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Thank you for purchasing this Panasonic product.

* Please keep this Operating Instructions for future use.

* Please read this Operating Instructions carefully in order to use this product correctly and safely.
» Before using this product, please give your special attention to the Safety Precautions.

» Panasonic will not accept any liability if the appliance is subject to improper use, or failure to comply with these instructions.

Make sure to follow these instructions

Safety Precautions

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

instructions below.

B The following indications indicate the degree of damage caused by incorrect operation.

WA R N I N G Indicates serious
injury or death.

Indicates risk of
A CAUTI 0 N injury or property

damage.

Bl The symbols are classified and explained as follows.

® This symbol indicates prohibition.

o

This symbol indicates requirement that must
be followed.

/\ WARNING

To prevent electric shock, fire caused by a short circuit, burning, injury

or smoke.

@ Do not damage the Cord or the Plug.

@ Do not use the appliance if the Cord or the Plug is damaged or the Plug is loosely connected to the

outlet.

* If the Cord is damaged, it must be replaced by the manufacturer, its Service Centre or similarly qualified

persons in order to avoid a hazard.
@ Do not plug or unplug with wet hands.

@ Do not operate the appliance when the Cord is wound.

@ Do not immerse the Motor Housing in water or splash water on it.
@ Do not disassemble, repair or modify the appliance.
¢ Please contact your Service Centre for repairing.

@ Do not insert any objects in the vent or the gap.

» Especially metal objects such as pins or wires.

@ Do not try to remove the Blender Lid when the appliance is still operating.

@ Do not use hot water (over 60 °C) to clean or place near a fire to dry the appliance.

@ Do not place hot ingredients (over 60 °C) in the Blender Jug or the Mill Container.

@ Do not operate without the Blender Jug Base and the Blender Jug in place correctly.

@ Do not operate without the Mill Container Base and the Mill Container in place correctly.

@ Do not insert fingers or utensils such as spoon or fork into the Blender Jug while the appliance is

operating.

@ Do not remove the Blender Jug or the Mill Container when the motor is still rotating.
@ Do not push the Safety Lock Pin and any Safety Levers with any instrument such as stick as the

appliance may be switched on.

@ 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 plugs, make sure the total wattage does not exceed the rated wattage of the

outlet.

@ 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.
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@ Insert the Plug firmly.

» Otherwise it may cause electric shock and fire caused by the heat that may generate around the Plug.

@ Clean the Plug regularly.
¢ A soiled Plug may cause insufficient insulation due to the moisture, and may cause fire.

@ Discontinue using the appliance immediately and unplug in the unlikely event that this appliance stops

working properly.

e.g. for abnormal occurrences or breaking down:
* The Plug or the Cord becomes abnormally hot.

* The Cord is damaged or there has been a power failure.
* The Motor Housing is deformed, has visible damage or is abnormally hot.
— Please unplug the appliance immediately and contact the Service Centre for advice or a repair.

@ Be careful if hot liquid is poured into the Blender Jug as it can be ejected out of the appliance due to a

sudden steaming.

@ Do not replace any parts of the appliance with non-genuine spare parts.

or smoke.

To prevent electric shock, fire caused by a short circuit, burning, injury

@ Do not leave the appliance unattended when it is in operation.
* When leaving the appliance unattended, turn the power Off.

@ Do not use the appliance in the following places:
¢ Any uneven surface, on non-heat resistant carpet, table cloth, etc.

* The place where it may be splashed with water or near a heat source.
@ Do not blend more than 1.5 L working capacity marked on the Blender Jug.
@ Do not place more than the maximum working capacity allowed for the Mill Container. Follow the

recommended ingredient amount for processing.
@ Do not operate without the Blender Lid and the Inner Lid in place correctly for the Blender Jug.

@ Make sure to hold the Plug when unplugging. Never pull on the Cord.
@ Ensure to operate and rest the appliance based on the table below:

: Operating Time Rest Time

P (minutes) (minutes)
Blender 2 2
Wet & Dry Mill 1 2

@ Unplug the appliance when not in use.

@ When carrying the appliance, be sure to hold the Motor Housing with both hands.

@ Switch off the appliance and disconnect from the power supply before changing accessories or
approaching parts that move in use.
@ Care shall be taken when handling the sharp Cutting Blades, emptying the Blender Jug or the Mill

Container and during cleaning.

@ Operate the appliance on a clean, flat, hard and dry surface.
@ If the Blender Cutting Blade gets stuck, switch off immediately and unplug. Do not insert finger into the
Blender Jug. Use the Scraper to remove the ingredients that are blocking the Blender Cutting Blade.

@ This product is intended for household use only.

@ Ensure to clean the surfaces in contact with food after use. (See Page EN11 "After Use".)
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Scraper

Blender
Lid
Inner
Lid
Working

Capacity:
15L

One scale
approx. 0.25 L

Blender
Jug (Glass)
Blender
Gasket

Blender
Cutting Blade

Blender
Jug Base

Wet & Dry Mill

Mill Container

Mill Gasket

Mill Cutting Blade

Mill Container Base

Safety Lock Pin

Safety Lever

Control
Panel
* The shape of the Plug may vary according to regions or countries.

( Operation Label (included) )

Stick on the Motor Housing to refer to
the definition of the Control Panel icons.
The correct position to stick on the
Motor Housing is written on the label.

Pudding
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Baby Food
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v Connector

Juice/Smoothie
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Peanuts Crush
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Ice Crush
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Motor Cord

Housing

Plug*

The Safety Lock mechanism has been designed to prevent the appliance from switching on when the appliance is

not properly in place.

Note:

* Do not push the Safety Lock Pin and any Safety Levers with any instrument such as stick.
* Do not pour liquids or ingredients at the Safety Lock Pin and Control Panel area.
* Keep the Safety Lock Pin and Safety Lever area clean to avoid foreign particles accumulating in the area.
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(D Turn the Blender Jug Base

() Pull up the Blender Jug to

Control Panel

Juice/Smoothie
Baby Food Ice Crush

Pudding Soup Cleaning

Speed 1 Speed 2 Pulse 1* Pulse 2*
(Low speed (High speed
pulse) pulse)

* Use this function for intermittent operation until the required blending texture is obtained.

Wash each part before using the appliance for the first time.

Note:
¢ Place your thumb on the Rib when assembling or disassembling the Blender Jug or
Mill Container to its Base for easier turning.

Wet & Dry Mill

(D Turn the Mill Container
upside down and turn the Mill
Container Base anticlockwise
to disassemble.

