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Safety Precautions (__Please complyt )

To prevent personal injury and property damage, please be sure to observe the following safety precautions:

B The following icons indicate the degree of damage that can be caused by incorrect handling.

WARNING: Indicates a potentially hazardous situation which, if not avoided, could result in

death or serious injury.

CAUTION: Indicates a potentially hazardous situation which, if not avoided, could result in

minor or moderate injury.

B The symbols are classified and explained as follows.

® This symbol indicates what cannot be done, i.e. "prohibited" .

0 This symbol indicates what must be implemented, i.e. "the mandatory" requirements.

O

A WARNING

e Do not use the product if the power cord or plug
is damaged or if the connection between the
power outlet and the power plug is loose.

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

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

Do not damage the power cord or power plug.
The following is strictly prohibited:

Damaging it, altering it, exposing it to or near high
heat, forcibly bending it, twisting it, pulling on it,
hanging it on a corner, placing a heavy object on it,
bundling it, pinching it, or dragging the power cord.
(To avoid electric shock due to damage to the power
cord and power plug, or fire due to short circuit.)

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

Always make sure your hands are dry before
handling the power plug or product.

(To avoid causing electric shock or injury.)

Do not let anyone lick the power plug.
(To avoid causing electric shock or injury.)
Pay special attention to infants and young children.

Do not fill the water tank with liquids other than
purified or filtered water.
(To avoid clogging the internal water outlets.)

Do not pour water over the product, wash it
directly with water, or immerse it in water (not
applicable to the frying basket, baking tray,
water tank, and water tank cap).

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

— If water gets inside the product, please contact a
Panasonic Authorised Repair Centre.

e Do not alter, disassemble or repair the product
by yourself. (To avoid causing fire, electric shock, or
injury.)

— For repairs, please contact a Panasonic
Authorised Repair Centre.

e During use or just after use, do not put your face
or hands near the exhaust port, and pay extra
attention to children.

(To avoid causing burns.)

e Do not use the product for any purposes other
than those described in the instruction manual.
(Otherwise it may cause fire, burns, injury or electric
shock.)

— Panasonic will not be held responsible for
conditions resulting from improper use or failure to
follow the instruction manual .

e Do not move the main body while cooking.
(To avoid burns.)

Do not splash water or other liquids on the power

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

0 e Be sure to use an AC power socket with a

specification of 220 V-240 V /10 A on its own.
(To avoid sharing power supply with other electrical
appliances and causing a fire due to overheating.)
« Be sure to use a terminal strip of at least 10 A .

Be sure to insert the power plug firmly all the
way. (To avoid causing smoke, fire or electric shock.)

Single-phase bipolar grounded power outlet
should be used for this appliance to ensure
reliable grounding. If grounding device is not
installed, it may cause electrostatic induction of
other metal parts such as housing. (So as not to
cause the risk of electric shock due to failure or
electric leakage.)
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A WARNING

Clean the power plug regularly. (To prevent the
power plug from being poorly insulated due to the
accumulation of moisture and foreign objects, which
may cause a fire.)

Unplug the power plug and wipe it with a dry cloth.

This product is not suitable for use by the
following persons (including children): persons
with reduced physical or mental abilities, or
persons lacking experience and knowledge of
use, unless they are supervised or instructed by
a person responsible for their safety. Please be
careful not to let children play with this product.
(To avoid causing burns, injury or electric shock.)

Be sure to keep the product out of the reach of
children.
(To avoid causing burns, injury or electric shock.)

e In case of abnormality or failure, please stop using
it immediately and unplug the power plug.
(To avoid causing smoke, fire or electric shock.)
Abnormalities and examples of failure.
o The power plug and power cord are abnormally hot.
o The power cord is damaged or intermittent power
loss occurs after the power cord is touched.
« The main body is deformed or abnormally heated
o The main body emits smoke or burnt smell.
« The main body is cracked, loosened, or making
abnormal noises.
« When cooking, there is no air coming from the
exhaust port.
— Please contact a Panasonic Authorised Repair Centre
immediately to inquire about inspection and repair.

A CAUTION

Do not use any non-exclusive or deformed frying
basket.

(To avoid causing burns or injuries due to
overheating or malfunction.)

Do not use this product in the following places.

o Near heat sources or in high humidity.
(To avoid causing electric shock or fire.)

o On an uneven surface or non-heat-resistant mat.
(To avoid causing injury, burns or fire.)

o Near any walls or furniture.
(To avoid causing discolouration, deformation, and
damage to the furniture due to the heat discharged
from the exhaust port.)

When moving the product, make sure that the
frying basket is firmly in place. Do not carry the
product at an angle.

(To prevent the frying basket from falling out and
damaging it.)

Do not touch where the temperature is high
during use or immediately after cooking. The
main body has a high temperature. Especially the
metal parts such as the exhaust port, frying
basket, bottom heating plate, and protective grid.
(To avoid causing burns.)

Do not aim the exhaust port at the power plug.
(To avoid deforming the plug or causing a fire due to
a short circuit.)

— When using this machine, it should be placed in
an open area. If it is placed in a cabinet, please
ensure that there is enough space for heat
dissipation to avoid overheating and malfunctioning.

e Do not run the product with an empty basket.
(To avoid malfunctioning or burns.)

e Do not connect this product to an external timer
or run it with an independent remote control
system. (To avoid malfunctioning or injuries.)

e Please ensure that there is more than 8 cm of
space around the product.
(To prevent the power cord from being too close to
other objects which might damage it.)
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o When unplugging the power plug, be sure to do
it by pulling on the plug itself.
(To avoid causing electric shock, or fire due to short
circuit.)

e Always turn off and unplug the appliance when
removing the basket or when not in use.
(To avoid causing burns, injuries, or electric shock,
leakage, or fire due to insulation aging.)

e Please wait until the main body has cooled
down sufficiently before cleaning it.
(To avoid causing burns.)

When a power outage occurs during use

Including when unplugging the power plug during cooking,
the circuit breaker tripping, etc.:

« If it occurs during cooking and the power is on
again within 10 minutes, the product will resume
cooking.

« If it occurs in standby or menu mode, the product
will return to being switched off after the power
comes back on.

/

Correct Disposal of this product

This marking indicates that this product should not be disposed with other household wastes throughout

the EU/UK. To prevent possible harm to the environment or human health from uncontrolled waste

disposal, recycle it responsibly to promote the sustainable reuse of material resources. To return your

used device, please use the return and collection systems or contact the retailer where the product was
[ purchased. They can take this product for environmentally safe recycling.




