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IR sensor eases your cooking

What is the IR sensor?

Pan-frying Mode
Cooks delicious food
without burning due
to overheating

ez AR

Place the cookware in the centre of the cooking zone.
The IR sensor must be covered to operate properly.

IR sensor prevents overheating and restores the temperature to the original
level when the temperature drops by adding ingredients.

( Deep-frying Mode

PP Automatically maintained
temperature makes food

crispy and tasty.
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IH (Induction Heating)
features

Safe

Flameless,
comfortable cooking
with less rise in room
temperature

Clean

Flat top plate for
easy care

Efficient

Highly efficient and
energy-saving heating

IH Cooking Mechanism

The magnetic line of force produced
in the magnetic coil, passes through
the metallic cookware, induces an
eddy current, and then the cookware
generates heat with its electrical

resistance.
Eddy current

Magnetic force

generating coil s
Magnetic lines of force

J
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Safety Precautions

/\WARNING

X This appliance is not intended for use by persons
m (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. Keep infants away
from the appliance.

To avoid fires from overheated oil

B WARNING: Unattended cooking on a hob with fat
or oil can be dangerous and may result in a fire.

m Set to [l&] or below for preheating.
® Do not overheat oil.

B Do not deep-fry with KY-A227E model.

KY-A227E does not have deep-frying temperature control
function and may catch fire due to overheated oil.

For proper function of the IR sensor

m Cover the sensor. ®Wipe water off.

=gy

For deep-frylng KY-C227E only):
B Use

Dee| va

H Observe the amount of oil.

IR sensor r
,—IZOOg (0.22 L) minimum
—> Atleast 1 cm

To avoid injuries or burns caused by bumping

B Stir liquids before heating.

Liquids may splatter.

To avoid fire, explosion or electric shock

m Do not apply excessive pressure.
It may crack the top plate.

B WARNING: If the top plate is cracked, do not
touch. Turn off the main power switch to avoid
the possibility of electric shock.

m Danger of fire: Do not store items on the
cooking surfaces.

B Do not place combustible materials near the

Gas cooker appliance.

B After use, turn off the appliance by its control and
do not rely on the pot detector (safety features).

B Turn off the circuit breaker when not using the
appliance for long period of time.

B Do not disassemble, repair or modify the

Gas cylinder

Canned goods

\ appliance by yourself. y
To avoid injuries or burns
N
Q) 4 &CAUTION: Hot surfaces
m Do not touch the top plate.
x B Metallic objects such as knives, forks, spoons,
@ lids and aluminum foil should not be placed on
\ the hob surface since they can get hot. y
In case of a malfunction or breakdown

® Smell of burning 1 Power Circuit 3 Call.
© Feeling electricity through the top plate breaker

© Cracked top plate ! @‘ eeeeee -

©® Extremely hot power cord
© The power shuts off when the cord is moved.

If the power cord is damaged, it must be replaced by the manufacturer, its
service agent or a qualified person in order to avoid a hazard.
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Safety Precautions

/\ CAUTION

To avoid fire or accidents

B If you are wearing a medical device, such as a
pacemaker, consult your doctor.

The operation of the appliance may affect the medical
device.

B CAUTION: The cooking process has to be
supervised. A short term cooking process has
to be supervised continuously.

®m Do not use the appliance for purposes other
than cooking.

m Do not place paper or dish towels under the
cookware.

<KY-C227E only>

For deep-frying: )
| If the oil smokes, .
Off \

m Do not use oil preheated by other appliances.
The oil temperature control system will not work properly.

To avoid injuries or burns

B Ensure the cookware is stable.

X {{’.\' .

<KY-C227E only>
For deep-frying:
m Do not bring your face close to the cookware.

Splattering hot oil

To avoid damage to the cookware

X .. m Do not heat empty cookware.
|} m Do not overheat ingredients.