* Be careful with the Mill Cutting
Blade.

clockwise to disassemble.
¢ Be careful with the Blender
Cutting Blade.

release from the Blender Jug

=
Base. (2 Pull up the Mill Container Base
to release the Mill Container.
(D Place the Blender Gasket to (D Turn the Mill Container upside
the Blender Jug Base. down.
* If the Blender Gasket is not @ Place the Mill Gasket to the d @
placed, it will cause leakage. Mill Container. ‘
2 Follow the assembly « If the Mill Gasket is not placed, —2..
sequence in the direction it will cause leakage.
of arrow as illustrated. (3 Attach the Mill Container l'
Attach the Blender Jug to Base to the Mill Container and ®
the Blender Jug Base and tighten the Mill Container Base =
tighten the Blender Jug Base clockwise to assemble.
anticlockwise to assemble. * Make sure that the groove of the
* Ensure that the Blender Gasket Mill Gasket is fitted properly on
is set properly and the Blender the edge of the Mill Container.
Jug is tightened securely. Otherwise, it may cause
Otherwise, it may cause leakage. leakage.
« Do not attach or remove the ¢ Do not attach or remove the
Blender Jug after the Blender Mill Container after the Mill
Jug Base is placed on the Motor Container Base is placed on
Housing. The liquid will leak or the Motor Housing. The liquid ) |
the motor will not operate. will leak or the motor will not Mill Container
operate. Mill Gasket —

EN5
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Guide of Menus and Functions

Note:

Blender

* When placing viscous or low water ingredients (such as boiled beans or garlic), do not exceed 1/3 of the Blender Jug
capacity and do not operate using Speed 1.
» Add soft ingredients (fruits, vegetables) into the Blender Jug before adding in other ingredients.
Cut them into small pieces (2-3 cm cubes).
 For Juice/Smoothie, follow the sequence of ingredients to be put into the Blender Jug: (i) Liquid (ii) Soft ingredients
(iii) Hard ingredients (iv) Ice cubes.
» Before blending hard ingredients (such as carrot), cut it into small pieces (1-2 cm long).
* Do not blend food of 60 °C or higher.
* Do not operate exceeding the rated operation time (2 min ON, 2 min OFF).

( Wet & Dry Mill )

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

Function Menu Speed Quantity Operating Time (approx.) Remarks
@ (Pudding) 1 350 - 1 000 mL Max 10 sec Remove the floating bubbles if necessary.
For porridge:
Porridge 1 300 - 600 g 30 - 60 sec ;:z{re(t:’c;rir;;egg?:a?;[o of rice:water is 1:10.
- Recommended ratio of boiled spinach:water
is 2:1.
@ Boiled - Boil the spinach more than 5 minutes to
(Baby Spinach + 1 300 - 400 g 60 - 120 sec soften it.
Food) water For boiled carrot:
- Place the same amount of water as the
Boiled ingredients and blend.
Carot | 1 250 - 800 g 30 - 120 sec For all menus:
+ water - After blending the baby food, transfer it to
another container and sterilise by heating.
- Only use approximately 2.5 cm ice cubes
or less which are made with a household
refrigerator. Do not use commercial ice
Q Max 40 times cubes.
Do fcecrusny | H e 3009 (1 sec ON, Tsec OFF) | /0 L e e stk to the wall of the
Blender Jug, turn off the appliance and
(Blender) remove the Blender Lid. Insert the Scraper
to circulate.
(Soup) 2 250 - 1 000 mL Max 2 min
For Smoothie:
- Only use approximately 2.5 cm ice cubes
. or less which are made with a household
Ej— (Juice/Smoothie) 2 250-1 500 mL Max 2 min refrigerator. Do not use commercial ice
cubes and ensure to add liquid or place
ingredients with high water content.
Blend until a desired - If the cookie is 5 cm or more, break it before
tee)l(1turl:enisl :btaeiﬂ;?:l inserting into the Blender Jug.
Cookie Crush P1 Max 150 g (1 sec ON - If the cookie stick to the wall of the Blender
1 sec OFF’) Jug, turn off the appliance and remove the
Blender Lid. Insert the Scraper to circulate.
3-10times ;
l«ﬁ] (Cleaning) P2 750 mL (1 sec ON, 1 sec OFF) Operate with water only.
Coffee Beans 2 Max 50 g 15 - 30 sec
Pepper 2 Max 20 g Max 60 sec
Dried Chilli 2 Max 20 g Max 60 sec Remove the seeds.
@ (Peanuts Crush) P1 Max 70 g d sent,:la())(r\lzo1ﬁsn;§SOFF) Remove peanut shell and skin.
Fresh Chilli 2 50 g + 20 mL of water Max 60 sec
For porridge:
- Recommended ratio of rice:water is 1:10.
) - If the rice grain adheres to the side of the Mill
Porridge 2 Max 200 g Max 60 sec Container and cannot be blended, disassemble|
the Mill Container, stir it and restart.
For boiled spinach:
(Wet & Soft Food - Cutitto 1 cm long.
Dry Mill) - Place the same amount of water as the
ingredients and blend.
Boiled - Boil the spinach more than 5 minutes to
Spinach + 2 Max 160 g Max 60 sec soften it.
water For both menus:
- After blending the soft food, transfer it to
another container and sterilise by heating.
3 -10times :
lﬁ (Cleaning) P2 100 mL (1 sec ON, 1 sec OFF) Operate with water only.
ENG6
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How to Use Blender

Note:

* Working capacity: 1.5 L

Do not operate with an empty Blender Jug.

This Blender cannot be operated if the Blender Jug is not in place correctly.

If the Blender Cutting Blade gets stuck, switch off immediately and unplug. Do not insert fingers into the Blender Jug.
Use the Scraper to remove the ingredients that are blocking the Blender Cutting Blade.

When removing the ingredients, be careful with the Blender Cutting Blade.

Ensure to assemble the Blender Jug Base to the Blender Jug. Do not use the Mill Container Base for this assembly.
Do not drop the appliance to avoid damaging it.

Do not store liquid in the Blender Jug.

It is prohibited to place the following kinds of ingredients in the Blender Jug: Meat, fish, hard ingredients (example:
turmeric, dried soya beans, frozen ingredients, Cassia cinnamon), very sticky ingredients (example: peanut butter),
ingredients with low water content (example: mashed potato) or commercial ice cubes.

@ Place the ingredients in the Blender Jug.

(2 Close the Blender Lid.
* Make sure the Inner Lid is attached.

(3) Make sure the switch is off. Place the Blender Jug according to the triangle marks on the Blender Jug Base and
Motor Housing, as A.
Rotate the Blender Jug (left and right) a few times when it does not fit properly to the Motor Housing.
@ Turn the Blender Jug Unit clockwise until a “click” sound is heard and make sure the marks are aligned as B.
(3 Plug into the rated power supply.
(6) Turn on the Blender by pressing the required speed.
* Support the Blender Lid while in use to ensure that it is tightly closed.

COOGHE)

@) After blending, switch off by pressing the button.
Unplug.
(9 Turn the Blender Jug anticlockwise to remove it from the Motor Housing.

Remove the ingredients. Be careful when pouring the mixture from the Blender Jug as it may spill.
* Avoid getting soiled with the ingredients.

