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Thank you for purchasing the Panasonic product.

e Please read these instructions carefully to use the product correctly and safely.

e Before using this product, please give your special attention to "Safety Precautions" and
"Important Information" (P. EN2 - EN5) of this instructions.

e Please keep the warranty certificate and this Operating Instructions properly for future use.

e Panasonic will not accept any liability if the appliance is subject to improper use or for failure to
comply with these instructions.
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Please make sure to follow

Safety PrecaUtions these instructions.

In order to prevent accidents or injuries to the user, other people, and damage to property, please
follow the instructions below.
B The following signals indicate the degree of harm and damage when the product is misused.

&WARN ING: Indicates potential hazard that could result in serious injury or death.

ACAUTION :jnadni1(;:g§? potential hazard that could result in minor injury or property

B The symbols are classified and explained as follows.

This symbol indicates requirement that must be
followed.

® This symbol indicates prohibition.

A WARNING

To avoid risk of electric shock, fire due to short circuit, smoke, scalding or injury.

® ® Do not allow infants and children to play with packaging materials.
(It may cause suffocation.)
® Do not disassemble, repair or modify this appliance.
-» Contact Panasonic Service Centre for inspection or repair.
® Do not damage the mains lead or mains plug.
Following actions are strictly prohibited:
Modifying, touching on or placing near heating elements or hot surfaces, bending, twisting,
pulling, hanging/pulling over sharp edges, putting heavy objects on top, bundling the power
cord or carrying the appliance by the power cord.
® Do not use the appliance if the mains lead or mains plug is damaged or the mains
plug is loosely connected to the household mains socket.
= If the mains lead is damaged, it must be replaced by the manufacturer, its service centre
or similarly qualified person in order to avoid a hazard.
® Do not plug or unplug the mains plug with wet hands.
® Do not immerse the appliance, power cord or power plug in water (or any liquid), or
splash it with water or any liquid.
® The blender jug handle and jug lid are equipped with micro switches.
Do not immerse them in water or any liquid.
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® @ Be careful not to wet the micro switches, coupler and upper/lower connectors when
cleaning or using the blender jug and the body.

® Ensure that the power cord does not dangle over the edge of the table or work top
and prevent it from contacting with high-temperature surfaces. Unplug the plug when
the appliance is not in use. Please be careful with the residual heat after use.

® Do not touch high-temperature parts during or after use, such as blender jug, upper
and lower connectors, etc.

® This appliance shall not be used by children.

® Keep the appliance and its power cords and power plugs out of reach of infants and
children

® Make sure to set the appropriate time for preparing the menu. Over-mixing the
ingredients can cause overheating and potentially create a safety hazard.

® This appliance is strictly prohibited from running idle or being used under overload
conditions.

® Always operate the blender with the lid or the guard in position as indicated in the
instructions.

0 ® 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.
Insert the power plug into outlet firmly.
Make sure that the voltage indicated on the label of the appliance is the same as your
local supply.
Also avoid plugging other devices into the same outlet to prevent electric overheating.
However, if you are connecting a number of power plugs, make sure that the total wattage
does not exceed the rated wattage of the outlet.
® Dust off the power plug regularly.
-» Unplug the power plug and wipe with a dry cloth.
-» Unplug and disconnect from the power supply before cleaning. Ensure that the power plug
and outlet are dry before using them again.
@ Switch off the appliance and disconnect from supply before changing accessories or
approaching parts that move in use.
® Be careful if hot liquid is poured into the blender jug as it can be ejected out of the
appliance due to sudden steaming.
@ Ensure that the blender is switched off before removing the blender jug from the
body.
® Never put a hand in the blender jug when it is placed on the body.
@ Discontinue using the appliance immediately and unplug it in the unlikely event that
this appliance stops working properly.
Examples for abnormal occurrences or breaking down:
The power plug or the power cord become abnormally hot.
Damaged power cords and power failure.
The body is deformed, has visible damage or is abnormally hot.
There is an unpleasant smell.
It makes unusual noises when in use.
There are other abnormalities or failures.
= Unplug immediately and contact Panasonic Service Centre for inspection or repair.
® The blender jug is only to be used with the body provided.
@ If food needs to be pushed down, use a suitable tool e.g. spatula.
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To avoid risk of electric leakage, electric shock, fire due to short circuit, scalding, injury or property damage.

O
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® Do not use the appliance for any purpose other than those specified in the Operating
Instructions.

@ Do not use the appliance close to walls, furniture, or in confined spaces such as built-
in cabinets.
- Otherwise, it may cause discoloration or deformation.

® Do not move the appliance by holding the power cord.

® Do not place any objects on the appliance or insert any object in the bottom/gaps of
the appliance.

® Do not use the appliance on the following places.
* On uneven surfaces, on carpets, non-waterproof surfaces, or tablecloths etc.
* Place where it may be splashed with water or near a heat source.
* Near any open water source such as bathtubs, sinks or other containers.
- Position the appliance on a firm, dry, clean, flat heatproof.

@ Do not substitute any components of the appliance with anything other than its
original attachments.

® Do not put your fingers or utensils such as spoon or fork into the blender jug while the
appliance is operating.

® When taking the mixture out of the blender jug, avoid using your hands directly.
Instead, use an implement such as a rubber spatula or spatula.

® Do not exceed the maximum when adding ingredients to the blender jug. (P. EN6)

® Do not heat in any container that is not provided with the appliance.

® Do not use an external timer, etc. The appliance is unable to work when it is connected
to an external timer or an external independent remote control system.

® Do not operate the appliance if the jug lid is not properly secured.

® Do not leave the appliance unattended while in use.

® Do not open the jug lid or take apart the blender jug while the appliance is in use

@ If the appliance gets stuck while in use, immediately disconnect it from the power
supply, unplug and remove the blender jug. Carefully remove the ingredient that is
jamming the blade. Wait for the appliance to cool down before continuing to use it.

® Make sure to hold the power plug when unplugging it. Never pull on the power cord.

® Beware not to trip over or get caught in the power cord while in use

® To prevent accidents, be careful when opening the jug lid while using this appliance
and even after use, as it can release steam that may scald you.

® Only open the jug lid or remove the blender jug from the body when the blade has
completely stopped.

® Always disconnect the appliance from the supply if it is left unattended and before
assembling, disassembling or cleaning.

® Make sure that the attachments are clean and properly installed when using the
appliance.

@ Care shall be taken when handling the sharp blades, emptying the blender jug and
during cleaning. Do not clean the blade with your bare hands.

® Wait until the appliance cools down before moving or cleaning it.

® Be careful while pouring out the ingredients and avoid tilting the appliance
excessively.

® Refer to the Specifications for information on time of use and operations when using
the appliance. (P. EN14 "Specifications")

® Ensure to clean the appliance after use, especially surfaces in contact with food.

(P. EN11-EN12 "How to Clean")
® This appliance is intended for household use only.




Important Information

® Do not place the blender jug on any heat sources or in a microwave.

® Do not drop the appliance to avoid damaging it.

® Do not use the appliance outdoors.

® Do not wrap the power cord around the body.

® Ensure that the safety device has been securely installed and fastened before use.

@ After the hot food is prepared, the blender jug may become too heavy to lift using just one
hand. To handle this, you can put on thick, heat-resistant gloves, firmly hold the blender jug
with both hands and carefully pour out the cooked meal.

® Do not use the appliance unless the ingredients have been added.

® Do not use the blender jug to store food or liquids for an extended period.

@ If the appliance is not used for an extended period, store it in a dry and well-ventilated area
to prevent any moisture buildup and the growth of mold.

® The appliance is intended for use at an altitude under 2000 meters. Using it above this
altitude could result in undercooked meals, overflowing, scorched bottoms and other
problems.

& This symbol on the appliance indicates "Hot surface and should not be touched without caution".

|| ] This symbol indicates "Please carefully read the Operating Instructions in detail before use".

Intelligent Altitude Adaption

® This function automatically adapts to the water temperature, altitude, and voltage of
the operating location, optimizing the program to ensure the maximum nutrient release
from the ingredients. It also prevents problems like undercooked meals, overflowing
and scorched bottoms, caused by changes in altitude and voltage.

® When boiling water, a large amount of steam is produced. Please be careful to avoid
burns.

@ After activating the Intelligent Altitude Adaption function, the appliance is calibrated to
the optimum settings for the local environment, and it continues to work under these
conditions.

® To guarantee the optimum preparation of ingredients, please observe the following
steps before using the appliance for the first time, or when moving it to an area with
substantial altitude variations:

1200 —
1000 —

1. Add water until it reaches 2. Properly install the 3. Connect to the power
between the 0.8 L-1.0 L blender jug and the jug lid supply.
mark, without adding any  onto the body.
other ingredients.

4. Within 30 seconds after power-on, 5. Once the boiling point test is
press and hold the "stop" button for 3 completed, the buzzer will sound and
seconds. When you hear a "beep", the the appliance will automatically enter
appliance will automatically activate the standby mode.
the Intelligent Altitude Adaption
function and start the boiling point
test, indicated by a dynamic cycle on
the LED display. The appliance then
starts heating the water until it boils.
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Parts Names and Instructions

Parts Names

Clean all parts before using the appliance for the first time or when you have not used it for a while.

(Please follow the cleaning instructions on P. EN12.)

Silent Valve

Gasket

Jug Lid
Lid Tab

Blender Jug Protrusion
Blender Jug

Noise Reduction Cover

Lid Handle

Lid Gasket

Blender Jug Handle
including Micro Switch

Blade

MAX (Cold liquid) 1.2 L

MAX (Hot liquid) 1 L

Lower Connector

Body
Including lower coupler

Power Cord

Power Plug*
* The shape of the plug may ——
vary from illustration.