General Precautions

m Do not place the following near or on the top plate. o

® Noise interfered, data erased or ©® Generated electromagnetic waves P

damaged. damage the appliance. g

=

Other IH 5

Radios, TVs, cooking o

hearling aids appliances =]
Cards with

magnetic strips

Xie

seasoning

® They may be spoiled by the ® The operation panel key may malfunction.

exhaust heat.
B The appliance is not intended Do not block or clog.
to be operated by an external ® The filter clog detection may be
timer or separate remote activated, and the appliance may shut

off automatically.
control system.

Free-standing
Exhaust vent
Intake ven@ (Back side)
(Undersurface)

Safety features

® No cookware is detected (P.21)
. ©® Small object on the cooking zone (P.21)
Heating stops. ©® Empty pot on the cooking zone (P.20)
® No operation for a long time (P.22)

® Overheating prevention (P.23)
Heating power is reduced. Heating power is reduced automatically when the bottom
of the cookware overheats.

® Main power auto shut-off
The main power turns off. The main power automatically turns off if 1 minute has
elapsed without any operation.

llluminates when the top @ Hot surface warning (P.9)

plate is hot.
@ Child lock (P.9)

Locks all operations.



Part Names / Functions

Luminous circle (KY-C227E only)

« llluminates while heating, and changes the brightness according
to the heat level.

» Even if heating is stopped or the main power is turned off,
it keeps flashing as long as the top plate is hot.

Left IH heater

NI/ AN/ \\1\\/\,/

< >H

Top plate

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

Heat level

*For explanation purposes, the display and light status of the
illustration below is different from those at the time of use.

Operation panel

ECONAVI lamp
(KY-C227E only)

L J@)

Pan-Fry  Deep-Fry Off/On

Timer (P.18)

Heating

mode (P.13)

Deep-frying

mode (P.15)

Pan-frying

mode (P.14)

E SEEES . |
Deep-frying with For basic cooking
temperature setting

* Timer: N/A
<KY-C227E only>

Pan-frying with
temperature setting

* Timer: v * Timer: v

ECONAVI (KY-C227E only)

The IR sensor regulates the set temperature by quickly detecting
the temperature change of the oil or the bottom of the cookware.
« It works even if the size or material of the cookware, or the amount of

food, changes.
» Example of energy-saving effect (P.31)

Jd |
Pan-Fry |Deep-Fry

Cooking zone (@ 190 mm)

. + Use the area inside of the circle.

IR sensor
(one for each heater)

Right IH heater

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

Main power light
Child lock light

<

-
(>

Congee

Main power
key (P.12)

Timer (P.18)

Heating

mode (P.13)

Congee

mode (P.16)
Child lock key

When the main power is on:
« To lock all operations

_} ™
On
3 Lock
1 secC.
Automatic e
congee cooking o unloc
« Timer: Automatic —}l
On
Lock
3 sec.

MAX key (KY-C227E only)

+ Touch to set the heat level of the right cooking
zone to [El. The level may be [El or below when
the left cooking zone is in use.

* llluminates when the top plate is hot.

* Even if heating is stopped or the main power
is turned off, it keeps flashing as long as the
top plate is hot.

Hot surface warning (one for each heater)X
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Material

©® Magnetic stainless steel

Suitable Cookware

/ Compatible
® Iron / Cast iron =

® Enamelled iron

L 4

X Incompatible

©® Aluminum / Copper

® Heat-resistant glass / Ceramic
and earthenware

D, D
o W

©® Nonmagnetic stainless steel

¢

Not heatable or heating power may be reduced

(
B How to check compatibility

Water
(1 cup)

1

N 7

®
1]

Note

3B,

*x

1B

Round
()
&
Legged
£
2
= Curved
o l
(a0 3 mmor
T more*
*The safety feature may not function properly,
heating power may be reduced, or the
cookware may not be heated.
y U U
N
)]
|—>|
Under 12 cm

12 cm or over

\. J

® Ceramic and earthenware

Even if they are made for induction heating:
» The appliance may malfunction.

» Heating power is reduced.

» Heating stops.