Operation Instructions

About the main body

B Do not use the air fryer where its bottom (suction B Regularly check the suction port and exhaust port
port) may be blocked. on the bottom of the empty frying basket and
For example: on top of a carpet, plastic bag, remove dust.
aluminium foil, or cloth, etc. (B> P7 Cleaning and maintenance)
(To avoid damaging the product.) B Do not use on sliding surfaces such as pull-out

B Do not cover the exhaust port with cloths or tables. (To avoid dropping the product.)
other objects during use. B Do not use the product on an induction hob.
(In case the hot air cannot be released, resulting in (To avoid damaging the induction hob or causing the
poor heat dissipation, deformation of the casing, or product to operate abnormally.)
malfunction.) B Do not use the product outdoors.

B Please clean the food residues and other foreign (An unstable power supply may cause the product to
objects stuck to the frying basket (the walls of malfunction.)
the basket or the baking tray) in time. B Do not use in direct sunlight.
(To avoid corrosion and damage to the coating of the (To avoid causing discolouration.)
metal parts.) B Do not fill the frying basket with water.

B After the "+Water" funtion was in use, press and (To prevent the frying basket from leaking.)
hold the "+ Water" button to perform max B To ensure the best result, the "+ Water" mode is
draining to ensure that the water in the pipe is not set up for the Toast, Pizza, Cake, and Dried
completely drained. Then, open the water tank Fruits menus. When using these menus, please be
cap and take out the water tank. assured that it is normal that the "+ Water"” button
(To prevent water in the water tank outlet from cannot be selected.

leaking onto the product and the counter top.)

Parts - Main Body

When using the product for the first time, please clean the frying basket, baking tray and water tank.
(= P7)

Main
Water tank

-~ Control panel

Power plug

Frying Power cord

basket

~ See-through

window Baking tray




Parts - Control Panel

Control panel

+ Water refill icon

the tender roast function.

e Displayed when select a menu with

temperature.

time is displayed.

finished.

adjustment button to display the
currently selected cooking time or

e "End" is displayed when cooking is >

Time/ temperature display window

e In standby mode, "15:00" is displayed.
e Press the time and temperature

Temperature icon
o Displayed when indicating
temperature.

o After the menu is selected and Start Chicken
is pressed, the remaining cooking

"+Water button"
e To increase moisture,
press this button.

+ Water

Time/Temperature
adjustment button

e To adjust the time,
press this button.

e To adjust the temperature,
press this button.

e Displayed when indicating
cooking time

Vegetable  + e Select light to use it.

e Select light to use it.

e The light will be
automatically extinguished
after one minute.

Start/Pause button

e If the product is switched off, press this

button to enter the standby mode.

e Press this button to start or pause.

e Long press this button to switch off the

product.

e For adjusting cooking time
and temperature.

Preparation Cooking time and temperature adjustment

Table 1
Cooking Default time Default Adjustable Adjustable

category (Minute) temperature (°C) [ time (Minute) | temperature (°C)
o” Chicken 22 200 1-60 80-200
{7 Toast 5 200 1-60 80-200
= Seafood 10 180 1-60 80-200
< Steak 10 200 1-60 80-200
& Meatball 10 180 1-60 80-200
&% Vegetable 10 200 1-60 80-200
7> Potato 30 200 1-60 80-200
& Pizza 15 170 1-60 80-200
@ Cake 20 150 1-60 80-200
% Fries 20 180 1-60 80-200
@ Dried fruit 60 100 1-60 80-200




Start cooking

Chicken Toast

A

Potato Pizza

& &

Meatball Vegetable
oo (L
A -0
&
Dried Fruit ON / OFF

+ Water

®

. ®®
+

2
3

4

5
6

After power on, press &
to enter standby mode.

Select the Menu icon.
e The selected menu flashes.

Press — or 4 to setthe
cooking time.

e The “min” icon lights up.

e Refer to Table 1 on P5 for the range of
cooking time that can be set.

o After the temperature is set, if you want to
adjust the cooking time again, please press
the () first, second press =
finally press — or 4 to adjust.

>

Time

Temp

Press , then press — or +

to set the cooking temperature.
e The “°C” icon lights up.

e Refer to Table 1 on P5 for the temperature
range that can be set.

Press+waer to cancel or set humidity.
e By default (except in the Toast, Pizza, Tarts/Pies,

and Dried Fruits menus), the “®” icon is on.
If you want to cancel, please press +water

Press () to start cooking.

e The selected menu changes from flashing
to a solid light.

3

Halfway through cooking, pull out the
frying basket to flip the ingredients
inside. Then, push the basket back in

to continue cooking.

e Whether the ingredients need to be flipped
depends on the type of ingredients, serving
size, and cooking time.

e \When the frying basket is pulled out, the
machine will pause heating. When the frying
basket is pushed back in place, the machine
will continue working.

e The frying basket, see-through window, and
baking tray in the working mode are hot.
Please do not touch them to avoid burns.

e |t is normal that the light will be automatically
extinguished after one minute.

After cooking, pull out the frying
basket, place it on a stable
high-temperature resistant counter top,

and use utensils to remove the food.
e Do not touch it directly with your hands to
avoid burns.

e After the cooking is finished, the display window will display
"End", the heating tube will stop heating, and the cooling fan
will continue to work for 40 seconds to cool down the
machine as quickly as possible.

e After cooking, the temperature of the fryer is high, so please
do not place it directly on the table to avoid scalding it.

e When using the "+Water" function, please long press
"+ Water" to drain the residual moisture in the water pipe.
Then, replace the purified water or filtered water in the water
tank.



Cleaning and maintenance
]
[ Attention |

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

e When cleaning, do not immerse the main body in water. Do not use lacquer thinner, gasoline, alcohol,
cleaning powder, stiff brushes, etc. to clean.

e Do not put any parts other than the baking tray, water tank, and water tank cap in the dishwasher or dryer.

Casing exterior/Internal walls Frying basket and baking tray

e Wipe with a wrung damp cloth. e Wash with diluted dish soap and a sponge and water.
Wipe any moisture off the exterior of the basket.

e Do not use the basket as a cleaning container.

e There may be discoloration or streaks on the
fluorine-coated surface, but it does not affect health

and use.

e There are air channel holes in the top of the frying
basket. Water must not enter these air channels.
Please drain the basket promptly after cleaning if any
water does enter the air channels.

N
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Water tank and water tank cap Regular inspection

e Take them apart and rinse. e Check it about once a month, if there is dirt,
please clean it in a timely manner.

Exhaust port

Suction port

Vacuum to remove rubbish and foreign objects.
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Recipes

Reminder: The recommended amount of ingredients needed, temperature, and cooking time in the
recipes can be adjusted according to personal preference, the size of the ingredients and the usage of
the product. Here we would like to give you some recipe ideas for each automenu on the display to start
cooking.

Seasoned Chicken Drumsticks

Ingredients: Chicken drumsticks 4 piece Seasoning:  Cooking wine 20 ml
Salt 1/2 tsp
Ginger powder 1tsp
Turmeric 1tsp
Instructions:

. Wash the chicken drumsticks, make three slits on the front and back sides to better absorb the flavours.