OOO®E

EN7
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How to Use Blender (continued)

B Use the Scraper when:
* The ingredients are hard to blend due to too little liquid. (For example: chilli, curry dishes)

* The ingredients stick to the side of the Blender Jug. (For example: garlic, leaves, crushed ice)
* The ingredients stick to the bottom of the Blender Cutting Blade. (For example: crushed ice)

Note:
¢ Use the Scraper during blending only through the Blender Lid opening.

* Do not use the Scraper from other models for this product.
¢ Make sure the Inner Lid is attached when the Scraper is not used.

(D Turn off the appliance and remove the Inner Lid carefully.
(2 Slowly slide the Scraper through the Blender Lid opening to perform operation. The Scraper can be inserted
through the Blender Lid opening while blending without interfering with the Blender Cutting Blade.

( Crushed ice removal )

Remove the crushed ice inside the Blender Jug.
Disassemble the Blender Jug Base (page EN5). @
Use the Scraper to remove any crushed ice beneath the Blender Cutting Blade.

*Be careful with the Blender Cutting Blade.

®
©EE

EN8
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. Quantity
Menu Ingredients (Serving for 4) Method
Strawberry Smoothie Orange juice 200 mL 1. Place the ingredients according to the order.
Strawberry 200 g 2. Blend for 30 sec to 1 min at Speed 2.
Banana 200 g
Ice 200 g
Mango Smoothie Milk 300 mL 1. Place the ingredients according to the order.
Mango 300 g 2. Blend for 20 to 30 sec at Speed 2.
Banana 100g
Ice 100¢g
Banana Smoothie Milk 300 mL 1. Place the ingredients according to the order.
Banana 300 g 2. Blend for approximately 30 sec at Speed 2.
Ice 2009
Pineapple Smoothie Pineapple 500 g 1. Place the ingredients according to the order.
Ice 300 g 2. Blend for 50 sec to 1 min 30 sec at Speed 2.
- Use the Scraper if the mixture is uneven.
Menu Ingredients Quantity Method
Brownie Milk 60 mL . Place the ingredients according to the order.
(21 x 21 cm size for Fresh cream 3 tablespoons (45 mL) | 2. Blend for 30 sec to 2 min at Speed 2. Use the
1 mold) Melted butter 100 ¢ Scraper while blending.
Eggs 2 3. Pour into a mold and bake for 40 to 45 minin a
Sugar 180 ¢ preheated oven at 170 °C.
Flour 100 g
Baking powder 1/2 teaspoon (1.5 g)
Cocoa powder 60g
Cheesecake Fresh cream 300 mL . Place the cookie in the Blender Jug and blend for 1
(21 cm diameter for Eggs 3 sec ON and 1 sec OFF at Speed P1 for 10 times.
1 mold) Lemon juice 45 mL 2. Transfer the crushed cookies to another container.
A Sugar 120 ¢ Mix the melted butter and spread it on the bottom of a
Cream cheese 300 g mold.
Flour 409 3. Place the ingredients A in the Blender Jug according
to the order. Blend for 30 sec to 1 min 10 sec at
Speed 2. Use the Scraper while blending.
Cookies 150 ¢ 4. Pour into a mold and bake in a preheated oven at
Melted butter 259 170 °C for 50 to 70 min.

reduced from the Recipes.

‘ MX-KM5060_ENTH.indb 9
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 Follow the quantity of liquid listed in the Recipes. It would make it hard to get your desired result especially if the quantity is
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How to Use Wet & Dry Mill

This Wet & Dry Mill is designed for grinding dry ingredients such as coffee beans, dried pepper and spices.
It also can blend wet ingredients such as chilli, banana, tomato and such.

Note:

* Working capacity: Dry: 50 g (coffee beans), Wet: 0.2 L

* Do not operate with an empty Wet & Dry Mill.

* When removing the ingredients, be careful with the Mill Cutting Blade.

¢ Do not remove the Wet & Dry Mill from the Motor Housing until the rotation stops completely.

* Ensure that the Mill Cutting Blade stops completely before proceeding to the next P1 or P2 operation.

¢ Ensure to assemble the Mill Container Base to the Mill Container. Do not use the Blender Jug Base for this assembly.

* Do not drop the appliance to avoid damaging it.

* |t is prohibited to place following kinds of ingredients in the Mill Container: Meat, fish, hard ingredients
(example: turmeric, dried soya beans, frozen ingredients, Cassia cinnamon), ingredients with high hard fibre, very
sticky ingredients (example: peanut butter) or any ice cubes.

¢ Remove the ingredients from the Mill Container and wash it immediately after blending.

(M Turn the Mill Container upside down and fill in the ingredients.
(@ Place the Mill Container Base onto the Mill Container and turn it clockwise until it is tight.
(3 Place the Wet & Dry Mill onto the Motor Housing and make sure the triangle marks on the Mill Container and
Motor Housing are aligned as A.
@ Turn the Wet & Dry Mill clockwise until a “click” sound is heard and make sure the marks are aligned as B.
(3 Plug into the rated power supply.
4
A A
E B

® Turn on the Wet & Dry Mill by pressing the required speed.
¢ Support the Mill Container while in use to ensure that it is stable.

@ After blending, switch off by pressing the button.
Unplug.

OOO®E)

»y @O0O®

(© Turn the Wet & Dry Mill anticlockwise and remove it from the Motor Housing.

Turn the Wet & Dry Mill upside down and turn the Mill Container Base anticlockwise to remove it from the Mill
Container.

(1) Remove the ingredients.

EN10
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After Use

Note:

» During prewash, do not fill in the normal water more than the amount indicated. It may cause high vibration.

¢ After prewash, unplug the appliance before cleaning. Handle the Cutting Blades and glass parts carefully during
cleaning.

* Do not use benzene, thinner, alcohol, bleach, polishing powder or metal brush to clean the appliance. The surface
may be damaged.

* Do not place the appliance in the dishwasher or the dish dryer for cleaning.

¢ Some discolouration of the plastic parts may occur upon usage but it does not affect usage.

* Make sure to clean the appliance after every use.

(

* For Blender, fill in 750 mL of normal water. Press while holding the
Blender Jug by hand and operate for 3 to 10 times for cleaning.

* For Wet & Dry Mill, fill in 100 mL of normal water. Press (72)) while
holding the Mill Container by hand and operate for 3 to 10 times for
cleaning.

» Before cleaning, make sure to take out the Blender Gasket and the
Mill Gasket.

¢ Wash with diluted dish soap (neutral) and a soft sponge. After
washing, be sure to rinse and wipe dry thoroughly.

( Cleaning with a brush )

* Clean the Cutting Blades with a brush under running water.
Do not use hand to clean the Cutting Blades.

* Brush is not provided.

* Wipe the Motor Housing with a damp cloth.

Note:

¢ Do not wrap the Cord around the Motor Housing.

¢ Mount the Blender Jug onto the Blender Jug Base and store it.

¢ Mount the Mill Container onto the Mill Container Base and store it.