R P G & I o

Soy Milk CornMilk ~ NutMilk  BabyFood  Porridge

10

Pasta
Sauce

ENG

Blender Jug Base
Including heating plate,
upper coupler, upper coupling

Coupler
Waterproof Mat

\/|— Display Screen

Knob

=

Healthy Milk
Soup Shake

Mo
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Control Panel Instructions

General Function:

Name of Function Method of Operations
Start _ - Start/Set . .
It is used to set the temperature, adjust the time, or initiate the operations of the appliance.
Stop/Cancel
Stop Itis used to stop adjustment or cancel setting.

Press and hold for 2 seconds to return to the initial screen.

Knob: adjust temperature, speed, time, select menu, etc.

Customized Function:

Manual Mode
In Standby mode, turn the knob to select manual mode and press the “start” button.
@ Turn the knob to adjust the temperature. Once the setting is completed, press the “start”
button.
e Selectable temperatures: -- °C, 37 °C, 60 °C, 80 °C, and 100 °C.
The program can cycle through the temperature options.
e Choosing “- °C” means not to heat up and the “ 2 ” symbol will go out.
e The initial temperature is set at “-- °C.”
@ Turn the knob to adjust the rotational speed. The program can cycle through the rotational
speed options. When the setting is completed, press the “start” button.
e When the temperature is set to “-- °C” (not heating up), the rotational speed can range
from PP, PL, P1 - P8 or PH, providing a total of 10 different options. (PL means low speed,
P1 means 1st gear speed. The higher the number, the faster the speed. PH means high
speed.). Once you press the “start” button, the appliance does not allow for time setting
and automatically starts blending, with a maximum blending duration of 6 minutes. When
blending starts, the display will show 6 minutes and begin counting down. Once the blending
process is complete, the appliance automatically stops and returns to the initial screen.
e \When the temperature is set to either 37 °C, 60 °C, 80 °C or 100 °C, the rotational speed
can range from either PO, PL, P1 - P8 or PH providing a total of 11 different options.
® Turn the knob to adjust the time. When the time is set, press the “start” button to initiate the
heating or blending process. (If the temperature setting is “-- °C”, simply skip this step).
e Adjustable time range: 1 to 60 minutes (01:00 to 60:00)
Adjustable by one minute at a time.
@ While in Working state.
e The motor doesn't function at PO and the <@> symbol indicator goes out.
e The display shows the remaining time, and the speed can be adjusted by turning the
knob during stirring.
e While heating, if the temperature is set to 80 °C or 100 °C., the blending will continue
even if the gear is set to PO to prevent the scorched bottoms.
® The buzzer sounds to indicate that the production is complete.
Note: The manual menu's pulse is set as “LvH 4s ON - 2s OFF *60s”

Soy Milk
Corn Milk
Nut Milk
Baby Food
Porridge
Soup
Healthy Soup
Milk Shake
Pate
Pasta Sauce

Add ingredients, turn the knob to select Manual mode and then press the “start” button to

start cooking.

e For the hot liquid of the automatic menu, it will automatically enter the keep warm mode
after the process ends. (The keep warm mode of Pasta Sauce, Porridge, Healthy Soup
and Pate will not include the speed at PL (intermittent stirring).)

e In the keep warm mode, the temperature will be maintained at about 55°C, the speed at
PL (intermittent stirring), and the keep warm time will be about 4 hours.

EN7
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Control Panel Instructions

It combines heat and high power blending to remove residues from the jug.

@ After adding 1000 mL of fresh water (adjust the water amount as necessary), turn the
knob to access the cleaning mode and press the “ <4~ " button to initiate the cleaning
process in standby mode.

e The cleaning mode time is fixed at 10 minutes, and it will preheat while stirring (dynamic
cycle). (The actual time will differ from the displayed time due to different water
temperature or water volume). After the preheating is completed, the countdown will be
displayed for 3 minutes.

e |f the “start” button is not pressed within 5 minutes during the setting process, the
screen will return to the initial screen.

@ When entering the self-cleaning mode, it will stir and preheat at the same time (dynamic
cycle). The countdown will not start until the preheating is completed.

e The “2& ” symbol flashes during heating and the “ 2 ” symbol stays on when the
heating process stops.

e The <Q> symbol flashes during blending and the blending gear remains on.

When the blending process comes to a stop, the <@> symbol stays on, and the
blending gear goes out.

® It makes beep sound when the cleaning process is complete.

o Make sure that the maximum water amount does not exceed approximately 1200 mL.
If there are food residues, adjust the amount of water accordingly.

e Make sure that the minimum water amount is approximately 400 mL to prevent the
blades from running idle, which could lead to malfunctions or accidents.

e When the “CLEAN” function is running, the appliance heats up. Therefore, be careful
with the residual heat during and after cleaning.

@ When on standby, select the menu that can be reserved with turn the knob.
Press the “start” button to access the “Reserve Mode” for the selected menu.
@ Adjust the reservation completion time by rotating the knob.
o Adjustable time range: --:--, 02:00 - 12:00 hours (the program can cycle through the
options).
e “-:--" is the non-reservation mode. Press the “start” button to skip the reservation and
start production directly.
e Adjustable by 30 minutes at a time.
e The initial reservation time is set for 2 hours.
e |f no adjustments are made within 5 minutes during the setup process or if the “Stop”
button is pressed, the program returns to the initial screen.
® Press the “start” button to start working.
e The scheduled time is the completion time, which is dependent on various factors such
as the quantity of ingredients and the environment.

Every detail in this Operating Instructions has been thoroughly examined. However, if you come across any
typographical errors or ambiguities, consult with us for clarification.
Note: Texts and images highlighted with background colors provide supplementary information.
Any technical improvements to the appliance will be incorporated in the updated version of the Operating
Instructions without any prior notice.
Note that the appearance and color of the appliance may be subject to changes.
Please refer to the actual item.
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1. Cut ingredients into 2 cm (harder ingredients) or 3-5 cm (softer ingredients) pieces. Refer
to P. EN11 “Preparation of Ingredients” for details.
e Slice the meat into strips and remove any tendons.
e When making fruit and vegetable drinks, remove any seeds from the ingredients.

2. Following the recipe, measure each ingredient one by one before adding them into the
blender jug.

3. @ Place the jug lid over the blender jug in a way that the lid tab and the blender jug

protrusion are not aligned and press down the jug lid.

@ Turn the cup lid clockwise until it stops turning and you hear a click, and the handle of
the Lid Handle fits perfectly with the Blender Jug Handle.

e The lid gasket should be installed as well.

e The blender jug comes with an opening protection feature. If the cup lid is not rotated
in place, that is, there is no clicking sound, pressing the “start” button does not start
the appliance; instead, it triggers an error beep.

e Pay attention to the water proof of the cup base, do not immerse it in water to clean
it, so as not to damage the appliance. Please refrain from

e Do not lift the cup before shutting down. e

e The appliance is equipped with a lid opening protection device, which can only be
started after the lid is screwed in place.

e Please refer to the label on the handle cover for operation.

4. Align the bottom of the glass with the lower coupling on the main body and lower it
vertically into the main bodly.
e Even when plugged in, the Control Panel does not display anything unless the blender
jug is properly installed.

5. Align the silent cover with the bottom and press it down, and make sure it is installed in
place with the machine body.

6. Align the high temperature mark with the direction of the spout, then align the lower cover
of the silent valve with the depression on the top of the lower cup cover and press it down.
e Do not touch blender jug and jug lid are hot during work.
e Do not block the steam vent during operation.

7. Choose your preferred menu or set it to Manual mode as needed.
Press the “start” button to start operations.
e During operation, it is normal for the speed to fluctuate or to be intermittent.
e There will be a preheating time after the heating function is activated.
When the water reaches a certain temperature, the countdown starts.

8. Once the process is complete, the appliance beeps. Unplug the appliance, remove the
noise reduction cover, blender jug and open the lid.

9. Finally, pour out your cooked meal.

e The jug is extremely hot after use and might be too heavy for some people, so people
need to lift it only through the handle or use a protective mitt or glove to support the jug
weight.

e Do not pour out the finished product too quickly to prevent the liquid from splashing.

e After use, please unplug the power plug.

L
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Recipe Recommendations in Automatic Mode

Menu

Ingredients and Cooking Methods

Soy Milk

Ingredients: Soybeans (soaked for 12 hours) 56 g, sugar 28 g, and water 680 g.
Cooking Methods: Put the soybeans soaked for 12 hours together with other ingredients into the
blender jug and choose Soy Milk on the panel.

Corn Milk

Ingredients: Fresh corn (kernels) 250 g, milk 150 g, condensed milk 50 g and water 250 g.
Cooking Methods: Wash and peel the corn. Once all the ingredients are ready, put them into the
blender jug. Choose Corn Milk on the panel.

Nut Milk

Ingredients: Oats (soaked for 1 hour) 48 g, cashews 60 g, water 785 g.
Cooking Methods: Put the oats soaked for one hour together with other ingredients into the
blender jug and choose Nut Milk on the panel.

Baby Food

Ingredients: Rice 45 g, glutinous rice 20 g, minced meat 20 g, pumpkin 30 g (1 cm), and water 380 g.
Cooking Methods: Wash the rice and glutinous rice thoroughly. Clean the meat and dice it into
small pieces. Wash the pumpkin and chop it into sizable chunks. Once all the ingredients are
ready, put them into the blender jug and choose Baby Food on the panel.