. Mix the cooking wine and spice mix and spread it evenly on the chicken drumsticks, then cover them
with cling film to marinate overnight.

. Put the marinated chicken drumsticks on the baking tray, select the[ <] menu, set the temperature to
200 °C, set the cooking time to 25 minutes. Flip the drumsticks over after 15 minutes.

N J

Cheese and Ham Toastie

Ingredients: Ham or Bacon 2 slices of ham
Sliced bread (buttered) 3 pieces
Cheese slice 2 pieces
Instructions:

1. Put the ham and cheese on the unbuttered side of the bread slices and sandwich together.
2. Put the stacked sandwiches on the baking tray, select the [ {JJ ] menu, set the temperature to 200 °C
and the cooking time to 5 minutes.

Deep Fried King Prawns

| 4
\_

Ingredients: Raw King Prawns 200 g Seasoning: Oil 1tsp
Ginger slices 4 piece Cooking wine 20 ml
Instructions:
1. Wash and de-vein the prawns. Add to the cooking wine and ginger slices to marinate the prawns for 10
minutes.
2. Grease the baking tray with oil and put the prawns on it. Select the ["] menu, set the temperature to
180 °C and the cooking time to 10 minutes. Flip the prawns over halfway through.

- J




Ribeye Steak

Ingredients: Steak 1 piece Seasoning: Qil 1tsp

Instructions:

1. Brush a layer of oil on the baking tray, add the steak in.

2. Select the [€®] menu, set the temperature to 200 °C and the cooking time to 6 to 10 minutes.
Flip the steak over halfway through.
*You can choose the doneness of the steak according to your personal preference.

\_ J

Meatballs
Ingredients: Meatballs 200 g Seasoning: 0] 1tsp
Instructions:

1. Brush the baking tray with a little oil and place the meatballs on the baking tray.
2. Select the [ & ] menu, set the temperature to 180 °C and the cooking time to 15 minutes.

| 4
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Aubergine with Garlic

Ingredients: Aubergine 1 piece Seasoning Soy sauce 15 ml
Garlic clove 1 (minced) Oyster sauce 15 ml
Spring onions 10¢g Sugar 1tsp
Chilli 1 (chopped) Qil 1tsp
Instructions:

1. Wash and pat dry the aubergine. In a small bowl, add all the seasoning sauce ingredients ingredients
except the oil.

2. Put tin foil on the baking tray and place the aubergine on the tin foil. Brush the aubergine with oil, select
the (@] menu, set the temperature to 200 °C and the cooking time to 20 minutes.

3. After 20 minutes, take out the aubergine and cut it in half. Brush the sauce on the flesh sides of the
aubergine. Roast for another 5 minutes according to the menu setting and temperature in Step 2.
Sprinkle the aubergine with the chopped spring onion after cooking.

G




Recipes

Baked Sweet Potatoes

1.
2.

-

Ingredients: Sweet potato  3-4 (medium size)

Instructions:

Wash the sweet potatoes and pat them dry with kitchen towels.

Put the sweet potatoes on the baking tray, select the [ £= ] menu, set the temperature to 200 °C and
the cooking time to 30 minutes. Shake the sweet potatoes occasionally during cooking.

*Depending on the size of sweet potatoes, you can cut the large ones in half.

J

Vegetable Pizza with Mozarella

1.
2.

3.

-

Ingredients: Pizza dough 1, 6 inches
green peppers 20g
mushrooms 3 pcs
onions 49
Shredded Mozzarella Cheese 50g

Seasoning: Tomato sauce 1 tbs

Instructions:

Dice the vegetables and set them aside.

Brush the dough with tomato sauce, sprinkle half of the cheese on top, add the vegetables, and sprinkle
the remaining half of the cheese.

Put the dough on the baking tray, select the [ @ ] function, set the temperature to 180 °C and the
cooking time to 12 minutes. j

(oF:] (:!
Ingredients: Egg tart shell 4 pcs
Egg tart filling Egg 1pcs Sugar 10g Milk 100 mL
Instructions:

1

2.
3.
4.

\_

Whisk 1 egg in a bowl.

Add 100 ml milk and 10 g sugar to the bowl. Stir well until the sugar is melted.

Seperate the egg liquid into 4 egg tart shells.

Put the shells on the baking tray, select the [ 2 ] menu, set the temperature to 180 °C and the bake time
to 12 minutes.

J
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Ingredients: Frozen French fries 250 g Seasoning: Tomato sauce to serve

Instructions:

Place the frozen french fries in the baking tray.

Select the [ W ] function, set the temperature to 200 °C and the cooking time to 20 minutes.
Give the fries a shake halfway through.

After cooking, serve them with tomato sauce

1.

2.
3.

4.
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Ingredients: Apple 1 pcs Seasoning: Salt water (to cover)

Instructions:

Wash the apple (remove the core but not the skin) and slice it into 2-mm pieces. Soak them in salt water
for about 10 minutes.

Absorb the excess moisture with kitchen towels and place the apple slices on the baking tray.

Select the [ €9 ] menu, set the temperature to 130 °C and the cooking time to 33 minutes. After 15
minutes, spread the apple slices around and continue cooking.

If the apple slices are still wet and soft, set the temperature to 140 °C and cook for 10-15 minutes.

Delicious Pork Barbecue

\_

Ingredients: Pork belly 3004 Seasoning:  Soy sauce 5 mi
Spring Onions 59 Dark soy sauce 5ml
Ginger slices 4 pieces Cooking wine 5ml
Salt 29
S 10
Instructions: ugar 9

. Cut the pork belly into slices. Add the spring onions, ginger slices and seasoning. Marinate for

10 minutes.

. Place the pork belly slices on the baking tray. Select the [ €2 ] menu, set the temperature to 200 °C

and the cooking time to 12 minutes. Flip the pork belly slices over halfway through for the best

results. j




Troubleshooting
-]

The following is not a malfunction, please check before requesting repairs.

No response when

connected to power The power plug is not inserted in place Plug it in again or find another outlet.
Camine sa The frying basket is not inserted in Pull o.ut the frying basket and push it
place. back in place.

After switching off the power, check
whether there are any foreign objects
in the suction port and the inside of
the main body. If there is still a fault,

The motor does not
turn or there is an

There is foreign matter stuck to the
fan blade or the suction port is

h 4 VvV V'V

abnormal sound cleees please contact a Panasonic
Authorised Repair Centre for repair.
The see-through This is normal. Please use the product
‘;V'Qﬂg‘f.vf;fgﬂﬁt”lﬂ o The frying basket is not fully as usual. (If a large amount of water
water is leaking from drained after being cleaned and leaks from the bottom of the main body,
the frying basket there is residual moisture in the please contact a Panasonic Authorised
below the air duct Repair Centre.)

see-through window.