EN11
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Circuit Breaker Protection

When the Circuit Breaker automatically stops the motor due to overloading, follow the below steps:

1 Switch off to reset the Circuit Breaker.

2 Reduce the ingredients to less than 1/2 of the working capacity and/or remove hard ingredients.

3

Breaker.

Resume blending. If the Circuit Breaker still activates, repeat step 1 - 2. Do not repeatedly reset the Circuit

Troubleshooting

Ensure to turn off the appliance and the power supply before taking the actions in the table below

Problems

Causes

Actions

The appliance does not turn on.

The Plug is not inserted into an outlet.

Insert the Plug into an outlet.

Even though the power is on, the appliance
does not start blending.

The Blender Jug or the Mill Container is not
placed correctly.

Place the Blender Jug or the Mill Container correctly.

Overloaded with ingredients or prohibited
ingredients are used.

Do not exceed the working capacity of the ingredients and
ensure that prohibited ingredients are not used.

The Safety Lever is stuck.

Disassemble the Blender Jug Base and follow the
assembly sequence (page EN5).

The appliance stops during blending.

The Circuit Breaker Protection is activated.
* Too many ingredients or hard ingredients
are used.

See "Circuit Breaker Protection".

Prohibited ingredients are used.

Remove prohibited ingredients.

Maximum operating time is exceeded.

Turn off the appliance and refer to the recommended
operating time (page EN3).

The mixture in the Blender Jug is leaking.

The Blender Jug Base is attached loosely.

Tighten the Blender Jug Base firmly onto the Blender Jug.

The Blender Gasket is not installed correctly.

Install the Blender Gasket correctly.

The Blender Gasket is not installed.

Install the Blender Gasket.

Wrong Base is used.

Ensure to use the correct Base.

* Assemble the Blender Jug Base to the Blender Jug
(page EN7).

* Assemble the Mill Container Base to the Mill Container
(page EN10).

The Safety Lever is stuck.

Disassemble the Blender Jug Base and follow the
assembly sequence (page EN5).

There is abnormal noise or vibration.

Too many ingredients in the Blender Jug.

Turn off the appliance and reduce the ingredients.

The Blender Jug Base is attached loosely.

Tighten the Blender Jug Base firmly onto the Blender Jug.

The Cutting Blades is spinning freely without
cutting.

Ingredients are stuck to the wall of the
Blender Jug.

Turn off the appliance and insert the Scraper to circulate.

Quantity of the liquid is low.

Add liquid.

* Lubrication oil might be traced on the Lower Connector but it will not affect the performance. Please wipe it.

EN12
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Specifications

Function Blender Wet & Dry Mill
Power Supply 220 -240V ~ 50 - 60 Hz
Power Consumption 430 -490W
e
Switch O (OFF), 1,2, P1, P2
2 minutes ON 1 minute ON

Operation Rating

2 minutes OFF

2 minutes OFF

Dimension (Approx.)

W x L x H (mm) 188 x 210 x 416 170 x 210 x 275
Mass (Approx.) (kg) 3.6 2.3

- - Dry Mill: 50 g
VXorklng Capacity 15L (Coffee Beans)
Bia2od) Wet Mill: 0.2 L

Cutting Blades

4 stainless steel blades

2 stainless steel blades

‘ MX-KM5060_ENTH.indb 13

EN13

2/27/2019 2:27:22 PM ‘



| ® |

saraunidandndo wiulada

o Tilsaarudtuusinnsldnutacreseiaszioiasunsaldundadasriinailsadrsgnsasuazilaande
o fAauldndnsaail asaurdaaissziaiamulanasaatinanidan

o Tisafuduusinnsidnuiidalaluauas

aaa

o Wi lafla az'bisudauaulag vinldouadnelivangauvia lidfidauawusinvant

1
[ %4 Q/ | (- %4
UAAIFISIILNAAINU ﬂ NN E Tsaulantalfidauarwuztmand
wiailavAuaiduinusaiinnisunaiiuuneld yaaadu uazidiamndoinauansneadu Tlsalfidausduuziia
SUKY

B avstisaldfiuansfosedumnudamaiiiAinannnisafiunisadnglignsias

- < Y 4 URAISIAMULEEIRANTS
wAMIGINTINALELTUUSIVEaLRE

A ﬁ—I Lﬁau 56 ' A duvan')ssg"sl mmﬁjmj‘sgmwtﬁﬂmu

ANINIWERU

B fydnwaluazAasunaddesalald

® feudnwald winade nisviu o feudnwaldl wanade azdaslfidey

A 9| QU =Y v a 9| =3 9 9| Qs
wailavAuidliiiAa il dantndsluianntnilhanieas
WIBE uatdu n3aaiu

@ asinvihaudmnaunaaiiuialdn
@ asiladindaslunsainaaiiiudaddnlasuarsdaviy wsaﬂanmaumaaqnmm%uamwa'mq
o mMnanalWlazuanuiavng avsasvinmsildnulaagndn guadusnns vianilasuauan landnidasduase
@ asndsuldnusananldnuasdailun
@ ashladuadaviinnanalnase
@ athusrunaeasasluihuiavininsaduls
@ asinanuan Aauuan wiadaulasdia’ag
o TisadiasadueduinisuadnauiavinnIsdanuuu
@ a:nldinalaq avluguiazag
. ‘Immawwuamommnmﬂuiammaﬂ watu iy wiaane
o amwmmunammLmaaﬂuaanmmVﬁm%aeuammw'\uaq
@ a:in2insau (mu 60 °C) anviharuazaInuzarneingy Aulniahidiadasuss
@ a:inldgunaniisau (1Au 60 °C) aslulatlunsalaun
o am‘lwmsae‘imum"lu"lm’mgwu‘inﬂutmnu‘inﬂuammnmaa
.am‘hﬁmaaimum"lu"lmwgw‘iaummnnuinumam\mnmao ‘
[ ) am‘lamuamamsaa‘lﬂ"tum'xmoq iy dau uiadau avlulatluaaiziiadasrrderineu
@ asinnanlniuusalaunaanaaiziinanasindoviyu
@ asinnilanijudaniissunazdiuissadiugulnsailag wu B wszanariiidnadasvineuas

1 | s o = o a & = s | | o P
@ Wsauilanuseauiniinscyluaainaavaiasaviiuiidauduunasanalniluviaviuaavaar
= =] 1l = kv ol o o o = o o o s o £ = 1 3
¢ uarasudntauvatndaulanalnsaiaug ihAuesuG AU iailavAunsauAu wauinaaieaa
ddnsruunis TdsamilaindidelnsinassasbitAudidelnaacdsu
a & a o = I o o -