Porridge

Ingredients: Rice 64 g, minced meat 80 g, water 640 g.
Cooking Methods: Wash the rice thoroughly. Clean the meat and dice it into small pieces. Once
all the ingredients are ready, put them into the blender jug and choose Porridge on the panel.

Soup

Ingredients: Pumpkin 400 g (2 cm), white onion 80 g (2 cm), garlic 4 g, chicken broth 280 g,
whipping cream 80 g, salt 2.4 g and a dash of pepper.

Cooking Methods: Wash and chop the pumpkin and white onions into chunks. Put all the ingredients,
excluding the whipping cream, into the blender jug. Choose Soup on the panel and wait for it to
complete the process. Once done, stir in the whipping cream and your soup is ready to serve.

Healthy Soup

Ingredients: Potatoes 72 g (2 cm), corn 136 g (2 cm), carrot 32 g (2 cm), meat 80 g, water
560 gand salt2.4 g.

Cooking Methods: Wash and chop the potatoes, corn, carrots, and meat into pieces. Once all
the ingredients are ready, put them into the blender jug and choose Healthy Soup on the panel.

Milk Shake

Ingredients: Banana 100 g (3~5 cm), frozen strawberries (cut into 2 cm pieces and frozen for
over 24 hours) 200 g, syrup 45 g, ice cubes 100 g and almond milk 500 g.

Cooking Methods: Wash the strawberries thoroughly, chop them into pieces and then place
them in the freezer for a minimum of 24 hours. Slice the bananas into pieces. Once all the
ingredients are ready, put them into the blender jug and choose Milk Shake on the panel.
Note: It is recommended to use ice cubes of less than 10 g. There may be ice residue
depending on the size of the ice cubes.

Pate

Ingredients: Pig liver 198 g (2 cm), Pork belly 205 g (2 cm), Shallots 26 g, Onions 50 g (2 cm), Bread 28 g,
Water 60 g, Rice wine 4 g, Light soy sauce 16 g, Sugar 12 g, Butter 15 g, Salt 1 g, Broth mix 1.5 g, MSG

2 g, Five-spice powder 0.5 g, Pepper 2 g, and Milk ( Milk is used to soak liver before cooking only ) 220mL.
Cooking Methods: Soak the Pig liver in milk first to remove the odor.Wash and chop the Pork belly, Shallots and Onions
into pieces. Once all the ingredients are ready, put them into the blender jug in order. Choose Pate on the panel.

Note: Depending on the ingredients, if the finished product is undercooked, too thick, or hasn't
been mixed thoroughly, after the Auto menu finishes, you can first add water or mix it with a
spoon. Then, select Manual mode to further heat or blend to your preference.

Pasta Sauce

Ingredients: Onions 50 g, Tomato 210 g (3~5 cm), Tomato paste 31 g, Beef 150 g (2 cm), Stock powder 4 g,
Black pepper 1 g, Fish sauce 5 g, Oyster sauce 15 g, Sugar 10 g, Ketchup 45 g, Water 120 g,and Butter 5g.
Cooking Methods: Wash and chop the onion, tomato and beef into 2cm pieces. Once all the
ingredients are ready, put them into the blender jug in order. Choose Pasta Sauce on the panel.

The flavor of the final dishes can be affected by a variety of factors, including the season, temperature, amount of
ingredients or even the cooking utensils. Therefore, make necessary adjustments based on the actual conditions.

When cooking hard ingredients like fish bones, make sure to use a sieve to get rid of them to prevent accidental swallowing.
The Automatic menu features pre-set time, speed and temperature. After the menu is completed, the appliance
automatically enters the keep warm state for 4 hours.

When there is milk difference or when the ratio of milk to water is higher than the recommended menu amount, it may result
in overflow or a mushy bottom.

The actual cooking time for a reservation menu may vary from the initial reservation time, depending on the conditions of

the appliance being used.

EN10
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Recipe Recommendations in Automatic Mode

<Preparation of Ingredients>

e For harder ingredients like carrots, pumpkin and potatoes, chop them into cubes of 2 cm.

e For softer ingredients like bananas and tomatoes, cut them into larger cubes of 3-5 cm.

e |eafy and stem vegetables: Chop into small pieces, about 3-5 cm in size.

e Nuts: Ensure to remove the shell and skin.

e Grains: Pre-cook or soak in water to soften before use.

e Frozen fruits: Always blend with a liquid. Blending only frozen fruits may cause the blender to run idle.
e Other frozen ingredients: Thaw them before blending.

Handling Precautions

e Never use the appliance to blend or grind dried goods and hard ingredients (like large bones).

e The ingredient measurements in these recipes are based on a standard water level. Adjust the total quantity of
ingredients to suit the water level and the specific ingredients you are using. To prevent overflows or scorched bottoms,
the maximum capacity for heating should not exceed 1000 mL (For NUT DRINK functions, the maximum capacity should
not exceed 1000 mL), and the maximum capacity for cold drinks should not go beyond 1200 mL. The minimum amount
should not be less than 500 mL, otherwise it will easily cause the blade to idle.

e Do not heat dense liquids like milk, grain porridge or cold rice paste using the appliance, as it could lead to scorching
and an unpleasant odor.

e \When making porridge, rice paste, soup and similar dishes, it is essential to choose the appropriate function button.
Failing to do so could result in a poorly tasting or undercooked dish and in extreme cases, it could even overflow or burn.

e When using this appliance, avoid adding sugar, brown sugar or other seasonings directly to the bottom of the blender
jug. This is to prevent these seasonings from sticking to the bottom of the blender jug during the heating process.

e Once the ingredients start be boiled (this is when the countdown begins), do not stop the program. If it's accidentally
suspended, avoid using the heating function to resume cooking, as this could cause the hot food to be boiled over or
stick to the bottom. Instead, replace the ingredients and re-select the appropriate function, or cook them in a pot first
before grinding them in the Custom mode.

How to Clean

e Unplug and disconnect from the power supply before cleaning.

e Clean the appliance before using it for the first time and after use.

e Disassemble all removable parts before cleaning.

e \When cleaning the Blender Jug, please use the brush to clean it, but do not immerse it in water.

e Ingredients like fruits and vegetables may cause discoloration on the parts, but this does not affect their function.

A CAUTION

e Do not use volatile oils, diluting agents, alcohol, bleach, abrasive powders, metal brushes or nylon brushes as they can
damage the surface of the appliance.

e The body, jug lid, silent valve cover, silent valve and blender jug should not be cleaned in a dishwasher.

e Sharp objects like toothpicks or pins should not be used to clean the appliance.

e To prevent damage to the coupler or internal structure, do not submerge the jug lid, blender jug and body in water.

e Avoid directly rinsing the coupler at the bottom of the blender jug to prevent malfunction and potential accidents.

e Keep the appliance, its power cord and packaging attachments out of direct sunlight.

e Be sure to wait until the appliance cools down before cleaning.

e Rinse the interior of the blender jug and its attachments with water, but do not immerse them in water, and wipe them
dry. Care shall be taken when cleaning the sharp blades to avoid injury.

ENT1
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How to Clean

<7 ‘%
Running Water v v v v
Dishwasher X X X X
Well-wrung Damp
Cloth v v v v
Brush X v v v
Scouring Pad X X X X
Soft Sponge v v v v v
- Use a soft, well-
R'?Sr?n?:%a&:tg?er wrung damp cloth to
. . . wipe away any dirt
Remark Wash egch part in cold or warm water using a sgft sponge,| usinga prush. and stains. Be careful
rinse well and dry completely before storing. Submerging the not to get the lower
jug will damage the c
) oupler of the Body
heating element. wet
Troubleshooting
Problem Cause and Action
e Excessive amount of ingredients
— Add ingredients as per the instructions for the required quantity.
e Excessive amount of water
— Fill the water up to the indicated water level.
e Selected a wrong function
Overflows

— Choose the correct function as per the instructions.
e Product malfunction

— Contact your local after-sales service for repair.

e The jug lid was not properly secured

— Ensure that the jug lid is properly attached.

e Excessive amount of ingredients

— Add ingredients as per the instructions for the required quantity.
e Wrong ingredients

— Do not add ingredients that can easily cause scorched bottoms.
o |Insufficient amount of water

— Fill the water up to the indicated water level.

e The bottom of the blender jug isn't clean

— Ensure to clean it before using.

e Selected a wrong function

— Choose the correct function as per the instructions.

e Product malfunction

— Contact your local Service Centre for repair.

Scorched bottoms

EN12
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Problem Cause and Action

e Excessive or insufficient amount of ingredients

— Please add ingredients as required by the recipe.
e Excessive or insufficient amount of water

} — Fill the water up to the indicated water level.

e Selected a wrong function

— Choose the correct function as per the instructions.
e Product malfunction

— Contact your local Service Centre for repair.

Ingredients can
not be blended, or
stuck

e Motor running sound
—s Itis normal.
} e Break-in period
— QOccasional noise is considered normal.
e Unusual noise and abnormal motor
— Contact your local Service Centre for repair.

Operating noise

e The power cord isn't firmly plugged in.
— Check that the power cord is properly plugged in and the appliance is powered on.
The screen isn't } e The jug lid and the blender jug are not installed properly
illuminated. — Install the jug lid and the blender jug properly.
e Product malfunction
— Contact your local Service Centre for repair.