&)
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® Thin bottom

* Turns red-hot and/or deforms
Xﬂ ’ ﬂ

©® Empty enamelware

* Enamel coating may melt and damage
the top plate.

e
[N

Melted enamel

. [} )
® Using or (KY-C227E only)

Depending on the type, material, and the
bottom shape and size of the cookware:

» The actual oil temperature may vary from
the set temperature.

* Preheating may take longer.

» Heating may stop.

has other restrictions.

Congee

@ Using
(P.16)

11
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Basics

How to turn on the power

— > - On

) Power

Slightly long

Note
® The power automatically turns off if 1 minute has elapsed without any operations.

Cooking tips

® Cover the sensor. B When using Bl (KY-C227E only)

Deep-Fry|

For proper function of the temperature
control:

©® Observe the amount of oil.

—LI —— /[_At least 1 cm
200g-800g(0.22L-091L)

IR sensor

©® Wipe water off before cooking.

g ® Do not use these oil.
and/or cloudy Sed|ment

e

@ © After preheating starts
Use the timer. X o a

©® When heating more than
45 minutes

(P.18)

©® When preheating
. Heating may stop
X Ingredu;ntj due to detecting an

abnormality.

Heating Mode

* Heat level range: n - E

AR * To lower the level rapidly:
e S ) E Touch and hold.

* To raise the level to max (P.9):

B Timer (P.18)

KY-C227E only

3 When the cooking is completed:

MAX» 5

Congee

Heat level adjustment guideline
Low

1 2 3 4 5 6 7 8 9
75W  235W  370W | 500W  700W 1000 W | 1450 W 2000 W 3200 W

Simmer |, Simmer lightly (|,  Boil, steam or stir-fry
@ 72 < / ,:&\Y\%) r g
Thick soup Light soup U u: —4
3‘;?[‘]’1 R Pasta, Steamed  Vegetables
, . eheat N vegetables  meat bun

- 7N 4 & % Boil quickly

N —>
Hot water
. Pan-fry slowly* Pan-fry quickly*
6 7 %
Hamburger steak Steak
|
» Heat values may vary depending on material of the cookware.
*Recommend to use Pan-frying mode. (P.14)

13




Pan-frying Mode «vczreony

Pan-frying with
the temperature setting

 Temperature range:

31 3] ]
- L

Preheating is completed. {@
&

M Timer (P.18)

d-l Wr ©

Pa-Fry Deep-Fry

Stop

—

Steak

Hamburger steak

©
0

Pancakes Fried egg
O & O
Scrambled eggs Omelette French toast

14

Deep-frying Mode «vcz7eony)

\

Deep-frying with
the temperature setting

Uur g

drldr] 0 -

Pan-Fry Dee\ Fry

Start

Temperature range:

<< »
N NNE - ey
v
Preheating is completed.
\

Pan-Fry DiLFry

étop
Temperature adjustment guideline

Z. AN . AN
< SR 7
P A ¥ w"'\/Croquettes
< N 7
\/ —7\.,., Tempura
¢ = >
. Fritters, Fried chicken
ya o AN
h Doughnuts 4’
- >
VTHomemade chips

15
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Congee Mode

Cooking congee
automatically
(For 4 or 2 servings)

® Measure rice and water correctly.

4 servings | 170 g (approx. 200 mL) | 2.4 L

2 servings | 85 g (approx. 100 mL) | 1.3 L
» Do not use hot water.

® Suitable pots
Stainless steel* Steam hole

16 cm-21cm

—»f
22 cm-24 cm

*With non-stick coating pots, congee
may not be as thick.

© After washing rice

Drain the water.

® When cooking
Close the lid.

® When the top plate is hot

¢>

After cooled
down.

Servings

* The number of servings and
the cooking time can be
changed within 15 seconds
after cooking starts.

B For 2 servings

M To cook less

thickened congee
(Reduce cooking time)

H - EFEE (By 10 min.)
 Touch and hold to change
rapidly.

H To cancel cooking

v
@ Heating stops
automatically.