@ saviliilaiiaau liildiaauaaa (5audedng) Nidanusiusanivnann dscannduda uiasaninmie
a > : - v e Y o d d o o
falanunnsay ulanandszaunisainazanug uua lasunisaiuququansasItuzinnn el dasiu

v A v a v a | o
nasladiedaviearifivinsudadausaalulaaasia

1ing mslasunismunuauatialitnilainaz bivedas I Mwiidliiau

TH2

‘ MX-KM5060_ENTH.indb 2 @ 2/27/2019 2:27:23 PM‘



O

‘ MX-KM5060_

@ Fuuldnhiuiu

o uawuumauJumm‘tmnm"tﬂﬂmamuaw"w\l"lwaummmnmmsaumausa‘um'ﬂan

o vihauazanaldnatineminaua

o Adnfzndsnaraviniianuduawuibivieswaasaafianudu wazaranalviAalulwile

@ rynlaindaviiuiinarnanilinaaninniadasvinerubiisnsay
vy LiawmansaiAndndnsalde:

o dnuTaselnsaudailndg

o Za'lWldsuanuiamania’lweu

o jrunawaifngy lafuanuama wiasaufialng
— Tilsanamlanaananndipiaviuiinasfnsaduauinisiiazadiuuninviavinnsdauuau
£ o o a o a
@ lisasuinsrivaazmaasiadnsauasluiniu wWiasannaransuiduaananndiaidas

wiailasAuitiiAaa Wi daamndslisiannIlilhdaneas

Wi uhatdu n3aaiu

o af.i'uﬂﬁuuau“lmi’tm AaviIadaveItaz A bildaas i’

[} amﬂaaumsaom“l'nlmvmmaammmmuaq
o aqvilaaniaTacio’li Tisatlaasas

o am’h.i'l,maa”tuamummma“lﬂu'

. nuwumm"lmsuu nuwmm"l,umummsau WY 16T 184

* USLIUT maiﬂum n3e mu‘twsanmmmaq‘lnaw RIANNIAUY

@ asiiluiAuninanuagedaiaiduaiunsasuldda 1.5 das

] = ' -l o v o a a ° o
@ a:ildd unauLAuNIIANAFVEaNTauadIUsasUle vinaudsunad unaunnuztnd usunslaeu

] 4 P PR PR v o Y ' >
@ awnL2vuiaanlildiladasasilunazdiaruluaagiailuatinvgneiag

1 | v as k3 k3 % =
@ lilsauulanlaiudanluaazaaaidan iudaeaalnidnann
o 1 | '3 a o 3 &
@ 5723 hiinilainlaladviunazvnzasaiuaIsIvE a1l

. szazian ey nawn
Woriziu (u1in) (u1ii)
wasaviiy 2 2

Taua 1 2

@ nanildniadavidalilaladou
a 1 ' ' P - & o
@ 2azanaday Tsawiladnldansruuainaseruianvdasang

[ ) ﬂmmmﬁmmuavumanmﬂi{aumanul.maamu"lmlnaumavmauuqﬂnsmmsuusamm‘lnaa""lvi

‘I/I'I\‘I'I‘L!EIS‘I,

@ mrssuinszivancdialdvuludedrvsudn taraavaanannlailunialoun uazaaziinnnusgzain

@ 2 uedasuuiudINazaa Bau wde wazwiie
@ vnnluinuaviniaviuifedada Ditlaaindiuiiuarnanildn atrldiiavdusdrunanaananniniu ais

‘tﬂJW'lumatwammmmuwaummﬁaqnu‘luumwmmsaoﬂuaan
@ winsaeitdausunislduluasidauiniu

a > o o g
@ oasauhimilailadrianuazanaiadasudrlnaanizusnaidudaduaninsuaeannidou
(TUsnquiin TH11 "ziaansil

ENTH.indb 3

a va

Hriduden1slaiviu™)

Aav

TH3

2/27/2019 2:27:25 PM ‘

@



m‘%a\iﬂu
WILENY %ZCD

W
.
a3avilu

W
agulu

anuxlunis
U
1.5 &ns

uilosreu
iszuna
0.25 dns

1a

ilu (uda)
Uzifiu
Tailu

Tufia
e
a3avilu

siduiaua

Tufieiaun

swlailu suiaua

(amnuammsv‘iw'\u (ﬁiu"m))

iludaaiissiu ﬁmnugmuaLmaitﬁa’tﬁa’wﬁﬂpms‘lﬁ
U NLULHIAILAN 6NUNUITIgNEDI

gusunisiauu srunanasivdiaulivu
aan

fAuiissia : )
@ O [ (bbhdemen [

waka ammiin

Juice/Smoothie

© %E;p W) Ej_ Nuée épisinh 16 [ )

dwalal ayndl

* Ice Crush Peanuts Crush
8 Xaypa ién dau phong
0 Xay Da Nghién dau phong [}
OO fuobvute 0D & ihhmoua

b gj tc;'ﬁ?z‘:iﬂmm sach Ijl]ﬂ

mnhauEzee

*P: Pulse / MACH / mathuilusimaz ]

(TTAK] 57U Al Udn*
auUAN uawnas

* silfezandnarauansreduldluusazgisavialsana
szuudaniissulasunisaanuuunniiailasduiitisadanilegindinndindaslidsenautuiiziniatitoiunsay

UNAENUA:

o adnnailuaniisduunariudsiamaailnsallag atu b

o ANMAAIURIMITARIUNAUGIIY avuUuAaATTALLATLSALKNIAILAN

o Snmanuazaauinajudaaisiauaziuiisiaiandndaefilvidoulandaauildasanluusnadina

TH4

‘ MX-KM5060_ENTH.indb 4 @ 2/27/2019 2:27:25 PM‘



wNYAILAN

dwa'lsi/ ayné
2usLin

flwiude
wads aful AsYinANNELaA

fuJ

m-m.,é-; 1 m-ml,g-; 2 msﬂutﬂuﬁ’omv 1 n'ﬁﬂutﬂui’amv 2¢
(msﬂutilu#em“ (msihudlugonsnanusigs)
mum'mt%'zm)
* LaifeAtutauunisvinouuun lsaiias auninagididadudzannnsiiuausasnis

auuziintnaunistduladiu

Fdiudulsenavusiaziunaunisldiadasasousn

UUNIEILYIR:
. nommu,uuaaauuﬁu‘tuwmuﬂsunauusanaminﬂumainumaanmmmmwa‘muuu"lmwuwu

@ wuuswiaduldauduunian

1o

@ ndulouaaitasuasnyugiula

wiananaan o uamwdnudiniananaan
. Tﬂsmszﬁmszﬁo’tnﬁmaaLﬂ“saoﬂu . Tﬂsmszﬁmsxjﬂgﬁmmaaianm % @
@ fetatlufuwdalanaananngu @ fegrulauatuiiadaniaun @®