Code Root Cause Analysis Solution
Ho Failure of the circuit board or internal wiring of the
HO3 : g Contact your local Service Centre for repair.
appliance.
HO4
When the lid is opened or moved during the machine . .
u12 startup, the display shows the U12 screen. Reinstall the lid correctly.
U13 The operating voltage is too low. Wait for the voltage to return to a normal level before
resuming operation.
U14 The operating voltage is too high. Wait for the voltage to return to a normal level before
resuming operation.
The buttons on the Control Panel are covered by ~ |Remove any foreign objects or stains that are covering
U16 . . . )
foreign objects or stains for an extended period. the buttons.
Large or excessive amounts of food chunks trigger the Tryto .CUt the |n.gred|ents into _smaller pieces before
us3 , . placing them in the blender jug and only add an
motor's overload protection. .
appropriate amount.
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Specifications

Power Supply 220 V-240 V ~ 50 Hz
During Blending 450 W
Power Consumption During Heating 800 W-950 W
During Off mode 04 W
Speed Control 10 options are available.
Maximum Capacity MAX (Cold Liquid): 1.2 L/ MAX (Hot Liquid): 1 L

Continuous operation

(In Manual mode, the appliance continues to operate for 6 minutes.
After 6 minutes, it automatically stops blending and returns to the initial
screen.)

Rated Working Time (Blending)

Dimensions

(W x D x H) (Approx.) 20.6 cm x 24.7 cm x 39.9 cm

Weight (Approx.) 5.0 kg
Length of the Power Cord (Approx.) 1.0m
EN14
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Cam on ban da mua san pham clia Panasonic.

e \/ui 16ng doc ky hwéng dan nay dé st dung san pham dung cach va an toan.

e Trwdre khi str dung san pham vui long dac biét chu y dén "Lwu y an toan" va "Théng tin quan
trong" (Trang VN2 - VN5) cta huong dan nay.

e Vui Iong gilr phleu bao hanh va Hwdng dan st dung nay dé s dung trong twong lai.

e Panasonic sé& khong chiu b4t ky trach nhiém phap ly nao néu thiét bi dwoc sir dung khéng dang
cach hoac khéng tuan tha cac huwéng dan nay.

IO V= o B 071 o EO PP TP PTPTOPPPP VN2
ThONG tIN QUAN TrONQ ..o e e e e e e et ettt a e e e e e e e e e eeeeeeeeeenannnnnn s VN5
Diéu chinh d0 A0 thONG MINN ..o et VN5
TE&N CAC DO PhAN VA NWOING GAN ...t VNG
Hwéng dan st dung bANG GIEU KNIEN..........c.oiveeeeeee et VN7
(07 Tt a IETU o (1] To [ PP PP PP PP PRRP PR VN9
GOi Y cONG thIC & ChE GO T GONG ..veeeeeee ettt e e VN10
L= T 0 IAVZ= X1 o | o 1 VN11
XOPIY SWP €O .ottt ettt et n ettt et ne et enneeenea, VN12

TRONG SO KY tNUAL ...ttt en et st een e e VN14

Xin vui long lam theo nhirng

qu y an toan hwéng dan sau.

Pé& ngan ngtra tai nan hodc thuwong tich cho ngwdi dung, ngudi khac va thiét hai vé tai san, vui long
tuan theo hwéng dan bén dudi.
m Cac ky hiéu sau day cho thay mirc doé thiét hai gay ra b&i cach van hanh sai.

& CAN Il BAO C6 nguy co ¢é thé gay thwong tich nghiém trong hoac tir vong.
/I THAN TRONG: Co nguy co co thé gay thurong tich nhe hodc thigt hai tai san.

m Cac ky hiéu twong dworc phan loai va chu thich nhw sau.

Day |a biéu twong thé hién hanh dong Day la biéu twong thé hién can phai tuan theo chi
khoéng dugc phép thyc hién. dan.

A CANH BAO

Dé tranh nguy co xay ra dién giat, hda hoan do chap mach, khéi, bdng hodc chan thwong.

® ® Khéng dé tré so sinh hoac tré nhé choi dua véi vat liéu déng géi san pham.
(Co thé gay ngat thé cho tré.)
® Khéng thao, stra chira hoic diéu chinh thiét bi nay.
- Hay lién hé Trung tdm Bao hanh Panasonic dé dwoc kiém tra hodc stra chiva.
® Khong lam héng day dién hoac phich cam.
Tuyét déi khéng duoc thue hién cac hanh dong sau day
Stra chira, cham vao hoéac dat gan cac bo phan lam néng hodc bé mat néng, ubn, xoan
kéo, treo/kéo trén cac canh s&c nhon, dat vat nang Ién trén, bé day dién hodc xach thiét bi
bang day dién.
o Khong str dung thlet bi néu day dién hoic phich cam bi héng hoic phich cam dwoc
két noi I6ng léo véi 6 dién.
- Néu day dién bj hong, phai dwoc nha san xuét, trung tdm bao hanh hodc ngudi co
chuyén mén thay thé dé tranh gay nguy | hiém.
® Khéng dworc cam hodc rat phich cdm bang tay wo't.
® Khéng ngam thlet bi, day dién hoac phich cam trong nwéc (hoic bat ky chat Iéng
nao), hodc l1am dé nwéce hay chat long lén do.
® Tay cam va nap cla cdi xay nau cé gan cong tac vi mach.
Khéng ngam ching trong nwéc hoac chat 16ng.
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® ® Can than khéng khong dwoc lam wot cong tac vi mach, khép néi va dau néi trén/dwéi
khi vé sinh hodc sir dung cdi xay nau va than may.

® Dam bao day dlen khong treo lo’ Itbng trén mép ban hodc mét ban lam viéc va tranh
tiép xuc v&i bé mat cé nhiét dé cao. Rat phich cam khi khéng s dung thiét bi. Lwu y
khi cham vao may con néng sau khi str dung.

) Khong cham vao cac b phan c6 nhiét d6 cao trong hodc sau khi str dung, nhw c6i
xay nau, cac dau noi trén va dwéi, v.v.

® Tré em khéng dwoc str dung thlet bi nay

® Giir thiét bi, day dlen va phich cam ngoai tam v&i cua tré so sinh va tré nhé

) Dam bao dat th&i glan th|ch hop dé chuan bi thwec don. Xay qua ky cac nguyén liéu cé
thé gay qua nhiét va tiém an nguy co vé an toan.

® Tuyét déi khong van hanh thlet bi khi khéng c6 tai hoac trong diéu kién qua tai.

® Luon str dung may xay v&i nap hoac tam chan theo hu’o’ng dan.

0 ® Thiét bi nay khong danh cho nhirng ngwoi (ke ca tré em) bj suy giam thé chét, giac
quan hoac tam than hodc thiéu kinh nghiém va kién thirc stv dung, triv khi ho dwoc
glam sat hodc hwéng dan sir dung thiét bi b&i ngwi chiu trach nhiém vé sw an toan
cua ho.
® Tré em phai dwoc glam sat de dam bao khéng s dung san pham dé choi dua.
® Hay cam phich dlen vao 6 cam dién chac chan
® Dam bao dién ap gh| trén nhan cua san pham phu hop véi dién mire trong khu vre.
Pdng thoi, gé tranh qua nhiét, khong cam cac thlet bi khac vao cung 6 cam.
Tuy nhién, khi cam nhiéu phich cdm, d&m bao tdng cong suat khéng vuot qua cdng suét
dinh mirc ctia 6 cédm.
® Lau bui cho phlch cam thwong xuyén.
- Rut phlch cam va lau bang khan kho.
- Rut phICh cam va ngat két ndi khdi ngudn dién trwdc khi vé sinh. Dam béo rang phich
cam va 6 cdm dién déu kho rao trwdre khi sir dung lai.
® Tat thiét bj va ngat két ndi khoi nguon dién trwwéc khi thay phu kién hodc tiép can cac
bo phéan chuyen doéng trong qua trinh st dung.
® Can than néu rét chat 16ng néng vao cdi xay nau vi né cé thé ban ra do hoi nwéc dot
ng6t.
@ Pam bao rang may xay da tat trwdre khi thao c6i xay nau ra khoi than may.
® Tuyét déi khéng cho tay vao céi xay nau khi dang dat trén than may.
® Ngirng str dung thiét bi ngay lap tirc va rat phich cam trong trwéng hop thiét bi
khong hoat dong binh thwong.
Mot sO vi du vé s cb hoac hdng hdc:
Phich cdm va day dién nong mot cach bat thuong.
Day dién bi hong hoéc mat dién.
Than may bi bién dang, cé dau hiéu hw héng hodc néng bat thuong.
C6 mui kho chiu.
Phat ra tiéng 6n bat thwong khi str dung.
Co6 cac hién two’ng bat thwdng hodc hdng héc khac.
- Rt phich cdm ngay |ap tic va lién hé trung tdm bao hanh Panasonic dé kiém tra hoac
stra chira.
® Coi xay nau chi dwoc s dung véi than may di kem.
® Néu can day thwc pham xudng, hay dung dung cu phu hop, vi du nhw thia.
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A THAN TRONG

Pé tranh nguy co xay ra ro ri dién, giat dién, hda hoan do chap mach, bdng, chan thwong hodc thiét hai tai san.

® ® Khong str dung thiét bj cho bat ky muc dich nao ngoai nhirng muc dich da dwoc chi
dinh trong Hwéng dan st dung. . )

° Khong st dung thiét bi gan twéng, do ndi that hodc trong khdng gian hep nhw ti am
twong.
- Néu khéng, co thé gay hién twong bac mau hoac bién dang.