Error codes
-]

Check the below before commissioning repairs.

Error display Please try

} e Try unplugging the power plug and plugging it back in after 10 minutes.

e Try unplugging the power plug and plugging it back in after the main body
is cooled down.

If it still does not return to normal after trying the above measures, please request repair from a Panasonic
Authorised Repair Centre.

e Try unplugging the power plug and plugging it back in.

If “E*+” still appears, it means there is a fault.

— Please consult a Panasonic Authorised Repair Centre and inform them of
the error code (two digits after “E”).

12



Specification

Model NF-CC500SRA

Rated voltage 220-240 V~
Rated frequency 50/60 Hz
Rated input power 1450 W
Rated capacity 50L
Power cord length (approx.) Tm
Dimensions (approx.) (W x D x H) 265 mm x 360mm x 328 mm
Weight (approx.) 4.8 kg
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Panasonic

Hwéng dan Sir dung

[ St dung trong hé gia dinh | NOi Chién Khéng Dau
Model No. NF-CC500SRA

NGi dung

Bién phap str dung an toan2-3 =
Hwéng dan van hanh ........ 4 Q§,
e a ~ c
Cac b6 phan 2=
© ThAN NOI oo 4 %
©® Bang didu Khién ........cocooveveeeeecccceeee, 5 =

Chuan bj

©® Thoi gian ndu va diéu chinh nhiét do ............. 5
Bat dau nau ........ccccceeiirveennnn, 6
Lam sach va bao dwong ...... 7
TAt ca cac hinh anh trong hwéng dan st dung ~ ”, X o
nay déu lién quan dén model NF-CC500SRA. Cong thdrc nau an ............ 8-11
Cam on Quy vi d@ mua san pham
Panasonic nay. . x =
o o , XPly SWPCO .covvenireniirenirennn, 12 5
® San pham nay chi str dung trong gia . S
dinh. Maswco......oooerrniiiiniineee 12 el
® Xin vui long doc k§ Hwdng dan st R P R =
dung néy dé dam bao s dung dung Thong SO ky thu@t ............... 1 3 (_8

cach va an toan.
® Déac biét hay chi y dén phan "Cac
bién phap s dung an toan" (trang . . -
2-3) trwére khi ste dung. Quyen giai thich cudi cung cta hwdng dan st dung nay
thudc vé cdng ty chung toi.

® Vi ldng gitr Hwéng dan st dung nay
dé tham khao vé sau.

® Gii gin c&n than Phiéu bao hanh
cung véi Huwéng dan sir dung.



P Z X = Xin chac chan tuan tha cac
Blen phap SU’ dl_]ng an toan Cbién phap phong ng[yasau)
Dé tranh thuwong tich cho ban than, thuwong tich cho ngudi khac va thiét hai vé tai san, xin vui long tuan
thl theo cac bién phap sr dung an toan sau:
B Cac biéu twong sau day cho biét mirc dd hw hong cé thé xay ra do thao tac khéng diing cach.

CANH BAO:Hién thi nguy hiém tiém tang cé thé gay tr vong hodc thwong tich nghiém
trong néu khoéng tranh.

LWU Y:Hién thi nguy hidm tidém tang cé thé gay thwong tich nhe hoc trung binh néu khong
tranh.

B Cac ky hiéu dwoc phan loai va giai thich nhw sau.

® Biéu twong nay cho biét nhirng diéu khong thé dwoc thue hién, tie 1a "bi cdm".

0 Biéu twong nay cho biét nhirng diéu can thuwc hién, tlc la cac yéu cau "bét budc”.

A CANH BAO

eKhéng str dung san phadm néu day dién hoic
phich cdm bj héng hoac néu két néi giira 6 cam
dién va phich cam dién bi léng.
(Pé tranh gay sbc dién hodc chay do ngén mach.)
— Néu day dién bi hdng, phai thay thé b&i nha san
xuét, bd phan dich vu ctia nha san xuét hodc nhiing
nguwi co trinh d6 twong tw dé tranh nguy co.

eKhéng l1am héng day ngudn hoic phich cdm
dién.
Nghiém cam lam didu sau:
Lam héng, stra ddi, dé tiép xuc hodc gan nhiét cao,
dung lwc udn, van, kéo 1&n, treo Ién mot goc, dat
mot vat nang lén,budc lai, véo hodc kéo day ngudn.
(P4 tranh dién giat do thiét hai cho day ngudn va
phich cdm dién, hodc hda hoan do ngan mach.)

eKhong chén hoac rat phich cam dién bing tay
wot.
Ludn dam bao tay ban kho trwéc khi xtr ly phich
cam dién hodc san phadm.
(Pé tranh gay dién giat hodc thwong tich.)

eKhéng dé ai liém phich cdm dién.
(Dé tranh gay dién giat hogc thwong tich.)
Dac biét chu y dén tré so sinh va tré nhd.

eKhéng d6 day binh chira nwoc cac chét long
khac ngoai nu"(vc tinh khiet hgéc nwéc loc.
(B4 tranh lam tic cac dwong dan nudc bén trong.)

eKhong dé nwéc Ién san pham, riva true tiép bang
nwéc hodc ngam san pham trong nwéc (khong
ap dung cho ré chién, khay nwéng, ngan chira
nwéc va nap ngin dwng nwéc).
(Pé tranh gay sbc dién hodc chay do ngén mach.)
— Néu nuéc Iot vao bén trong san phadm, vui long
lién hé véi Trung tdm Stra chiva Uy quyén cla
Panasonic.

eKhéng tw minh thay dbi, thao r&i hoac stra chiva
san phém.(E)é tranh gay héa hoan, dién giat hoac
thwong tich.)
— D& stra chia, vui long lién hé Trung tam Stra
chira Uy quyén clia Panasonic.

eTrong qua trinh str dung hoac ngay sau khi str
dung, khong dwa mét hodc tay lai gan 16 xa va
dac biét cha y dén tré em.
(D& tranh gay bdng.)

eKhong str dung san pham cho bat ky muc dich
nao khac ngoai nhirtng muc dich dwoc moé ta
trong hwéng dan st dung.
(Néu khong c6 thé gay chay, béng, thuwong tich hodc
dién giat.)
— Panasonic sé khéng chiju trach nhiém vé cac tinh
trang do str dung khdng dung cach hoac khong tuan
theo hwéng dan st dung.

eKhéng di chuyén than ndi trong khi nau.
(Dé tranh bi bdng.)

eKhéng bén nwéc hodc chat 16ng khac 1én phich
cam dién.
(Dé tranh bi dién giat hodc chay do chap dién.)
eDam bao str dung 6 cdm dién AC c6 théng s6 ky
thuat 220 V-240 V/ 10 A.
(Tranh dung chung ngudn dién véi cac thiét bj dién
khac va gay chay do qua nhiét.)
«Dam bao st dung dai dau cubi it nhat 10 A.

eDam bao cdm chiac chan phich cam dién.(Dé tranh
gay ra khaéi, chay hoac dién giat.)

eNén str dung 6 cam dién ndi dat lwéng cwe mot
pha cho thiét bi nay dé dam bao néi dat dang tin
cay. Néu khong I3p dit thiét bi ndi dat, né cé thé
gay ra cam irng tinh dién & cac bé phan kim loai
khac nhw vé may.(Dé& khong gay ra nguy co bi dién
giat do héng héc hoac ro ri dién.)