Congee with chicken
and dried scallops

Cooking steps

~
- Ingredients | 4servings | 2servings
Dried scallops 20¢g 10¢g

Fresh chicken 200 g 100 g

Rice 170 g 85¢g

Water (including soaking water) | 2.2 L 1.2L

Ginger (chopped) 1 slice (15g) | 1/2 slice (7.5 g)
Salt tsp. 1 tsp. 1/2

* Topping: Century egg, coriander, welsh onion, etc.

Dried @

scallops

Preparation ®Soak in the water until tender.

X =27/ needed in step 2.

®@Chop finely.

* The water will be

@ Remove skin and fat.

@Washanddry. ®Rubin.

=
=

Chicken %

Rice A\ P ") Wash rice and drain the water.
Put the @ Scallops Ginger @
ingredients Rice 4 Water and the Chicken < For 2 servings
into the pot. (' soaking water &= Cut the chicken
/ used in step 1 into size to be
@ soaked.

Make the
surface flat.

@&

3 Start
cooking. %
v :

@ Close lid and start.

@ Stir occasionally to
« For 2 servings prevent scorching. Qg

Heating @ stir.
stops
automatically

.

Q the chicken.

@ As you like Note

) @Flake + Do not shorten the heating time.

The chicken may be cooked raw)

Note

® When boiling over <
Let out the steam. Chopsticks

® To check number of servings

©® When the room temperature is low
Congee may not be as thick.
£) Simmer it again.

'R -HE-a

On

17




1

Timer

) eojoe] i
Timer can be set for .
1 Minute

Hour

)
L

* Setting range: - =5

» Touch and hold to change rapidly.

[ Ie} ' -
off/on : + Time setting: @ @

H To cancel

» Set the timer to -

v
@ Heating stops
automatically. 2
~ <
® To check the remaining time ® To check the set temperature

Off/On § Off/On Pan-Fry
@ _—l’_:’l Il_—ll Approx. 5 seconds @ m Approx. 5 seconds

Note

T~

Cleaning

Spilled food or oil scorched on the appliance

Always keep ol

. may become difficult to clean.
the appliance (((
clean.

/\ CAUTION

® Before cleaning ® Do not use a steam cleaner.

o ) Allow to cool down. Water may get into the electrical
ph components and cause a
—_—
( )
H Light stains M Oil stains M Heavy stains

Cream cleaner

Plastic wrap or
aluminum foil

Cloth dampened in a diluted
Damp cloth neutral detergent

Y <Ji=

Note

® Be sure to remove stains. ® Free-standing appliance
« Stain will be scorched and stuck on the top Wipe off oil stains from the front and side of
plate. the appliance.

X Stain

C D

S~

II}

e

Qil stain




20

Error Indications

If any of the following error indication appears, check the cause and resolve.

Off/On

= pr [r—— —-—
. < NNl i dicati T [ R R INB=ENE i Hicati
Also = can clear the WBWEEN indication, and = can clear the fE=E=l or FEE=Ae# indication.

Indication Possible cause

® Clogged intake and/or exhaust vent

m Exhaust vent
>

Foreign object Intake vent

After eliminating the cause, touch or [Shd to clear the error indication.

Empty pot on the cooking zone
©® Empty pot is heated.

s
[

*This function may not operate properly,
depending on the type of pot, or if the heat
level is low.

® When deep-frying, oil was heated by Heating mode.
x [ JON NeI J @ Be sure to use the Deep-frying
off/on [ off/on byl mode. (KY-C227E only)

When using Congee mode

® The top plate is hot. ©® Empty pot

Xﬁ -

When using Deep-frying mode
® Over 800 g
» B

BEEl X< - X(

m ® Improper position ©® When preheating
ooo P ¥ #

X '\'\l'\ §/> Ingredients

atl

-
-
~
-
Ll

Add ingredients,
allow top plate
to cool down,
and start.

I

I
-
N

® Unsuitable cookware (P.10)

Heating automatically resumes if the cause of the following error is eliminated.

Indication Possible cause

® Stains on the operation panel

e
x ':> oY @ Set the appliance
again as required.