® Khong di chuyen thiét bi bang cach cam vao day dién.

® Khong dat vat gi Ién thiét bi hodc chén bat ky vat gi vao day/khe hé cua thiét bi.

® Khong swr dung san pham & nhwng noi sau day
« Trén bé méat khong bang phang, trén tham, bé méat khéng chéng nwéc hodc khan trai ban,

V.V.

* Noi co nwéce ban vang hoac noi gan ngudn nhiét.
* Noi gan cac nguon nuwdc nhw bdn tdm, chau rira hodc vat chiva twong tu.
- Dat thiét bi trén bé mat cing, khd, sach va chju nhiét.

) Khong thay thé bat ky boé phan nao cua thiét bi bang cac bé phan khéng phai la phu
kién goc.

o Khong cho ngén tay hodc dung cu nhw thia, nia vao céi xay nau khi thiét bi dang hoat
dong.

® Khi lay hén hop ra khéi cbi xay nau, tranh sir dung tay trwc tiép. Thay vao doé, dung
dung cu nhw thia cao su hoac dung cu vét.

® Khong cho nguyen liéu vwot qua vach t6i da trong cdi xay nau. (Trang VN6)

® Khéng dun néng trong bat ky vat chtra nao kh6éng dworc cung cap cung voi thiét bi.

® Khéng str dung b6 hen gio bén ngoai, v.v. Thlet bi khong thé hoat dong khi két ndi voi
bo hen glo’ bén ngoai hoac hé thong diéu khlen tr xa doc Iap bén ngoai.

® Khong van hanh thiét bi néu nap céi xay nau khéng dwoc gan chit.

® Khong roi mat khoi thiét bi khi st dung

® Khong mé nap cdi xay nau hoac thao revi cdi xay nau trong khi thiét bj dang st dung.

0 ® Néu thlet bi bi ket trong khi st dung, ngay lap tirc ngat két ndi khoi nguon dién, rat
phich cam va thao céi xay nau ra. Can than loai bé nguyén liéu dang ket vao |LPO’I dao.

Doi thiét bi ngudi trwwéc khi tlep tuc sw dung

® Pam bao cam chac phich cam khi rut ra. Khéng dworc rut bang cach kéo day dién.

o qu y khong dé vap hoac vwéng vao day dién trong khi str dung

® Dé tranh tai nan, hay can than khi m& nap c0| xay nau trong khi str dung thiét bi va
ngay ca sau khi swr dung, vi hoi nwéc co the thoat ra va gay bong

® Chi m& nap cbi xay nau hoac thao c6i xay nau ra khéi than may khi lwei dao da dirng
hoan toan.

® Ludn ngat thiét bi khoi nguon dién néu thiét bi khéng c6 ngwei giam sat ciing nhw
trwde khi Iap rap, thao réi hoac vé sinh.

) Dam bao cac phu kién dworc vé sinh va Iap dat duang cach khi s dung thlet bi.

® Can than khi xtr ly cac lwei dao sac, khi do hét nguyén liéu trong céi xay nau va khi vé
sinh. Khong vé sinh Iw&i dao bang tay tran.

® Cho thiét bi nguoi trwwérc khi di chuyén hoic vé sinh.

® Can than khi d6 nguyen liéu va tranh nghleng thlet bi qua murc.

® Tham khao Théng so ky thuét dé biét thong tin vé thi gian str dung va cac thao tac
khi st dung thiét bi. (Trang VN14 "Thong soO ky thuat")

® Dam bao vé sinh thiét bi, dac biét 1a cac bé mat tiép xuc v&i thwe pham, sau khi st
dung. (Trang VN11-VN12 "Cach vé sinh")

® Day la san pham dung trong gia dinh.

VN4
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Thoéng tin quan trong

® Khéng dat c6i xay nau Ién bat ky nguon nhiét nao hoac trong 16 vi séng.

® Khong lam roi th|et bi dé tranh gay hw hong

® Khong s dung thiét b| & khu vuc ngoa| trovi.

® Khéng cuon day dién quanh than may.

® Pam bao rang thlet bi da dwoc lap dat an toan va c6 dinh chac chan trwéc khi st dung.

® Sau khi ché blen do nong, coi xay nau c6 thé tré nén qua nang de nang bang mot tay bé
xw ly, ban c6 thé deo gang tay chiu nhiét day, gir c6i xay nau bang ca hai tay va can than
dé thwe pham da nau

® Khéng str dung thiét bj trir khi nguyén liéu da dwoc cho vao.

® Khéng swr dung c6i xay nau dé bao quan thuwc pham hodc chét Iong trong thoi gian dai.

® Néu thiét bi khéng duwoc st dung trong thO’I gian dai, hay bao quan & noi khoé rao, thong
thoang dé tranh tich tu dé 4m va nam méc.

® Thiét bi dwoc thiét ke dé s dung & d6 cao dwéi 2.000 mét. St dung thiét bi @ mirc vwot
qua dé cao nay cé thé dan dén thwc pham khong chin, tran ra ngoai, day bi chay va cac
van dé khac.

& Biéu twong nay trén thiét bi cho biét "Bé méit néng va khong nén cham vao néu khéng than trong".

|| Biéu twong nay cho biét "Vui long doc ky Hwéng dan str dung trwée khi ste dung”.

Diéu chinh d cao théng minh

® Chilrc nang nay tw dong thich wng v&i nhiét dé nwéc, dd cao va dién ap cua vi tri hoat
dong, téi wu hoa chu’o’ng trinh de dam bao sw giai phong dwéng chat téi da tir nguyen
liéu. N6 ciing ngan ngtlra cac van dé nhw thwe pham khong chin, tran ra ngoai va day bi
chay, do sw ‘thay déi vé do cao va dién ap.

® Khi dun nwéc, mot Iu’o’ng I&n hoi nwéc dwoe tao ra. Hay can than dé tranh bi béng.

@ Sau khi kich hoat chtrc nang Diéu chinh d6 cao théng minh, thiét bj dwoc hiéu chinh
theo cai dat téi wu cho méi trwdng hién tai va tiép tuc hoat dong trong nhirng diéu kién
nay.

® Pé dam bao nguyén liéu duoc che bién toi wu, vui Iong tuan thu cac bwéc sau day
trwéc kh| str dung thlet bi IAn dau tién hoac kh| di chuyén thiét bi dén khu vwc c6 sw
thay doi do6 cao dang ké:

1200 —
1000 —

1. Thém nwéc cho dén khi 2. Lap cdi xay nau vanap 3. Két noi véi ngudn dién.
dat gitva mirc 0,8 L-1,0 L, cOi dung cach vao than
khong thém bat ky may.
nguyén liéu nao khac.

4. Trong vong 30 glay sau khi bat nguén, 5. Sau khi kiém tra diém so6i xong, : am
nhan va giir nat "stop" ,(du’ng) trong thanh bao hiéu sé phat ra va thiét bj sé
3 giay. Khi ban nghe thay tieng "bip", tw dong chuyen sang ché do6 cho.
thiét bi sé tw dong kich hoat chire
nang ; Diéu chinh dé cao thong minh va
bat dau kiém tra diém séi, dwoc biéu
thi bang chu ky déng trén man hinh
LED. Sau do, thiét bi bat dau dun néng
nwéc cho den khi séi.
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Tén cac bd phan va hwéng dan

Tén cac bd phan

Vé sinh tat ca cac bd phan trwéc khi sir dung thiét bi 1an dau tién hodc khi ban khéng s dung
thiét bi trong mét thei gian.

(Vui ld6ng lam theo hwéng dan vé sinh & Trang VN12.)

1 - -
ca 2 @« : Nap trén cta van giam on
Van giam on = i P 9

L Nap dwéi van giam 6n
Gioang P 9

N&ap chéng 6n

Nap céi xay nau

MAu nip Tay cam nap

Gioang nap

s n s i a2 Tay cam céi xay nau
Phan nho ra cua’nac cal’nap bao gdm cong tac vi mo

Coi xay nau
TOI DA (Mén lanh) 1,2 L

TOI DA (Mén néng) 1 L

Lwéi dao

Dé coi xay nau

Bao gdm tadm gia nhiét, khép
ndi trén, bd phan ndi trén

Khép nodi
Tham chéng tham nwéc

\/|— Man hinh hién thj

Num diéu khién

Pau ndi dweéi

Théan may
Bao gébm ca khép ndi dudi
Day nguén

Phich cam* _

* Hinh dang cua phich

cam cé thé khac voi
hinh minh hoa.

Man hinh hién thi

R F & & I o @

Soy Milk CornMilk ~ NutMilk  BabyFood  Porridge Soup Healthy Milk
Soup Shake

Q)

M

Manual Cleaning

BNy

VNG
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Hwéng dan sir dung bang diéu khién

Chtrc nang chung:

Tén chlrc nang

Phwong thirc van hanh

Bat dau/Thiét lap

Start Dung dé thiét Iap nhiét do, diéu chinh thoi gian hodc khéi dong thiét bi.
Dwrng/Huay
Stop Ding. dé dirng diéu chinh hoac huy thiét 1ap.

Nhan va gitr trong 2 gidy dé quay lai man hinh ban dau.

Num diéu khién: diéu chinh nhiét do, tbc dd, thoi gian, chon thue don, v.v.

Chtrc nang tuy chinh:

Ché d6 tha cong
O ché dd Che, xoay num diéu khién dé chon ché dé thd cong va nhan nut “start”.
@ Xoay niim diéu khién dé diéu chinh nhiét do. Sau khi thiét 1ap xong, nhan nut “start”.

e Nhiét do cé thé chon: -- °C, 37 °C, 60 °C, 80 °C, va 100 °C.