A CANH BAO

eLam sach phich cam dién thwong xuyén.(Dé ngén nglra

eTrong trwéng hop cé hién twong bat thwong hoic

phich cdm dién khéi vat liéu dwoc cach nhiét kém do sw tich  héng héc, vui Iong ngirng sir dung ngay lap tirc va

tu clia do Am va cac vat la, cé thé gay ra hda hoan.)

Rut phich c&dm dién va lau né bang mét miéng vai kho.

eSan phdm nay khéng phu hop dé sir dung b&i nhivng
ngwoi sau day (bao gom ca tré em): nhirng ngwdi giam
kha nang thé chét hoic tinh than, hodc nhirng ngwoi
thiéu kinh nghiém va kién thirc st dung, trir khi ho dwoc
giam sat hoac hwéng dan béi mét nguwei chiu trach
nhiém vé sw an toan cta ho. Hay can than khéng cho tré

em nghich san pham nay.

(Pé tranh gay béng, chan thuwong hoéc dién giat.)
eDam bao gilr san pham khoi tam tay tré em.

(P& tranh gay bdng, chan thwong hodc dién giat.)

rat phich cam dién ra.
(P& tranh gay ra khoi, chay hoéc dién giat.)
Nhirng bat thwéng va vi du vé& héng héc.
«Phich cdm va day ngudn néng bat thwéong.
«Day ngudn bi hdng hodc mét dién lién tuc sau khi
cham vao day ngudn.
«Than ndi bj bién dang ho&c néng I&n bat thuwong.
«Than ndi phat ra khéi hodc mui chay.
«Than ndi bj niit, dng hodc phat ra tiéng dong bat
thwong.
«Khi ndu khong c6 khong khi thoat ra tir 16 xa.
— Hay lién hé ngay v&i Trung tam Stra chiva Uy quyén
cla Panasonic d& dwoc kiém tra va stra chira.

N

eKhong str dung bat ky ré chién khéng chuyén
dung hoéc bién dang.
(D& tranh gay bdng hodc chan thuong do qua néng
hoac truc trac.)

eKhéng str dung san phadm nay & nhirng noi sau.
«Gan ngudn nhiét hodc dd dm cao.
(Pé tranh gay dién giat hodc chay.)
«Trén moét bé mat khong béng phéng hoic tham
khéng chiu nhiét.
(Pé tranh gay thwong tich, bdng ho&c chay.)
«Gan bét ky birc twong hodc dd ndi thét.
(Pé tranh gay ra déi mau, bién dang va thiét hai
cho db noi thét do nhiét thai tir cdng xa.)

eKhi di chuyén san pham hay chéc chan réng ré
chién dwoc dat chac chan. Khéng cadm mét géc
san pham.
(P& ngan rd chién roi ra va lam héng né.)

eKhong cham vao neoi nhiét do cao trong qua trinh
str dung hodc ngay sau khi nu. Than néi cé6
nhiét do cao. Dac biét la cac bé phan kim loai
nhw 16 xa, ré chién, tdm sw&i dwéi clng va lwéi
bao vé.
(D& tranh gay bang.)

eKhéng hwéng 16 xa vao phich cam dién.
(D& tranh 1am bién dang phich cdm hoé&c gay ra chay
do ngén mach.)
— Khi st dung ndi nay, nén ndi dwgc d&t trong mot
khu vuc mé. Néu né duoc dét trong td, vui long dadm
bao réng cé di khéng gian dé tan nhiét dé tranh qua
néng va truc trac.

o

eKhéng van hanh san pham khi rd réng.
(Dé tranh bi truc trac hodc bi chay.)

eKhéng két ndi san phdm nay véi b hen gio bén
ngoai hodc chay né véi mét hé théng diéu khién tir
xa doc lap.(Dé tranh bi truc tréc hodc thwong tich.)

eVui long dam bao ring c¢6 hon 8 cm khéng gian
xung quanh san pham.
(Dé ngan day ngudn qua gan véi cac vat thé khac co
thé 1am héng no.)

eKhi rat phich cam dién, hay chic chan lam diéu
dé6 bang cach kéo phich cadm dé kiém tra.
(Dé tranh gay sbc dién hodc chay do ngén mach.)

oLudn tét va rat phich cam thiét bi khi thao ré
hoéac khi khong st dung.
(D& tranh gay bdng, chan thwong hodc dién giat, ro
ri hodc chdy do cach nhiét dung lau.)

o Vui long dgi cho dén khi than may du nguéi
trwdre khi lam sach.
(Dé tranh gay bong.)

Khi méat dién xay ra trong qua trinh st dung

Bao gbém khi rut phich c&m dién trong qua trinh niu an, bd
ngat mach, vv.:

«Néu né xay ra trong qua trinh nau va nguon dwoc bat
lai trong vong 10 phut san pham sé tiep tuc nau

«Néu no xay ra & ché dé che hodc menu, san pham sé
tat nguon sau khi ngudn dién tré lai.

Thai bd sdn phdm nay dung cach

DAu nay chi ra réng khong nén thai bd san phdm nay khong vo&i cac chét thai gia dinh khac trén khap
EU/Nwong quoc Anh. D& ngan chan tac hai co thé xay ra doi véi méi trwdng hodc strc khde con nguwoi tir
viéc thai bg chét thai khéng duoc kiém soat, hay tai ché nd mot cach cdé trach nhiém dé thuc day viéc tai
st dung bén virng cac tai nguyén quan trong. D& tra lai thiét bi d& str dung clia ban, vui long st dung hé
thdng tré lai va nhan hang hoac lién hé voi nha ban 1& noi ban mua san pham. Ho co thé 1ay san pham
I 2y dé tai ché an toan véi méi treong.
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Hwéng dan van hanh

Vé than noi

BKhéng str dung ndi chién khéng dau trong dé day
(16 hat) c6 thé bi chan. )
Vi du: trén dinh tham, tdi nhya, giay nhém hoac vai,
V.V.
(D& tranh 1am héng san pham.)

EKhéng ph 16 xa bing vai hodc cac vat thé khac
trong qua trinh str dung.
(Trong trwng hop khong khi néng khong thé dwoc
giai phong, dan dén tan nhiét kém, bién dang vé
hoac truc trac.)