—

Water, ingredients
or foreign objects

~‘
-
-

(

=
-
I

L

® Improper operation
X@ Operation keys
More than 3 sec.
No cookware is detected*

©® No cookware ©® Removed (l’l -'|<

\ ® Improper position ® Unsuitable cookware (P.10)

aa @

Small object on the cooking zone*
©® Metallic objects

*The power shuts off in 1 minute under the conditions above.

When the problem cannot be resolved, or any error appears

1 Power Circuit 3 Call.
breaker

o SR
off

*For the contact list for the service centre,
refer to the Guarantee Certificate.

21



Troubleshooting

B Power Source B Sound and Noise
The power cannot be o) Depending on the type of cookware: It is not a malfunction.
easily turned ondtod LJ‘> PW » Making various sounds Slightly move or replace
. prevent unintende g « Feeli ibrati h the cookware.
! ghtly long eeling vibrations when
The mtatl)n power operation. holding the handle
cannot be * Moving slightly
turned on. Locked 2 @] Noise is heard
(P9) 3 sec. while heating.
Unlock

If the cookware is removed while
Main power auto shut-off heating, a short metallic sound

. may be heard.
The main power "_0on Nt ....... }
o operation
turns off. Pgr for 1 min. Po®wer

After the main
power is turned off, The cooling fan operates while the inside of the appliance is hot.

No operation for a long time sound from the fan  When the appliance cools down, it will automatically stop.
5T can still be heard.
-N ---------- t t---.} Heating Stops
o operation .
. , : M Heating Power
Heating stops while for 45 min. @ 9
cooking. . .
9 ® To simmer for a long time: Overheating prevention
Ciig Heating power will be reduced Heating power returns to
_@_ I:> Use the timer. automatically without changing ««-+--- ) normal after the cookware
‘ (P.18) the heat level indication. cools down.
M Operation Panel Heating power is
weaker.

® Fingertip is covered. ® Key operation may be disabled ]
when you are operating the Ceramic and earthenware (P.10)

x appliance while holding the v
Xi cookware handle. ‘\9’ *Do not use ceramic and earthenware,

Key operation is even if they are made for induction heating.

disabled.
= When using the both
|_J‘> R @ @ cooking zones together:
“ — * Heating power or
Off =4 A : ; ; ;

the indication level Heating power |s_automat|cally To increase the heat level,

decreased regulated to restrict overall power I:> avoid using the both
K T = ec . consumption. (P.31) cooking zones together, or

eys react when ® ® - *The heat level reduce the heat level of

the surrounded LJ;> poww“ cannot be either of cooking zone.
area is touched. Off — increased.

23



Troubleshooting

B Pan-frying Mode (KY-C227E only)

IR sensor is not covered.

©® When preheating ® If the right cooking zone is used
Water, oil or at the same time, preheating
ingredients may take longer.

1 %i

The temperature on the » Adjust the temperature
bottom of the pan may vary as required.
from the set temperature

depending on the type of
the pan.

H Deep-frying Mode (KY-C227E only)

IR sensor is not covered.
(P4)

Over 800 g Unsuitable oil
Browned
and/or cloudy Sediment

DR

The oil temperature may ». Adjust the temperature
vary from the set as required.
temperature or preheating

may take longer depending

on the type, material, and

shape and size of the

bottom of the pot.

Installation

(For installer)

ale)
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Safety Precautions

/\WARNING

To avoid fire, electric leakage, electric shock or

abnormal operation

4 )

m If the power cord is damaged, it must be replaced by the
manufacturer, its service agent or a qualified person in order to
avoid hazards.

B Electrical work must be performed by a legally certified electrician.
m Before installation, make sure to turn off the circuit breaker.

H Install a 220 V / 20 A dedicated single-phase circuit with an earth
leakage circuit breaker for the power supply to avoid abnormal
overheating of the electric wire.

B This appliance must be properly earthed following the electric laws.

B The earth line must not be connected to a gas pipe, water pipe,
earth of lightning rod or telephone.

B The power cord must be correctly connected to ensure the integrity
of the connection.

B Do not step on the appliance, or drop heavy items on top of it.