Taifu

@ MedsAulatfuasuugiulaiu
. mn"l,u’taﬂ"muinﬂua"m‘mmm

Taun

@) aduhlauaaiiag
@ HzAuTauaasuulaus

sl . . vnnﬂﬂidﬂztﬁuianmwm’tmﬁm @
Tdsavinamudunaunisdsenau n1552'le ‘d
mu@nﬂsﬁuamﬂ,umw fnla (3 mslsznauiloun Tvidsenaugiu — @ ........
fluindugutedu uaviyugu l’ @ TauanAuTaualwiua g
Todulwuwiuludianigvudy o WA l'
W ialsznauaias ‘ @™ « amamaulviuitainsasuasilafu ©)
o Tilsansradaulvnulainlalaus Taunldasesaszavuauioun =
viutadu fiagfuanainnissidu avfuaraiansHidule
6 ¢ atiNfindananlauanaIaIININg
. agj'n'mu%anaﬂinﬂuaanué’q §1uinummnu§1unatmamm W
a1n17i]1oLLviuTnﬂuaonu§1uTa vinlvuasmalAnnsHidunsa
ﬂug'\uuamas fiaziuuadtnial uaLnasaylivineu

masaﬂumauamasa.,"luvm'\u

Taua
dziduiaun —

TH5

MX-KM5060_ENTH.indb 5 @ 2/27/2019 2:27:28 PM ‘



o ) p= | Q/ o o/
ANLLUSUINLAEIINLU muuazﬁo A2AU

UG

asavilu

o aaldrunaunfianuuiienuiadindas (1du aduniansevian) adrlgiAu 1/3 vavanuquasiailu uazaerldonun

=
AaEY 1

o hudunan (wa'li fn) asluladunaudazidudrunandug

wazdaliifluduidng (aue 2-3 yAUNARLLUALLAS.)
) o % vy v I o . - s a y & & .
o sgmsnu'mavlu/mﬂuwavm Tsaldahunauauaiduaslulathu: (i) zaowad (i) srunanhin (i) Srunauindo (iv)

° <
UL

o athiluaisnaangiisauiunin 60 °C

at ldnuAuninaiInsey (e 2 wi, e 2 i)

o atldouAunitnaivissy (e 1w, e 2 i)

Aauilud unauifianuuds (1t uasan) Widaflududng (a2 1-2 am.)

B - raznannsilu
Wenafu Wy AU U3unen (dszanen) UNEILUG)
(Waév) 1 350 - 1 000 ua. vaa 10 3uii 1 avainidaan
AL
dwsuldn: 3
1%n 1 300 - 600 n. 30 - 60 5unii - dandiuniuunindmiuii:iin da 1:10
dvisudinTuueiu: ;
- danduninunindmiudnlansnin fda 2:1
{z} R . —.sfupu.lnimumurlh 5 wviaudiu
(@wns |+ e 1 300 - 400 n. 60 - 120 3unii dusuuasaneu: .
16in) - TR iugedrunansieg ludsunaunwindgu
waFeilu
o Fusuvioaasiuy:
wAsANGN P é .
+1ih 1 250 - 800 n. 30 - 120 5w - ydonniugvnaifinuad Titnaoluaaug
U AL amaAINaY
- 'qul,awwfhLtﬁa‘ﬁaWqungtﬁqumﬁL‘%auﬁﬁ
216 Yszanal 2.5 . waldnALvintdu
o 4980 40 ads athlafiudenaulng
fare) (tlhuiude) P1 F9gm 300 n. (e 1 5ui, Ta 1 5udi) | ﬂuaymzaz’luu}auo o ‘ 5
-nnudvanagaiuaiuijenialulaiu W
tlapdagudlrnancasasiluaan Tawraeg
(oot winldviaau
wn3avilu
(anl) 2 250 - 1 000 ua. 9@ 2 Ui -
3!'11,1%’1131;5196‘\7: ) ‘
. - awsihudedevirangifiutuaiidaund
Ej— (hualai/aynd) 2 250 - 1 500 wa. F9dm 2 uvi mnglgzna 2.5 €. vialdnniivindu
- athlafhudadowrdidd gazuilain ey
waviaIndadiungufitinunn
- mndnAfiuuadous 5 2. duld ivuaau
o sa tuaundngididaduia | 1dastlulady ‘ .
AnNAALA P1 g9sma 150 n. _enunsans. |- mnﬁnﬁﬁmagmuwﬁ\maainﬂu itlaazay
(iila 1 3unii, ila 1 5u1ii) | udrnaadiadaviiuaan T@wiaenoanliia
Ay
N . 3-10 a0 A
¢ (msvienuazana) P2 750 ua. (dla 1 5u1i, Tla 1 5u1vi) Tafihwiniiu
waanun 2 gogm 50 n. 15 - 30 3unii
win'lng 2 Fogm 20 n. F986 60 Iui
wWinuuv 2 g9sa 20 n. 984 60 Junii unzdnaan
o 2 H9dn 20 Ao o o ewfl . .
@ (drasvua) P1 g9sa 70 n. (dla 15w, Ta 1 5undl) danlanuaswnzfivavinaannau
winsa 2 50 A1. + 20 ua. 22 i 986 60 Funii -
dwusuldn: 3
- danduniuusnidmiuiani Aa 1:10
PO - nwaaNdaisuvtaslauauazla |
n 2 #osin 200 A. Fosin 60 Juvi funsagnuale inanlaunaan AU WAL
ua v
AususinTaueiu:
(laum) | @WN3daY - dalvifiauen 1 aw. :
- WWiuarduraneeg luldinadiwindu ua?
Foilu .
wnTauysiu PO - siudnTanunundn 5 unvaudu
+1h 2 g9sim 160 n. gogm 60 Jun dwdurfosaounnyg: .
- us‘z”omn%jua"lvnia'auua’a Tiwmasluauuzdu
udlzidasianiusay
N . 3-10 ade L
] (mevianuazann) P2 100 ua. (vila 1 5114, ila 1 5u11i) Ufilwinlu

TH6

‘ MX-KM5060_ENTH.indb 6

2/27/2019 2:27:33 PM ‘




aa [ 74 4‘ p
A1 utasavilu

RULLUG:
. ﬂ'rmq‘lumsvhmu 1.5 &an9

o am‘lmmmainﬂuﬂatﬂm

. msaoﬂuwﬁa""I,ummsavi'l\*nu”lmmn"l,m'm‘iaﬂuammﬂmao

o mn‘lnum‘uaomsaoﬂmnmmmm Wilpaiadiuinarnanldn adrldihiiawinldlulaiu Ifwiaeaiathaangunaui
Gnatfulufinzasindaciiuaan

AUY meuwaumoq aan Tusepseinseiolufinuagiadagiiu

Tlsauiladnledlsenaugrulatuinduiatduna? athladsutouafiiavinnisdsenauuuyd
ammsﬁmsawamwauamamu’(mnmnmaumu

attAvaasmarlilutaiy

n”mﬁ‘tmamuwauﬁoma”l,ﬂﬁao’tu‘inﬂu wiadnd dan muwauﬁﬁmwum (shatie Ly afiu mémﬁmﬁamm ahuwau
wrudie wanauie) fHunaudimviaunn (fade wiu wad) sunanidiihagian (a1 du urfoua) viatude
Lo wn el el