EVui long 1am sach dw lwgng thwe phdm va cac vat
la khac bi mac ket vao ré chién (cac thanh cia ré
hoac khay nwéng) kip thoi.

(D& tranh an mon va thiét hai cho I&p phu ctia cac bo
phan kim loai.)

ESau khi str dung chirc nang "+Water", nhan va giiv
nut "+Water" dé thwc hién thoat nwéec téi da
nhdm dam bao riang nwéc trong dwéng 6ng hoan
toan can kiét. Sau d6, mé& nap khoang nwéc va
lay khoang nwéc ra.

(P& ngan nwéc trong 6 cdm khoang nwéc bi ro ri 1én
san pham va mat trén.)

Cac bo phan - Than may

EThwong xuyén kiém tra 16 hat va 16 xa & dwéi cung
chia ro chién tréng va loai bo bui.
( 1= T7 Lam sach va bao duwdng)

BKhong st dung trén cac bé mit trot nhw ban kéo
ra.(Dé tranh roi sadn pham.)

mKhéng str dung san pham trén bép tu.
(B4 tranh lam héng bép t& hoéc khién san phdm hoat
dong bat thwong.)

EKhong sir dung san pham ngoai troi. .
(Mot ngudn cung cap nang lwong khang &n dinh cé
thé khién san pham bi truc trac.)

mKhong sir dung dwéi anh sang mat troi trwee tiép.
(B4 tranh gay ra @i mau.)

EKhong dé day ré chién bang nwéc.
(P& ngan rd chién biro ri.)

EDé dam bao két qua tét nhat, ché do "+Water"
khéng dworc thiét 1ap cho cac menu Toast (Banh
mi nwéng), Pizza, Cake (Banh ngot), va Dried
Fruits (Hoa qua say kh6‘). Khi str dung cac menu
nay, vui Iong dam bao rang khéng thé chon nat
"+Water".

Khi st dung san pham lan dau tién, vui long lam sach ré chién, khay nwéng va khoang nwéc.

(1=T7)

Than noi

N&p khoang nwéc

TAm gia nhiét day

Khoang nuéc

Lw&i bdo vé ---

~ Cra sd nhin
Xuyén qua

.. Bang diéu khién

Phich cam dién

Day dién

---------- Khay nwéng



Cac bd phan - Bang diéu khi

D>
-

Bang diéu khién

nang rang mém.

Biéu twong + Cho thém nudc
o Hién thi khi chon menu cé chirc

Biéu twong nhiét do

Hién thi khi biéu thi nhiét do.

4 :

Ctra s6 hién thi thoi gian/ nhiét do 1 :—: :—: . :—: :—: <

-— —" -— —" T~
[¥e; qhé d6 cho, "15:00" dwoc hién thi. * .
e Nhan nut diéu chinh thoi gian va nhiét

d6 dé hién thi thoi gian ho&c nhiét do

hién tai dwgc chon.

® Sau khi nhan menu va bét dau dwoc
nhan, thoi gian nau con lai dwoc hien | & chicken Toast Seafood Steak

thi.

e "End" dwoc hién thi khi ndu két thic.

Biéu twong Thoi gian
Hién thi khi chi thai gian niu
an

e Chon dén dé st dung.

o Dé ting d6 Am, nhan nut nay.

Nt didu chinh thoi gian/

nhiét do

o Dé diéu chinh thoi gian,
nhan nut nay.

o D& didu chinh nhiét do, nhan

nut nay.

1 ON/OFF <

Chon dén dé st dung.
e Dén sé dwoc ty dong tat
sau mét phat.

+ Water

Nut Bat dau/ Tam dirng
o Néu san pham bj tat, nhan nat nay dé

o D& didu chinh thoi gian va
nhiét do néu.

vaochédoche.
o Nhan nat nay dé bét dau ’hoa“c tam dirng.
o Nhén va gir nit nay dé tat san pham.

Chuan bi Thei gian nsu va dgidu chinh nhiét do

Bang 1
Dannmycndu | Tngen e RIERERE A oSt | o Oy
o Ga 22 200 1-60 80-200
{J Nuong banh 5 200 1-60 80-200
B Hai san 10 180 1-60 80-200
<@ Bit tét 10 200 1-60 80-200
&& Thit vien 10 180 1-60 80-200
&% Rauqua 10 200 1-60 80-200
£ Khoai tay 30 200 1-60 80-200
& Pizza 15 170 1-60 80-200
(8 Banh ngot 20 150 1-60 80-200
W Khoai tay chién 20 180 1-60 80-200
€ Hoa qua say kho 60 100 1-60 80-200
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<

Chicken

o B

Toast

o 4 @@

Cake

Seafood

Potato Pizza

& &

Meatball Vegetable
L
A 0O
@y
Dried Fruit ON/OFF

Time
+ Water

®

b

Temp

®®

_|_

Sau khi bat nguén, nhan dé &
vao ché doé cho.

N —

Chon biéu twong Menu.
eMenu dwoc chon nhép nhay.

Nhan hodc —dé+ dat thoi gian nau.

W

e Biéu twong “min” sang 1én.

e Tham khdo Bang 1 trén T5 cho pham vi
thoi gian ndu cé thé dat.

e Sau khi dat nhiét do, néu ban muén diéu
chinh thoi gian nau lai, vui Iong nhén biéu
tvong () trwdre, thir hai nhén, cubi cung —
nhan hodc dé& — diéu -+ chinh.

Time

Time

Nhén
cai dat nhiét do nau.

sau do nhan hodc dé—

Temp 7

eBiéu twong “ °C” sang lén.
e Tham khao Bang 1 trén T5 cho pham vi nhiét
d6 co thé dat.

5 Nhan +wser 3& hlly hodc dat do am.

eTheo mac dinh (ngoai trtr trong menu Toast (Banh mi
nwéng), Pizza, Tarts/Ples (Banh Tart/Banh Pie), va
Dried Fruits (Hoa qua séy kho)), bidu twong “ & ' duoc
bat. Néu ban mudn hay, vui Iong nhan +water

6 Nhan () d& bat dAu ndu an.

e Menu da chon thay déi tr nhap nhay sang
anh sang 6n dinh.

Trong khi nau, kéo rd chién ra dé Iat
cac thanh phan bén trong. Sau do,
day ro tre lai de tiep tuc nau.

e co can lat cac thanh phan hay khéng tay
thudc vao loai thanh phan, khdu phan an va
thoi gian nAu. .

e Khi ro chién dwgc kéo ra, noi sé tam dirng
lam nc')ng., Khi ro chién dwoc dwa vao vi tri,
may sé tiép tuc hoat dong.

e R4 chién, ctra s6 nhin xuyén qua va khay
nwéng & ché do 1am viéc rat néng. Xin dirng
cham vao dé tranh bibdng.

eThong thwéng dén sé dwoc ty dong tat sau
mot phat.