B Do not disassemble, repair or modify the appliance.
(Ex. Disassembling the top plate)

/I\CAUTION

To avoid fire, deformation or discolouration

B Use a heat resistant material for the countertop.
(Heat resistance equal to or exceeding that of “laminated
thermosetting high-pressure decorative sheets”)

B Do not use a varnished material for the countertop.

\ J

Dimensions

(unit: mm)

H Top view H Front view
742
Exhaust vent ® KY'..C227E" mOde|.

Tf [ - — P
(D’\Q‘Q

Q
400 ¢/ />®\% 18.5 e 101
S PAESY

©® KY-A227E model

[ ]
I .
181 |\ 380 ( I~
\
Intake vent (on the undersurface) 705 87
M Side view 6{ 18 364 18.5 93
N C— -
i —)
Intake vent
Approx. 1.5 m

Related Dimensions (Built-in)

H Countertop cutout

3683 R3-1

——Template provided
with the appliance

710 3 —
| \ o
A Cabinet front s
:Cabmet B More than 470 (12-30) g
Countertop with bulge in front 368" (Depth of mounting hole), g
More than 25 mm LT J "
Bulge  for flat part 8
/< H Y
\--‘ﬂ "’ - } c.\
\
Z than 6* > SCeoeeo- - o v&
Do not install unless the ;
TR EaE 6 ik Intake  Flow from intake to exhaust =~ Exhaust vent
K *The clearance for the intake has to be more than 40 cm?.
B If a partition board without an intake part has been set
Countertop Cut Make holes.
@ (More than 100)  (Approx. @ 100x8)
Partition board
27



Installation Location Installing the Appliance
o o aon Free-standing (KY-C227E only)

., [ .
To the ceiling To the ceiling Do not place
® ®
» Minimum clearance (unit: cm) Minimum clearance (unit: cm)
Wall and ceiling ® © ® © Paper or sheet
Incombustible*" 0 70 0 1*2 70 0
Combustible 5 100 5 5 100 5

*1 Metal, tile, brick, etc. (Including heat-insulating board made of metal, tile, brick, etc.)
*2 An exhaust vent is provided on the back of the appliance.

Electrical Work

* Follow the local safety laws
and regulations for electrical X AWARNING
wiring and earthing applied
in the area. Al * Provide socket wiring

* Do not twist or load on the ) \\ for Slngle_pole earthlng

power cord.

 Single-phase 220 V/20 A (with a circuit breaker)

Dedicated « Electric wire for house wiring: Single wire of at least 2.0 mm in diameter
circuit *Stranded wire of at least 3.5 mm? can also be used for the wall socket
(box type). 2 Insert horizontally.

* Rated current: 20 A E - ¢
Earth leakage * Rated sensitivity current: 30 mA { J s
circuit breaker *In accordance with the electrical wiring rules, incorporate the breaker and the —
earth leakage circuit breaker in the home electrical wire. ‘ ‘ Power cord
» Type of socket: 250 V/16 A type

. Installation location Make sure there i§ no space between the coyntertop
Builtin Free-standing and the top plate in the front, back, left and right.

Wall socket
X—P s —_—
( ) j

Install the socket where the plug can be
disconnected.

29



Post-installation Checklist Specifications

KY-C227E KY-A227E
L P I ingle phase 220 V H
Check and mark off the following items. e el Single phase 220 V ~ 50 Hz
Power consumption 3200 W
® Not tilted ® Securely inserted Standby power 05W
- Press lightly and make consumption (approx.) *When the main power is off
sure the corner of the top Di . (W) 742 x (D) 400 x (W) 742 x (D) 400 x
plate is not lifted up. imensions (approx.) (H) 107 mm (H) 93 mm
Installation bemmnnneeennn o ] Weight (approx.) 11.5 kg 11.4 kg
® Clean Heat level adjustment 9-level adjustment
Q:) C (approx.) 75 W - 3200 W equivalent
L
L + Pan-frying temperature 5-level adjustment B
adjustment (approx.) 140 °C - 230 °C
. . Deep-frying temperature 7-level adjustment
. ® The power supply is a single phase, 220 V. adjustment (approx.) 140 °C - 200 °C -
Electrical .
® The earth has been installed. [ ] ) :
work o . Congee mode 4 servings or 2 servings
® The earth leakage circuit breaker has been installed. — , ,
Cooking timer 1 minute - 9 hours 30 minutes
1 PRy Check if the light is on. [ | Usmg the both cooking zones simultaneously
. ® Heating power may be regulated automatically to restrict
Electrical P° o Fower [] overall power consumption.