Chuwong trinh c6 thé xoay vong théng qua cac tuy chon nhiét do.

e Chon “-- °C” c6 nghia la khéng lam néng va biéu twong “ X ” sé tat.

e Nhiét do ban dau dwoc dat & “-- °C.”

@ Xoay num diéu khién dé diéu chinh tbc dd quay. Chuong trinh c6 thé xoay vong
thdng qua cac tuy chon téc dd quay. Khi hoan tat thiét [ap, nhan nat “start”.

e Khi nhiét d6 dwoc dat thanh “-°C” (khdng lam ndng), téc do quay cé thé nam trong
khodng PP, PL, P1 - P8 ho&c PH, cung c4p tbng cong 10 tiy chon khéc nhau. (PL
c6 nghia la tbc d6 thap, P1 ¢6 nghia la toc d cap 1. S6 cang cao, toc d6 cang
nhanh. PH ¢6 nghia la toc d6 cao.). Sau khi ban nhan nut “start’, thiét bi sé khong
cho phép thiét lap thoi gian va tw dong bat dau xay, véi thoi gian xay t6i da 1a 6
phit. Khi bt dau xay, man hinh sé hién thi 6 phut va bat dau dém nguoc. Sau khi
qua trinh xay hoan tat, thiét bj sé& tw dong dirng lai va tré v& man hinh ban dau.

e Khi nhiét do duoc dat & 37°C, 60°C, 80°C hodc 100°C, toc dd quay cd thé nam trong
khoang tir PO, PL, P1 - P8 hodc PH, cung cap tbng cong 11 tlly chon khac nhau.

® Xoay nm diéu khién dé diéu chinh thoi gian. Khi thoi gian duoc thiét lap, nhan nit “start” dé
bét dau qué trinh lam nong hoéc xay. (Néu cai dat nhiét do Ia “- °C", chi can bd qua budc nay).

e Pham vi thdi gian cé thé diéu chinh: 1 dén 60 phut (01:00 dén 60:00)
C6 thé diéu chinh tirng phut mét.

@ Khi dang ¢ trang thai hoat dong

e DOng co khong hoat dong & PO va chi bao biéu twong <9> sé tat.

e Man hinh hién thj thoi gian con lai va cé thé diéu chinh tc do bang cach
xoay ndm diéu khién trong khi khuay.

e Trong qua trinh 1am néng, néu nhiét dd dwoc dat & 80°C hoac 100°C, qua
trinh xay sé tiép tuc ngay ca khi tbc dd dwoc dat & PO dé tranh chay day.

® Am thanh bao hiéu phét ra dé cho biét rang qua trinh da hoan tat.
Lwu y: Ché d6 nhodi (pulse) thi cong dwoc cai dat 1a: “LvH 4s ON - 2s OFF
*60s” (LvH 4 gidy BAT - 2 giay TAT *60 giay)

Sira dau nanh
Sira bap
Sira hat
Chao an dam
Chao nguyén hat
Sup
Canh rau cu
Sira lac
Nwéc sét gan heo
S6t mi éng

Thém nguyén liéu, xoay nim diéu khién dé chon ché d6 Tha cong va sau

dé nhan nut “start” dé bat dau nau.

e Ddi v&i mén nong trong cac chwong trinh tw ddng, thiét bj sé tw dong
chuyén sang ché do gilr &m sau khi qua trinh két thic. (Ché d gitr am
ctia chwong trinh Sot mi Y, Chao, Canh rau cu va Pate sé khéng bao gom
tbc do & mire PL (khudy ngét quang).)

e Trong ché dd gitr 4m, nhiét d6 sé dwoc duy tri & khodng 55°C, tbc d6 &
murc PL (khudy ngat quang) va thoi gian gitr &m sé kéo dai khoang 4 gid.
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Hwéng dan sir dung bang diéu khién

Két hop 1am néng va xay céng suat cao dé loai bd can tv cbi xay nau.

@ Sau khi thém 1.000 mL nwéc sach (diéu chinh lugng nwéc néu can),
xoay num diéu khién dé vao ché do tw Iam sach va nhan nat “ ¥ dé bat
dau qua trinh tw lam sach & ché doé cho.

e Thoi gian ctia ché do tw lam sach dwoc ¢b dinh & 10 phut va sé lam ndng
trwdc trong khi khudy (chu ky dong). (Thoi gian thuwe té sé khac véi thoi
gian hién thj do nhiét do nudc hoac thé tich nwdc khac nhau). Sau khi hoan
tat 1am noéng trwée, ddng hd dém nguoc sé dwoc hién thi trong 3 phuit.

e Néu khong nhan nut “start” trong vong 5 phut trong qua trinh thiét 1ap,
man hinh sé tré lai man hinh ban dau. )

@ Khi ché do lam sach dugc kich hoat, n6 sé khuay va lam nong truwdc
cung mét luc (chu ky dong). Bém ngwoc sé khéng bat dau cho den khi
hoan tat qua trinh lam néng trwde.

e Biéu twong “&,” nhap nhay trong qua trinh 1am néng va biéu twong
“X » van bat khi qua trinh 1am néng dirng lai.

e Bidu twong “» nhép nhay trong khi dang trén va thiét b dang hoat
déng. Khi qua trinh tron dirng lai, bidu twong “ vAn sang va thiét bi
sé dirng hoat dong. ;

e Dam bao rang lvgng nwdc toi da khong vt qua khoang 1.200 mL.
Néu c6 can thwc pham, dieu chinh lwgng nwéc cho phu hop.

e Dam bao rang lwong nwéc tdi thiéu khoang 400 mL dé tranh lwdi dao
chay khéng hiéu qua, diéu nay c6 thé dan dén héng héc hoac tai nan.

e Khi chirc nang “CLEAN” (Ty lam sach) dang chay, thiét bi s& néng Ién.
Do d6, hay can than véi nhiét dw trong Idc va sau khi lam sach.

@ Khi & ché do che, hay xoay nim diéu khién dé chon thuc don cé thé hen gio.

Nhén nat "start” §€ vao "Ché do Hen gio™ cho thwe don da chon.

@ Dieu chinh thoi gian hoan tat dat trwde bang cach xoay num dieu khién.

e Pham vi thoi gian c6 thé diéu chinh: --:--, 02:00 - 12:00 gi®» (chwong
trinh cé thé xoay vong qua céac tuy chon).

e “-:-" | ché d6 khong hen gio. Nhan nit “start” dé b6 qua hen gior va
bat dau nau tryec tiep.

e C6 thé diéu chinh 30 phat méi lan.

e Thoi gian dat trwéc ban ddu méc dinh la 2 gid.

e Néu khoéng c6 diéu chinh nao dwoc thwe hién trong vong 5 phut trong
qua trinh thiét lap hodc néu nhan nut “stop”, chwong trinh sé tré lai man
hinh ban dau.

® Nhén nut “start” d& bat dau hoat dong.

e Thoi gian hen gi® 1a thoi gian hoan thanh, phu thudc vao cac yéu tb

khac nhau nhw lwvgng nguyén liéu va méi treong.

Moi chi tiét trong Hwéng dan sir dung nay da dwoc kiém tra kj lwéng. Tuy nhién, néu ban
gap bat ky 16i danh may hodc diém khéng ré rang nao, hay tham khao y kién ctia chung toi
dé lam rd.
Lwu y: Cac van ban va hinh anh dwoc duwgc lam ndi bat bang mau nén cung cép théng tin
bb sung.
Moi cai tién ky thuat déi vdi thiét bj sé dwoc cap nhat trong phién ban Hwéng dan st
dung mé&i ma khéng can théng bao truée.
Xin lwu y réng hinh thirc va mau séc cla thiét bj c6 thé thay dbi. Vui long tham khéo
san pham thuc té.
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Cach str dung

1. Cét cac nguyén liéu thanh miéng 2 cm (nguyén liéu cirng) hodc 3-5 cm
(nguyén liéu mém). Tham khao Trang VN11 “Chuén bj nguyén liéu” dé
biét chi tiét.

e Cét thit thanh dai va loai bd gan.
e Khi lam sinh t6 trai cay va rau cu, hay loai bé hat khdi nguyén liéu.

2. Lam theo cdng thire, do ting thanh phan mét truéc khi thém chiing vao
cOi xay nau.

3. @ Dat ndp cdi trén cdi xay nau sao cho khép xoay va néc cai ndp khong
thang hang, sau d6 4n nhe nap cbi xudng.

@ Xoay nap cbi theo chiéu kim déng hé cho dén khi khéng thé xoay duoc
nira va ban nghe thay tiéng tach, dong thoi tay cdm clia nap khdp
hoan toan véi tay cam cla cbi xay nau.

e Gioang nap cdi cling can duoc lap dat.

e Cbi xay nau cé chirc nang bdo vé khi mé& nép. Néu nép binh khoéng
dwoc xoay dung vi tri, nghia 1a khéng cé tiéng “tach”, nhan nit “start” sé
khéng khéi ddng thiét bi; thay vao do, né sé kich hoat tiéng bip bao 16i.

e Chu y dén kha nang chéng nwéc ctia dé cbi xay nau, khéng nhiing
né vao nwadc khi vé sinh, dé khéng lam hang thiét bi.

e Khong nhéc cbi xay nau trudc khi tat may.

e Thiét bi dwoc trang bi co’ ché bao vé khi m& nap, chi cé thé khéi
dong sau khi ndp dwoc van dang vi tri.

e Vui long tham khao nhan trén tay cAdm dé van hanh.