Sau khi nau, rut ré chién ra, dat no 1én

khu vwc chdng nhiét dd cao 6n dinh va

str dung cac dung cu dé Iy thirc an ra.

eKhdng cham tryc tiép né bang tay dé tranh bi
béng.

o Sau khi ndu két thuc, ctra s hién thj sé hién thj "End", bo lam
néngsé ngirng lam néng va quat lam mat sé tiép tuc hoat
dong trong 40 giay dé 1am mat may cang nhanh cang tét.

o Sau khi nu, nhiét dd ctia ndi chién cao, vi vay vui ldng khéng
dat né truc tiép 1&n ban dé tranh lam héng né béi nhiét do
cao.

o Khi st dung chirc ndng "+Water", vui long nhan gite "+Water"
dé xa nwéc/hoi Am con lai trong dng nwéc. Sau d6, thay thé
nuwac tinh khiét hoac nwéc loc trong khoang nwéc.



Lam sach va bao dwéng
]

e Trwdc khi lam sach, d@m bao rut phich cdm dién va doi than ndi nguoi.

o Khi lam sach, khéng ngam than ndi trong nwéc. Khéng st dung vat dung séc nhon, xang, rugu, bot 1am
sach, ban chai cing, vv dé lam sach.

o Khong dat bat ky bd phan nao khac ngoai khay nwéng, khoang nwéc va nép khoang nuéc trong may rira
chén hodc may séy.

Vo6 bén ngoai/Thanh bén trong R6 chién va khay nwéng

e Lau bang mot miéng vai am. e Rira bang nwoc riva chén pha loéng va miéng bot bién
va nudc. Lau bat ky chat &m nao ngoai bén ngoai cla
rb.

e Khong st dung rd lam thiing chira.

e Co thé co vét dbi mau hodc cac vét trén bé& mat phu
flo, nhwng né khéng anh hwdng dén strc khde va st
dung.

e C6 cac 16 théng khi trén dinh rd chién. Nwéc khong
dwoc vao cac kénh khong khi nay. Vui ldng 1am kho rd
kip th&i sau khi lam sach néu co nwéc xam nhap vao
céc 16 théng khi.

- J

Khoang nwéc va nap khoang 2 \ .
i a thsomg xuyen

e Thao chung ra va rira sach.

e Kiém tra khodng mot thang mot 1an, néu co
bui ban, vui long 1am sach mét cach kip thoi.

Dung may huat bui dé loai bo rac va di vat.

- AN J




Coéng thirc nau an

L&i nhac: Luwong thanh phan dwoc khuyén nghi can thiét, nhiét dd va thdi gian ndu trong céc cong thire
nau an co thé dugc diéu chinh theo s& thich ca nhan, kich thuéc cla cac thanh phan va viéc st dung
san pham. O day chung toéi mudn cung cap cho ban mét s6 y twéng cong thirc cho méi menu ty déng
trén man hinh dé bat dau nau an.

DPui ga tAm wop

Thanh phéan: Do6Gia vi: Rwou ndu &n 20 ml

Pui ga 4 miéng Mudi 1/2 mudng
Bét girng 1 muéng
Nghé 1 muéng

Hwéng dan:

1. Rira dui ga, rach ba khe & mét trwéc va mét sau dé thit ngadm gia vi tét hon.

2. Trén rwgu vang ndu an va hén hop gia vi va trai déu trén dui ga, sau d6 phd ching bang mang boc dé
wop qua dém.

3. D&t dui ga wop trén khay nwéng, chon menu [ °1 , d&t nhiét dd thanh 200 °C, d&t thoi gian ndu thanh

\ 25 phut. Lat cac dui sau 15 phuat. j

Banh mi ph6 mai va giam béng

Thanh phan:

Giam bdng hoac thit xdng khoi 2 lat

Banh mi cét lat (bo) 3 miéng

Phé mai: 2 lat

Hwéng dan:

1. Bat giam bong va phé mai vao mat khéng c6 bo clia cac lat banh mi va banh sandwich véi nhau.

2. Bat nhivng chiéc banh sandwich xép chdng lén nhau trén khay nwéng, chon menu [{ ] 1 , d&t nhiét do

K & mirc 200 °C va thoi gian ndu la 5 phut. j
Toém chién gion

Thanh phan: Db gia vi: Dau 1 mudng
Tém I&n twoi 2009 Rwou ndu &n 20 ml
Gurng lat 4 miéng

Hwéng dan:

1. Rira sach va bé gan tdm. Thém rwou ndu an va cac lat girng vao dé wédp tdm trong 10 phut.

2. Thoa dau 1&n khay nwéng rdi xép tém 1én. Chon menu ["591 |, dat nhiét d6 & mirc 180 °C va thoi gian

k n4u 13 10 phat. Lat mat kia tém. J




Bit tét bo

Thanh phan: Bit tét 1 miéng Db gia vi: Dau 1 mudng

Hwéng dan:

1. Phét mot 16p dau trén khay nwéng, thém bit tét vao.

2.Chonmenu [ <€®] , d&t nhiét d6 & mirc 200 °C va thoi gian ndu 1a 6 dén 10 pht.
Lat mat kia cla bit tét.

* Ban co thé chon dd chin cda bit tét theo s& thich ca nhan cda ban.

| 4
\_

Thit vién
Thanh phan: Thit vién 200 g Gia vi: Dau 1 muébng

Hwéng dan:
1. Phét khay nuwéng véi mét it du va dat thit vién vao khay nuéng.
2. Chonmenu [ ] , dat nhiét dd & mlc 180 °C va thoi gian ndu 1a 15 phut.

| 4
\_

Ca tim nwéng

Thanh phan: Ca tim 1 miéng Nwéc twong dau nanh 15 ml
Toi 1 tép (bam nho) DAu hao 15 ml
Hanh la 109 Puwong 1 mudng
Ot 1 (xat nhd) Dau 1 mudbng
Hwéng dan:

1. Rera va lau kho ca tim. Trong mot bat nho, thém tat cd nguyén liéu lam nuéc sét gia vi trir dau..

2. D4t gidy bac 1&n khay nwéng va dat ca tim 1én gidy bac. Quét dau lén ca tim, chon menu [ &8 | aat
nhiét d6 & mirc 200 °C va thoi gian ndu la 20 phut.

3. Sau 20 phut, |y ca tim ra va cat lam déi. Quét nwéc sbt 1én cac mat thit cla ca tim. Nwéng thém 5
phut niva theo cai d&t menu va nhiét d6 & Buwdc 2. R4c ca tim véi hanh 14 x&t nhd sau khi nu.