« Heating power weakens without changing the heat level indication.

test ‘ ‘
. * The heat level decreases by one or several.
Check if the + The heat level cannot b d, even if touching [l
indication is e heat level cannot be increased, even if touching
flashing. To increase the heat level, avoid using the both cooking zones
together, or reduce the heat level of either of cooking zone.

=3
7]
-
L
)
=
o
=]
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« Turn off each cooking zone and the main power after performing the electrical test.

* Provide the Operating / Installing Instructions and Guarantee Certificate to the customer. n Energy saving effect with ECONAVI (KY-C227E only)
q o [ Je)

Comparative mode 160 °C Level 4

_ 15 cm « Cook 3 pancakes in a row with
Calculation Panasonic standard pan.
condition « Fry one side for 6 min. and the other

18 om side for 2 min.
Power consumption Saves aopprox. 147 5 Wh 191.5 Wh
| hereby certify that installation has been completed. el 23 %

*Average integral power consumption calculated by comparison based on the actual data
provided by Panasonic.
Signature of installer *Energy saving effect varies depending on the cooked volume, and size and material of the pan.
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Puoc in tai Nhat Ban

Panasonic

Hwéng dan St dung / Lap dat

Bép dién tlr
S dung trong gia dinh

S6 model KY-C227E
KY-A227E'

*Chi kiéu bép d&t chim

KY-C227E

Cam on ban da mua san pham ‘hay clia Panasonic. TIENG VIET
San pham nay duwoc thiét ké chi dé st dung trong gia dinh.

KY-C227E c6 thé lya chon k|eu bép d&t néi hoac dat chim.

KY-A227E chi danh cho kiéu bep dat chim.

Vui long doc ky cac hwong dan sau day trwde khi str dung sén pham.

Gilr Hwdng dan S dung / Lap dat va Phiéu bao hanh dé str dung ZY02VG382
sau nay. HO519M2079



Cam bién nhiét giup ban nau nwéng dé dang

No6i dung

\ Cac bién phap sr dung an toan---4

o . (@)
Pac tinh IH Cac bién phap st dung chung -7 §=j
(Sinh nhiét Cém l],ng) - Cac tinh néng AN toAN - e 7 O

N Tén bo phan / Chirc nang -+ 8 N
An toan Dung cu nau &n thich hop -+ 10 B
Khong Itra,
nau an thodi mai ma GO DAN- v vrremmrmrnnnnaeerennnnnns 12
ggont?(‘)l:m tang nhiét Ché do Nau thudng - 13
DPneng Ché d0 Ran (Rieng KY-C227€) -+ 14
Sach sé Ché d6 Ran Ky (Riéng KY-C227€) - 15
Mét trén phang dé Ché dd NAu cho ««-------e-- 16
dang Vé sinh Hen glb, .............................. 18
Ve Slnh ............................... 19
Hiéu qué ‘a ChiDAO I8 ++wvrrrrerrerenremeneenes 20
Hisu aué lam néng Q./ XU’AW Su’,{cq ...... A .................. 22
cao va tiét kiém nang Thong sO kY thu@t:----eeeeeeeeeee 31
lwong
x x . Lap dét ............................... 25
Co ché nau an IH (Danh cho tho 14p dat)
_ Khi cuén day dwéi mat bép c6 dong
WY > dién c6 tan so cao chay qua sé sinh

ra tr treong. T trrdng nay xuyén
vao day dung cu néu va sinh ra dong
dién xoay. Dong dién nay bi can bdi
dién trd cua vat liéu niu tao ra nhiét
tw lam néng dung cu néu.