@ tadrunsuastulaiy

@ tladeiaciiu
o Tadsawilaintassuluudd

3 Tsawilanlatasind 'naiﬂﬂumuLﬂsammumumaﬂunug'\uiaﬂuuaugwuuamas Aagd A
vyutaiy (ghauazu) aamomuﬂsomn"l,uw'mﬁng'muamas

@ unuiaﬂumuL?Juu'lﬂn'laun'na“lmuutﬁm Adn” wazwilainadasvineagasonugl B

() \douldnan Aoty

® \dawdasiiulasnaluanudinuicasnms
. mamummsaaﬂumm glfou ialviuulaintauiud

COOGHE)

@ wdsnniwadaua Mitlaaiadiaanaily

aamlan -

© waulatumudundniasanaanaingrunaieas .

lunsiandunauaan Tusaszinseivnasndiunauaanainiaiu iwszarannieasnagle’
e udnRevath TvRoulandaandu Tl lugunau

TH7

‘ MX-KM5060_ENTH.indb 7 @ 2/27/2019 2:27:39 PM‘



aa 14 A '
A6n15 T uLasavilul (¢a)

»

B Lildwaeodia:
o frunus9q fanuudouariiuenn asanfzasmaiiamAutal. (pmma iy winduy LaTacna)
o shunauwifisdadusuznolaty (faene 2 AsTTiEN fATdly dudoua)
o hunsudnaglalufinuaaiaciiu (Mat9 1 iudeun)

NUNELU6:

. '(‘wamme‘(u‘um"mé’oﬁu 1mr_|muvno'da\1Lﬂmuuvhl,niaoﬂmmﬁu
o admihwiaenszadniasuduanlafundasoaisud

o aseldlilaladwieee Tsawilaintatadsmuluwsd

@ taga3asuaziarchsuluaanatinosvinse o
@) Aagq W@auwaerutasuuradasiiuiialadonu sunsasgaawiaaainldlutasuudiaiasiiulaluaaeido

fu Taelisununsvinsuzaslufiaiedaeiiu

asinhudoueaan )

mﬁmﬁonmﬁaﬂ’tuinﬂuaan

aamg’m‘inﬁuaan (i _TH5).
"L'wawm\nhﬂ’tumsu'\u'\Ltmummﬂammaﬂ‘tm“'tummaomsaoﬂuaaﬂ
“Tlsaseiasielufinvaviadagiiy

@O ()

TH8

‘ MX-KM5060_ENTH.indb 8 @ 2/27/2019 2:27:42 PM ‘



AN
w Aunau thne 3811
B (dusu 4 vinu)
ihiluanawa’d dhauilu 200 A, 1. lddunsuauddu
Anawuad 200 n. 2. fuunu 30 5uniide 1w Tealdainusa 2
ERl] 200 n.
dhude 200 n.
dhiluugsine un 300 uA. 1. IWshunaa N6y
FNEZ e K] 300 n. 2. fuunu 20 d9 30 5unid Taaldanu 2
ERl] 100 n.
dhude 100 n.
dhilunsae un 300 ua. 1. WdahunsuamuaEdu
Aae 300 n. 2. fhuuualsgana 30 5uni Taaldanug 2
¥
Uudv 200 n.
dhiludulesa duilzsm 500 n. 1. ldahunguamuaidu
Urudv 300 n. 2. fuuu 50 Sunide 1w 30 Sunit Tealdanus 2
- ildwamemngiunsuazidan Luvindu
Wy Aunau 5una 3811
sl un 60 ua. 1. I8 runsuauaisu
(2ua 21 x 21 afu. AZusAa 3 2auldy (45 ua.) | 2. duuiu 30 Turiide 2 i Taaldanus 2 ildwie
a1 du) NTHEE R 100 n. gnvuauyiiy )
Jlai 2 3. mavluwiduwuaraulutauiu 40 89 45 i il
Uana 180 n. saudaiadanliua 170 oC
uils 100 n.
wWow 1/2 asfauan (1.5 n.)
WalnlA 60 n.
daan Asuda 300 uA. 1. ldanfAastuladuuariuuiu 1 Jundi uastla 1 5unvi
(«Furugueinat 21 ai 3 Taalipus) P1 vineh 10 ase . .
afal. eia 1 1du) dhuzun 45 ua. 2. wiAnAueaslunruzdu wanugaralawaInaaluim
dea 120 n. WA . .
nsuds 300 n. 3. Id&unan A asluladuauardu fuuu 30 Jundide 1
uile 40 n. w7l 10 T Tealdanuds 2 tildwassansiiy
— 4, wasluwituvuaninllavluensau fianusauds
AnA 150 n. w3anliua 170 °C wiu 50 &9 70 uvi
ugarang 25 n.

« TfragmaimulSinaduanliluay wiasaravinbviviluldaudinasiasnisison Taamwizasdiifinsantsuiaaainiissyliluy

‘ MX-KM5060_ENTH.indb 9

2/27/2019 2:27:44 PM ‘

THO




38n1slaflaua

‘inumiui"lﬁﬁ’umsaammumlﬁaumhuwauuﬁm‘wq iy miﬂmuw winauis uaziadasing
uananiigiaunsatlugrunauilaneteg Madnsa 1fu windvy asaa usidame 1Tlusu

NUELK6:

AnuRluAgvineu: drumautuunie: 50 ndN (waaniuw) funsuvuuian: 0.2 &as
atnldorufiatauainoelan

PaztaIuKEN1Y aan Tilsasuinseivlufinuasiaua
atnaanlaumaanaNgIUNALAATAUNIAENYULFSABL UL
Tdsawilainlufinvaslavanyaaiinudinauniasvintdunau P1 wia P2 aalyd |
TﬂsmLLu“la'n"lszwnan§1u‘innmmnuinnmu,m ath lalauailsenaudugrutaiiu
amvhraﬁ"smmoinummnuaumwémﬁuaﬁ'tmﬁmm’mtﬁumu

muu‘lu"lamuwaumma"l,ﬂum‘tuinnm ladad dan muwaumumwum (Fraeing, tu ’uuu WAASIUEDIULTY FIUNSY
waude waanaue) SHunauididulawds srunsuinuiiennn (§rade iy wed) wiatihudonnuia
o ldiunFNaaNAINTaLA wEIETUTInAIAntiuESa

@ aduTauaaitag uadudriunaunly

@ nesulauaasuulaua LLamuumumumﬂmauLLuu

3 NdlauaxILUFIUNALAAT Lta“msaaaanmuu’tanmsaoumﬂmumauu‘uu‘In‘umammsannmaaﬁwuuamas Aagd A
@ *vmu‘tanmmuqumeaunnaJLmﬂuLaua L ua”uu’tmwmsawmﬂammsomusﬂB

® W@eauddnduedeu

T

>

@

od Pd

® dataualaanaiuanuiiniuisasnis
o ﬂauiﬂauﬂmm"lﬁmu Wiathealunsdszaaslalvitiuag
@ udsnnduadausy Wi itlaaindlnanailu (o) .