4. C&n chinh day cua cbi xay ndu v&i khép nbi dwédi trén than may va ha
xudng theo phwong thang dirng vao than may.
e Du da cdm dién, bang diéu khién sé khéng hién thi gi néu cbi xay niu
chwa dwoc l&p ding cach.

5. Can chinh ndp chéng 6n vé&i day may va nhan xubng, ddm bao rang né
dwoc lap dat dung vi tri v&i than may.

6. Can chinh d4u canh bao nhiét dd cao thang véi hwéng voi rét, sau dé
can chinh phan nap dwéi clia van gidm én véi phan 18m trén nap dwdi
ctia cbi xay ndu va nhan xubng.

e Khong cham vao cbi xay nau va nap cdi khi dang trong qua trinh hoat
dong.
e Khdéng chan 16 thoat hoi trong qua trinh hoat déng.

7. Chon thyc don wa thich cla ban hodc d&t nd & ché dd Thi cong néu can.
Nhan nut “start” dé bat dau van hanh.
e Trong qua trinh van hanh, téc do thay déi hoac ngét quang la diéu binh
thwong.
e Sau khi chirc nang lam néng dwoc kich hoat, sé co thdi gian lam néng trwéece.
Khi nwéc dat dén mot nhiét dd nhat dinh, qua trinh dém nguoc sé bat dau.

8. Khi qua trinh hoan tat, thiét bi sé phat ra tiéng bip. Rut phich cam thiét bj,
thao nap chong 6n, coi xay nau va m& nap.

9. Cudi cung, ré6t moén an da niu ra.

e Cdi xay nau cwc ky néng sau khi st dung va c6 thé qua nang dbi voi
mot sb ngudi, vi vy moi nguwdi chi can nhac cbi qua tay cam hodc stv
dung gang tay bao vé dé d& 14y trong lvong cbi.

e Khong dé thanh phdm ra qua nhanh dé tranh chét 16ng ban ra ngoai.

e Sau khi sir dung, vui long rut phich cdm dién.
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Go'i y cong thirc & Ché dd tw dong

Thwc don Nguyén liéu va phwong phap nau an
o en Nguyén liéu: Dau nanh (ngém 12 tiéng) 56 g, dwong 28 g, va nwdc 680 g.
Sira dau
anh Phwgng phap néu: Cho dau nanh da ngam 12 tiéng cling cac nguyén liéu khac vao ci xay
han néu va chon Soy Milk trén bang diéu khién.
] Nguyén liéu: Bap twoi (hat) 250 g, stra 150 g, stra dac 50 g va nudc 250 g.
Sira bap Phuong phap nau: Rira va boc vo bap. Sau khi tat ca nguyén liéu da s&n sang, hay cho
ching vao cdi xay nu. Chon Corn Milk trén bang diéu khién.
Nguyén liéu: Yén mach (ngam trong 1 gid) 48 g, Hat diéu 60 g, nwdc 785 g.
Sira hat Phucrng phap n&u: Cho yén mach d3 ngam trong mot gio’ cling vai cac nguyén liéu khac vao

cbi xay nau va chon Nut Milk trén bang diéu khién.

Chao an dam

Nguyeén liéu: Gao té 45 g, gao nep 20 g thit bam 20 g, bi ngd 30 g (1 cm), va nuéc 380 g.
Phuwong phap nau Vo gao té va gao nép that sach. Lam sach thit va thai thanh mleng nho.
Rtra bi ngo va cat thanh mleng c& phu hop. Sau khi tat ca nguyen liéu da s&n sang, hay cho
chiing vao cdi xay nau va chon Baby Food trén bang diéu khién.

Chao nguyén
hat

Nguyén liéu: Gao 64 g, thit bam 80 g, nwéc 640 g.
Phwong phap nau Vo gao that sach.Lam sach thit va thai thanh miéng nhd. Sau khi tt c3
nguyén liéu d& sén sang, hay cho chiing vao cbi xay nau va chon Porridge trén bang diéu khién.

Sup

Nguyén liéu: Bi ng6 400 g (2 cm), hanh tay 80 g (2 cm), ti 4 g, nwdc lude ga 280 g, kem siva
béo 80 g, mudi 2.4 g va mot chut hat tiéu.

Phwo’ng phap nau: Rira va cat bi ngd va hanh tay thanh mleng Cho tat ca nguyén liéu, trev
kem slra béo, vao cbi xay nau. Chon Soup trén bang diéu khién va doi n6 hoan tat qua trinh.
Sau khi hoan tt, thém kem sira béo vao trén déu va mén an da hoan thanh.

VN L3IIA

Canh rau cu

Nguyén ligu: Khoai tay 72 g (2 cm), bép 136 g (2 cm) ca rbt 32 g (2 cm), thit 80 g nwéc 560 g and mudi 2.4 g
Phwong phap nau: Rira va cat khoai tay ngo, ca rot va thit thanh tirng miéng. Sau khi tat ca nguyén
liéu d4 san sang, hay cho chiing vao cdi xay nau va chon Healthy Soup trén bang diéu khién.

Sira lac

Nguyén liéu: Chudi 100 g (3~5 cm) dau tay dong lanh (cat thanh tirng miéng 2 cm va déng
lanh trong hon 24 gio) 200 g, xi-r6 45 g, da vién 100 g va sira hanh nhan 500 g

Phuong phap n4u: Dau tay riva that sach, cat thanh ting mleng roi cho vao ngan da ta lanh
toi thiéu 24 glo Cat chu0| thanh tirng miéng. Sau khi tat c& nguyén liéu da san sang, hay cho
chung vao cbi xay nau va chon Milk Shake trén bang diéu khién.

Lwu y: Nén st dung da vién dwdi 10 g. C6 thé c6 vun da ty thudc vao kich thwée clia da vién.

Pate

Nguyen liéu: Gan lon 198 g (2 cm), Thit ba chi 205 g (2 cm), Hanh tim 26 g, Hanh tay 50 g (2 cm) Banh
mi 28 g, Nuwdc 60 g, Rugu gao 4 g, Nude twong 16 g, Budng 12 g, Bo 15 g, Mudi 1 g, Hat ném 2 g, Mi
chinh 1.5 g, Ngu vihwong 0,5 g, Tiéu 2 g, va Sira (Swa chi dung dé ngam gan trudc khi ndu) 220 mL.
Phuong phap nau: Ngam gan lon trong sira trudc dé kht mui. Riva sach va thai nho Thit ba chi, Hanh tim va Hanh
tay. Sau khi tét ca cac nguyén liéu da san sang, hay cho chiing vao cdi xay néu va chon Pate trén bang diéu khién.
Lwu y: Tuy thudc vao nguyén liéu, néu thanh phdm gap tinh trang chua chin, qua dac hodc chua dwoc
tron déu, sau khi qua trinh ndu clia Thuc don tw dong hoan tat, ban cd thé thém nwéc hodc khudy bang
thia trwéc. Sau d6 chon ché d6 Manual dé tiép tuc nu chin hodc xay min hon tuy theo s thich cdia ban.

S6tmi Y

Nguyeén liéu: Hanh tay 50 g, Ca chua 210 g (3~5 cm), S6t ca chua 6 déc 31 g, Thitbo 150 g (2 cm) Hat ném
4 g, Hat tiéu den 1 g, Nuwoc mam 5 gl Déuhao 15 g, Buong 10 g, Tuong ca45 g, Nuoc 120 g, va Bo 5g.
Phwo’ng phap néu : Rbva sach va cat nho hanh téy, ca chua va thit bo thanh tirng miéng 2 cm. Khi tat
ca nguyén liéu da sn sang, cho vao cbi xay nau theo thir tw. Chon Pasta Sauce trén bang diéu khién.

Hwong vi clia cac mon &n thanh pham cd thé bi anh hudng bdi nhiéu yéu to bao gom mua, nhiét do, lwong nguyén
liéu hoac tham chi la dung cu n4u an. Do d6, hay thwc hién cac diéu chinh can thiét dwa trén diéu kién thuc te

Khi ndu cac nguyén ligu clring nhuw xuong ca, hay dam b&o sl dung ray dé loai bd xwong dé tranh vo tinh nuét phai.
Thue don tw dong co cac thiét Iap san ve thoi gian, toc d6 va nhiét d6. Sau khi thuc don hoan tAt, thiét bi sé tw dong
chuyen sang ché do glu am trong 4 gi®.

Khi c6 sw khac biét vé stra hodc khi ty 1& siva so véi nwéc cao hon luong khuyén nghi trong thuc don, c6 thé dan
dén trao hoac dong can duwai day.

Thoi glan nau thuc té cho thuc don cai dat s8n c6 thé khac véi thoi gian dét trwéc ban du, tiy thudc vao diéu
kién cua thiét bi dang dwoc s dung.
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Goi y cong thirc & Ché dd tw dong

<Chuén bij nguyén liéu>

e Ddi v&i cac nguyén liéu clrng nhw ca rét, bi ngd va khoai tay, cat thanh khdi 2 cm.

e Dbi v&i cac nguyén liéu mém nhw chudi va ca chua, cat thanh cac khéi Ién 3-5 cm.

e Rau |4 va than: Cat thanh miéng nhd, khoang 3-5 cm.

e Hat: B6 vo va I&p mang.

e Ngii cbc: Ludc so hodc ngdm mém trong nwéc trwde khi siv dung.

e Trai cay dong lanh: Ludn két hop véi chat 16ng khi xay. Chi xay trai cay déng lanh cé thé khién
may xay hoat dong khéng hiéu qua.

e Cac nguyén liéu déng lanh khac: Ra déng trwdc khi xay.