Cdng thirc nau an

Khoai lang nwéng

Thanh phan: Khoai lang 3-4 (kich thwéce trung binh)

Hwéng dan: ) )
1. Rra sach khoai lang va lau kho bang khan bép.
2. Dat khoai lang xép chéng lén nhau trén khay nwéng, chon menu [ £21 , dat nhiét do & mirc 200 °C

lang ma ban c6 thé cat déi nhirng cu I&n.

-

va thoi gian ndu 1a 30 phit. Thinh thodng lac khoai lang trong khi ndu. *Tly thudc vao kich c& cla khoai

J

Pizza rau v&i Mozzarella

Thanh phan: V& banh pizza 1, 6 inch
ot xanh 209
ndm 3 cay
hanh la 49

Phé mai bao s¢i mozzarella 50¢g

Db gia vi: Nwdc sét ca chua 1 mudng
Hwéng dan:

1. Thai rau va dat chung sang mét bén. ) )

2. Quét sot ca chua lén vo banh pizza, rac mot nia phd mai Ién trén, thém rau va rac mét niva phd mai
con lai.

3. Pat banh 1&n khay nwéng, chon menu [ &4 1, dat nhiét do thanh 180 °C va thoi gian ndu thanh 12

k phut.

)

Banh tart trirng

Thanh phan: V6 banh trirng 4 chiéc
Nhan banh trirng Trirng 1 qua
BPuodng 1049
Sira 100 mL
Hwéng dan:

1. Banh 1 qua trirng vao tb.

2. Cho 100ml si¥a va 10g dwdng vao td. Khudy déu cho dén khi duwong tan.

3. Téach long tréng trivng thanh 4 vé banh trirng.

4. D3t vo 1én khay nwdng, chon menu  [EB1 |, dat nhiét d6 & 180 °C va thdi gian nwdng 13 12 phut.

\_




Khoai tay chién

Thanh phan: Db gia vi: Nwdc sét ca chua dé phuc vu
Khoai tay chién doéng lanh 250¢g

Hwéng dan:

1. Dat khoai tay chién déong lanh vao khay nwéng.

2. Chon chtre nang [ @ 1 , dat nhiét d6 & mirc 200 °C va théi gian ndu 1a 20 phut. Cho khoai tay chién
mot nira.

3. Sau khi ndu, dn voi nwdc sét ca chua

\_ J

Hoa qua say khé

Thanh phan: Tao 1 qua Do gia vi: Nwdc mudi (dé pha 1én)

Hwéng dan:

1. Rra t4o (loai bd 16i nhung khéng phai vé) va cat né thanh cac manh 2 mm. Ngam chiing trong nwéc
muéi trong khoang 10 phut.

2. Dung khan thdm kho cac lat tao va dat chang 1én khay nuwéng.

3. Chonmenu [€D 1, datnhiét dd & mirc 130 °C va thoi gian ndu la 33 phut. Sau 15 phut, trai cac lat
tao xung quanh va tiép tuc niu an.

4. Néu céc lat tdo van wét va mém, dat nhiét do thanh 140 °C va nu trong 10-15 phut.

- J
- Thitlnhunkhoi |

Thanh phan: Thit ba chi 300 g D0 gia vi: Nuoc trong 5ml
Hanh 1& 5¢g Hac xi dau 5ml
Guwrng lat 4 miéng Ruou nau an 5ml
Mudi 29
. Puon 10
Hwéng dan: 9 9

1. Cét thit ba chi thanh lat. Thém hanh 3, at girng va gia vi. Wép trong 10 phdit. )
2. bat cac lat thit ba chi I1én khay nwéng. Chon menu (@) , d?t nhiét d6 & mirc 200 °C va thoi gian nau
1& 12 phut. Lat cac thit ba chi qua bén kia d& co két qua tét nhéat.

\_ J




X ly sw co
]

Sau day khong phai la sw ¢, vui long kiém tra trwde khi yéu ciu stra chiva.

Nguyén nhan Giai phap

Khéng c6 phan hoi khi
két ndi véi ngudn dién.

Khong thé bét dau.

Bong co khong quay
hodc cé am thanh bat
thwong.

Ctra sb nhin xuyén
qua dang mo hoac
mot lwong nhé nwéc
bj ro ri tr rd chién
bén dudi clra sd
nhin xuyén qua.

M3 sw co

h 4 VvV V'V

Phich cdm dién khong dwoc cdm vao vi
tri.

R4 chién chwa dwoc lap vao dung vi tri.

C6 di vat méc vao canh quat hoéc 16 hut bi
chan.

R& chién khong thoat nwéc hoan toan sau
khi dugc Iérp sach va cé chat 4m con lai
trong ong dan khong khi.

C4am né mot 1an niva hodc tim mot & cadm
khac.

Kéo rd chién ra va day lai vi tri.

Sau khi tat ngudn, hay kiém tra xem c6 bat
ky di vat nao trong 16 hut va bén trong than
ndi khong. Néu van con 16i, vui long lién hé
v6i mot Trung tam Stra chiva Uy quyén cla
Panasonic dé stra chiva.

Diéu nay la binh thwong. Vui long st dung
san pham nhw binh thuong. (Néu mot
lwong I&n nwdc ro ri tir dwdi cung cda than
ndi, vui long lién hé véi mot Trung tam Stra
chtra Uy quyén clia Panasonic.)

Kiém tra nhirng diéu dwdi day trwéde khi tién hanh stra chiva.

Hién thi I5i

Vui long the

} e Hay thir rut phich cdm dién va cam lai sau 10 phat.

} e Thir rut phich cdm dién va cam lai sau khi phan than néi da nguoi.

Néu né van khéng tré lai binh thuong sau khi thtr cac bién phap trén, vui long yéu cau slra chia tr mot Trung
tam Stra chira Uy quyén ctia Panasonic.

12

eHay thtr rtit phich cdm dién va cam lai.

Néu "E **" van xuét hién, diéu dé cé nghia la c6 16i.
—Vui long tham khdo mot Trung tdam Scira chira Uy quyén cla Panasonic va
théng béo cho ho vé ma 16i (hai chi¥ s6 sau “E”).



Théng so6 ky thuat

Model NF-CC500SRA

Dién ap dinh mac 220-240 V~
Tan s6 dinh mic 50/60 Hz
Ngudn dau vao dinh mic 1450 W
Cong suét dinh mirc 50L
Chiéu dai day nguén (xap xi) 1m
Kich thudc (xap xi) (Chiéu rong x 265 mm x 360mm x 328 mm
chiéu sau x chiéu cao)
Trong lwong (xap xi) 4,8 kg
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Panasonic Appliances(Hangzhou) (Export Processing Zone) Co.,Ltd.

S6 398-1 Pai 16 18, Duong Baiyang, Quéan Tién Duong, 8018072000

Hang C'héu, Chiét Giarjg, Trung Quéc S0922-0In tai Trung Quéc
San xuat tai Trung Quéc Phién ban: Thang 6 nam 2024