panldn

y @O0o®

@ 'ﬂllu‘iﬂ‘ﬂﬂLLlI'iJL'1JEIﬂLLﬂ"LLU]JLLﬁ\‘)M'JuL?.IEJu'IWﬂ'] u,maamaanmngwuuamas
. ﬂé]‘ll‘iﬂllﬂtlbllllLl]ﬂﬂLLa”LLﬂJULLMGFYJ'IN\‘i Lm“uuugwu‘lnnmmumumﬂmLwanamaaﬂmninm
@ URIUNFNAIY aan

> >

TH10

MX-KM5060_ENTH.indb 10 @ 2/27/2019 2:27:44 PM‘



siansUHiiGravn1sTae 11

UNEIVIG!:

* AAUTRIITAUUTA amuﬁumLﬁumwﬂsmmﬁswu"b lasananavinliiasasdunnn

o ndonavTALUsALES LA Tinanldndiadasaandauvinanuazaia daludauarlaudiatiosuinsyfonaevinau
fzann

ashldiuudu Auuas uaanadas aswana1d wediawn viawlselansiavinanuazaindiaiag fruadadasiiudenan
ana'lesuanudavng

atneMaTasasluaisansauriaiaiasauauiavinanudzain
avlnanaradnuvafinarainnisldsuddulaluamzlagnu ualifinasanisladou
Tdsaemagaubivulainldvinanusgzaradiazasndvannldonunnase

/ |1952UUTN \

« dwiuataoilu Bivdahulah 750 wa. aa (72) wiandulaffaduladuly
udHliiaagrineu 3 o 10 afalavianuazann

o Fnsulaua ‘lmmumtﬂm 100 ua. na ( . (p2) wsanduldfiadulaualyuad
Wita3agvinu 3 89 10 afaiarvinauazaa

&9

o Aauvinauazana Tdsaasagauliuilainldaandsifulatdunazdedu
Toupaanuad

o uaEvMEimavULLLLEaa19 (Hunaie) uaVWaomuuq
navNTAVANURZAIO LA Tdsaamagauliuilainldarirenateanu
aanuuALaztinlinIAI8 LW

( assneshoudss )

o vinanuaranalufiasauissaaninlnaniu
athldfiavinanuazaralufia

*Naifiualsa Tviun

Lif)
o iagrunatnasalasuung

\

UL

o athWus e lWsaugunaieas

o dalatundugiutatiu uardaufulviang
o Anlauauindusiutaus uardaifulitang

TH11

‘ MX-KM5060_ENTH.indb 11 @ 2/27/2019 2:27:48 PM ‘



szuuilavAuaavailnsaicgaln

mnuawmasuasalnsaldnlwvaavinnulaedalwifiiasanvinouninauly Wivinaudunauduaie:

1 sestnsdidasidnaunsaidaiu

2 andiunsuaslifivasnii 1/2 2a9mualun1srineu uay/via asdunsuiiauudeaan

3 vinnsifusialy vnadnsaldalidaadaldeuag Wvindunaudl 1 - 2 drdnass addidealnsaldalndi

nsuAtleduin

Tisaasazauliiinldtlaadasuaziaainaflnnaudiiunisanuaisrosdruans

eynn

It}

nseLiung

fiadiadatlalitia

Lailaidauldnaoluisiu

W@anul&nasluwsinty

winsiadlWaniaag wsindaeliizuily

MeTaiduvsaTaualsignsag

MeTailuvsalaunlvignsias

TRdunananniulduialdd@iunauaiuza
W

aen g unans9 u']nl,ﬁun'j'm'nuqﬁri'mum LRLATIA
gaulivinilainlulalds unaunsiasinu

Audlsfaale

nangulaiiuaanuazvinaudunaunsilsznay
(Wi TH5)

o . oo
msawumma‘m’lummxmmﬂu

szuuilavAuzavadnsaldalwvinou

o W@ unmnnafuldvialdd unaud
ANuudo

Tlsag “seuvilasiunasansaldalu”

fnsladunaniiaudavinu

s unauisasvituaan

fiaFasununinfidinua

falwuazguaisfiunisiuusin (v TH3)

Ahunaululadusiaanin

fagrulaiulaiviu viyuswlathuluiuaindutaidu
fnluAutaiiulignsias fauAulaidulvigneas
Nilsfalsfulaiiu fauAutaiu
Tsaanadauliuilainldguiatuiignsas
Ligwutaiufindu o msilsznavgitladuandutatiu (wih TH7)
o MsdsznaugulavanAuTauea (i TH10)
o e aaauwviugutaiduaanuasvinanuiunaunisisznay
Audsiadg

(w11 TH5)

ffueAndnfvialinnsdu

&funsululatunadulyl

tlaafasuaranifinadiunanas

fagrutaiulaiviu

viyugulathuliuiuwainduiaidu

Tufiavyuavdasyiaabi'lavinnséa

fdunausneg deagfusuezasiatiy

flawnfasuargaaniaensiinlilidavinmsau

3uaasuadfivas

Winsinaanuad

o ana'lafuga "kiiiin" luzaeiinsasrirdovinou dedaduidaing
Y o o o - ' ' a8 a o < v
o FusavMmindiunaaduasuumisialauazazlinsgnusalsed@niaiwnisvinnu Tusaida v

TH12

‘ MX-KM5060_ENTH.indb 12

2/27/2019 2:27:52 PM ‘



ADYRINNY

Wenafu

wdaaiiy

Tlaum

unavanaln

220 - 240 Tyasl ~ 50 - 60 \dsal

Aav Wi

430 - 490 o6l

szanatAas i
gvaaiiaanlinae
uamas

800 Jmsi

diaaf

O (la), 1,2, P1, P2

3051115119

e 2 unid
ila 2 unid

1ila 1 uid
il 2 unid

AuaLA3aY
(Teailszanas)
A X a X & (uu)

188 x 210 x 416

170 x 210 x 275

ihuiin (Teailszana)

(an.) 3.6 2.3
1 ] uaue: 50 n.
?;;;4353::;)1011; 1.5a. (waanuu)
- uaiilan: 0.2 a.
Tufia AUAULAR 4 uan SUOULAF 2 uan

‘ MX-KM5060_ENTH.indb 13

TH13

2/27/2019 2:27:52 PM ‘



Memo

I ‘ MX-KM5060_ENTH.indb 14 @ 2/27/2019 2:27:53 PM‘ I



Memo

I ‘ MX-KM5060_ENTH.indb 15 @ 2/27/2019 2:27:53 PM‘ I



Panasonic Manufacturing Malaysia Berhad

No. 3, Jalan Sesiku 15/2, Section 15, Shah Alam Industrial Site,
40200 Shah Alam, Selangor Darul Ehsan, Malaysia.
http://www.panasonic.com

VZ50T271

FO319Y0
Printed in Malaysia © Panasonic Manufacturing Malaysia Berhad 2019

I ‘ MX-KM5060_ENTH.indb 16 @ 2/27/2019 2:27:53 PM‘ I