Lwu y khi str dung

e Khong dung thiét bi dé xay khoé hodc nghién nguyén liéu cirng (nhw xwong to).

e Luvong nguyén liéu trong céng thirc dwa theo mirc nuwéc tiéu chuén. Diéu chinh tdng lwong nguyén liéu
cho phu hop véi mwe nwéc va cac nguyén liéu cu thé ma ban dang s dung. Dé tranh trao hodc chay
day, dung tich t6i da dé 1am néng khong dwoc vuot qua 1.000 mL (Bdi véi chire nang Siva hat, dung
tich tbi da khéng dwoc vot qua 1.000 mL) va dung tich tdi da cho mén lanh khéng dwoc vuot qua
1.200 mL. Dung tich téi thiéu khdng dudi 500 mL, néu khong sé dé khién lwdi dao hoat dong khong
hiéu qua.

e Khéng st dung thiét bj d& lam ndng cac chéat 16ng dac nhu siva, chao ngii céc hodc bot gao ngudi,
vi dé& gay khét va mui khé chiu.

e Khi ndu chao, bdt gao, sup... phai chon ding chirc ndng twong rng. Néu khong tuan tha co thé
dan dén mot mén an kém ngon hodc ndu chwa chin va trong trwérng hop nghiém trong, tham chi
c6 thé bj trao hodc khét.

e Khi sr dung thiét bi nay, tranh cho dwéorng, dwéng nau hodc cac gia vi khac truc tiép vao day cla binh
may xay. Diéu nay la dé ngan céac gia vi nay dinh vao day ctia binh may xay trong qua trinh lam néng.

e Khi cac nguyén liéu bat dau dwoc dun sbi (khi may bat dau dém nguwoc), khdng dwoc dirng
chuong trinh. Néu v tinh tam dirng, tranh st dung chirc ndng lam néng dé niu tiép, vi diéu nay
c6 thé khién thirc an ndng bi dun trao hoac chay day. Thay vao do, hay thay thé cac nguyén liéu
va chon lai chirc ndng thich hop hodc nu ching trong ndi trude réi mai xay & ché dd tuy chinh.

Cach vé sinh

N
‘

e Rut phich cdm va ngat két néi khéi ngudn dién trwdc khi vé sinh.

e V& sinh thiét bj trwdc khi st dung 1an dau va sau khi st dung.

e Thao roi tat ca cac bd phan cé thé thao roi trwde khi vé sinh.

e Khi vé sinh cbi xay néu, vui long s dung ban chai dé lam sach, nhwng khéng dwoc nhing vao nwéc.

e Céac nguyén liéu nhw trai cay va rau rau cl cé thé gay dbi mau trén cac bd phan, nhung diéu nay
khéng anh hwéng dén chirc nang cla ching.

A THAN TRONG

e Khong st dung dau bay hoi, chét pha lodng, con, thudc tay, bot mai mon, ban chai kim loai hodc
ban chai nylon vi chung c6 thé lam héng bé mat cua thiét bi.

e Than may, nap cdi, nap van g|am on, van gidm 6n va cbi xay nau khdng nén vé sinh bang may rtra bat.

e Khéng nén sir dung cac vat sac nhon nhw tdm xia rang hodc ghim dé vé sinh thiét bi.

e Dé tranh 1am hdng khép ndi hodc cAu tric bén trong, khéng nhung cbi xay ndu, nap cbi va than may vao nuéc.

e Tranh rira truc tiép khép nbi & day cbi xay ndu dé tranh hdng hdc va tai nan cé thé xay ra.

e Tranh anh nang truc tiép vao thiét bj, day ngudn va phu kién.

e Dam bao doi cho dén khi thiét bi nguoi réi méi vé sinh.

e Rira sach phan bén trong clia cdi xay nau va cac phu kién bang nwéc, nhwng khéng dwoc nhing
toan bd vao nuwéc, sau d6 hay lau khd. Can can than khi vé sinh lwdi dao séc bén dé tranh bi thuwong.

‘
u

VN11

— |



1

Cach vé sinh

Nudéc v v v
May rira bat X X X
Khan &m v v v
Ban chai X v v
Miéng co ndi X X X
v v v

Bot bién mém

Lwuy

Rira trng bd phan bang nwdc lanh hoac nwéc
&m bang miéng bot bién mém, rira sach va lau
kho hoan toan trwdc khi cat.

Rira sach duoi
vOi nwéc bang
ban chai. Khong
duwoc ngam ca
cbi xay nau vao
nwdéc vi sé lam
héng b6 phan
lam nong.

Dung khan am
vat ky lau sach
bui ban va vét
ban. Can than
khéng de phan
kho’p ndi dudi
cua than may bi
wot.

X ly sw co

Nguyén nhéan va Hanh dong

Tran

e Qua nhiéu nguyén liéu

e Qua nhiéu nuwéc

— Db nwdc dén duang mire da chi dinh.

} e Chon sai chirc nang )
— Chon dung chirc nang theo hwéng dan.

e San pham bj hdng

e Nap cbi khong dwoc gan chac chan
— P3am bao nap cbi dwoc gan dung cach.

— Cho nguyén liéu theo ding huéng dan vé dinh lvong yéu cau.

— Lién hé v&i Trung tam dich vu tai dia phwong dé stra chira.

Pay bi chay
khét

e Qua nhiéu nguyén liéu
e Nguyén liéu khéng phu hop

e Luwong nwéc khong dua

} — D6 nwoc dén dung mirc da chi dinh.

e Day coi xay nau khéng sach

— Pam bao vé sinh trudc khi str dung.

e Chon sai chirc nang

— Chon dung chirc ndng theo hwéng dan.
e San pham bj héng

— Thém nguyén liéu theo dung hwéng dan vé dinh lvong yéu cu.

— Khéng cho vao nguyén liéu dé gay chay khét.

— Lién hé vé&i trung tam b&o hanh tai dia phwong dé stra chira.

VN L3IIA

L

VN12




X ly sw co

Van dé Nguyén nhan va Hanh déng

e Qua nhiéu ho&c qua it nguyén liéu
— Vui long thém nguyén liéu dung theo cong thirc.
e Qua nhiéu hoac qua it nwéc

kﬁg:g?rr\]éli:y —pd nuec dér,l dung mérc da chi dinh.
hodc bi ket e Chon sai chirc nang )
oY — Chon dung chire nang theo hwéng dan.
e San pham bj hdng
— Lién hé vé&i trung tam b&o hanh tai dia phwong dé stra chira.
e Am thanh hoat déng ctia déng co
— Diéu do la binh thwong.
Tiéng 6n khi e Giai doan dau st dung
hoat déng — Thinh thoang c6 tiéng 6n dwoc coi la binh thueng.

e Tiéng 6n bat thwdng va déng co hoat dong bat thuwdng
— Lién hé vé&i trung tm b&o hanh tai dia phwong dé stra chira.

e Day ngudn chwa duwoc cdm chéc chan.
— Kiém tra xem day nguon da dwgrc cam dung cach va bat nguon thiét bi
chua.

Man hinh khong e Nap cbi va cdi xay nau khong dwoc Iap ding cach

sang.
—Lép nap cbi va cbi xay ndu dung cach.
e San pham bj hdng .
— Lién hé v&i trung tdm bao hanh tai dia phwong dé stra chiva.
M3 16i Phan tich nguyén nhan gbc ré Giai phap
:8; L&i bang mach hodc day dién bén trong thiét Lién hé va&i trung tdm bao hanh tai dia
HO4 bi. phwong deé swra chira.
Khi m& hoac di chuyén nép trong lic may e . .
U121 dang khoi dong, man hinh hién thi ma U12. Lap lai nap dung cach.
U13 Dién 4p hoat déng qua thép. Doi dién ap tro lai r‘nu’c b_|nh thwdng réi van
hanh lai.
U14 Dién 4p hoat déng qua cao. Doi dién ap tro lai r‘nuc b.|nh thwdng roi van
hanh lai.
Céc nut trén Bang diéu khién bj vat thé la  |Loai bd vat thé la hoac vét ban dang che cac
U16 . A2z N e .. .
hoac vét ban che phu trong thoi gian dai. nut.
U53 Thirc &n qué to hoac qua nhiéu kich hoat bo | Cb gang cat nho nguyén liéu trwée khi cho
bao vé qua tai cua dong co. vao cdi xay nau va chi cho lwong phu hop.
VN13
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Théng so ky thuat

Nguén dién 220 V-240 V ~ 50 Hz
Khi xay 450 W

Tiéu thu dién Khi lam néng 800 W-950 W
Ché do tat 04 W

Biéu chinh toéc do

C6 10 tuy chon.

Dung tich t6i da

TOI DA (M6n lanh): 1,2 L/ TOI DA (Mén néng): 1 L

Thei gian hoat ddng dinh mirc (Ché do xay)

Hoat dong lién tuc

(O ché dd Tha cong, thiét bi hoat dong lién tuc trong 6 phut. Sau 6 phut,
thiét bj s& tw ddng ngirng xay va tré vé man hinh ban dau.)

Kich thuwéc
(Rdng x Sau x Cao) (xap xi)

20.6 cm x 24.7 cm % 39.9 cm

Khéi lwong (xap xi)

5,0 kg

Chiéu dai cia day ngudn (xap xi)

1,0m
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