Dit dung cu nau & trung tam cua vung nau.
Can bao vé Cam bién nhiét d& Bép hoat dong tbt.
Cam bien nhiét la gi? .
Cam bién nhiét ngan qua nhiét va khéi phuc nhiét d6 vé mirc ban dau khi
nhiét d6 giam bang cach thém cac thanh phan.

Ché do Ran (o Ché do Ran ky

N&u thirc &n ngon Tw dong duy tri nhiét do,
ma khdng bi chay do lam cho thyc pham Cudn day sinh

qua nong gion va ngon. ra to trwong

Dong dién

Chiéu ti treong )




Cac bién phap str dung an toan

/\CANH BAO

X San pham nay khdng danh cho nhitng ngudi (k& ca
m tré em) bi suy gidm kha nang thé chat, cdm nhan
ho&c tinh than, hodc thiéu kinh nghiém va kién
thire, trir khi c6 ngudi chju trach nhiém vé an toan
giam sat hodc chi dan ho khi st dung san pham.

Tré em can duoc gidm sat dé dam bao rang ching
khdng nghich cac san pham. Dé tré so sinh tranh
xa san pham.

Dé tranh héa hoan do dau qua néng

m CANH BAO: Khong dé y khi dun ndu trén bép voi chét
béo hodc dau cé the gay nguy hiem va dan den hda hoan.

m Dat toi B hoac dwsi mire dé 1am néng so bd.

m Khoéng dé dau quéa néng.

m Khoéng ran ky voi mau KY-A227E.

KY-A227E khong co chirc nang kiém soat nhiét dé ran ky
va co thé béc chay do dau qua néng.

Dé cam bién nhiét hoat dong t6t

B Che bd cdm bién. mLau sach nuwéc.

ey

Dé ran ky (Riéng KY-C227E):
B S dung .

B Quan sat lwong dau.

,—{_Téi thidu 200 g (0,22 L)
It nhat 1 cm

Pé tranh bi thwong hodc béng do va cham

Cam bién nhiét

m Khudy chét 16ng trwdc khi dun néng.

Chét 16ng c6 thé ban tung tée.

Dé tranh chay, né hoic dién giat

m Khéng dung qua nhiéu luc.
N6 cé thé lam ntrt mat trén.

m CANH BAO: Néu mat trén bj nit, khéng cham
vao. Tat nut ngudn dé tranh trwdng hop bi dién
giat.

x “ m Nguy co’ hoa hoan: Khong dé db dac trén bé
mat nau an.
?‘ m Khong dat cac vat liéu dé& chay gan san pham.
Bép gas B Sau khi st dung, tét san pham bang diéu khién

ctia san pham va khéng phu thudc vao san

O
>
c
Qv
5
S.

Binh ga
pddénghop  PhAm do ndi (tinh n&ng an toan).
B T3t cau dao khi khdng st dung san pham trong
th&i gian dai.
m Khoéng tw minh thao roi, stra chiva hodc diéu
\ chinh s&n pham. y

Pé tranh bj thwong hoac béng

@a /6\ THAN TRONG: Nhigt d¢ cao
m Khéng cham vao mat trén.

x [ ] Ce’;c vat kim loai nhw dao, dia, thia, nép day va
@ giay nhom khong dwoc dat trén bé mat bép vi
\ chung c6 thé bj nong. y

Trong trwdng hop truc tric hodc sw co

© Mui chay Nguan ) audao 3 Goi dign.

© Cam thay dién truyén qua mat trén dién "
© Mat trén bi nit ﬁ *
© Déay nguon qué néng Q)« ) d
© T4t ngudn khi di chuyén day. o )

% Y y Tat Tat %

Ngudn day bi hdng phai dwoc thay thé béi nha san xuét, dai ly dich vu hoac
mot nguwdi cd trinh dd chuyén mén dé tranh nguy hiém.




Cac bién phap str dung an toan

/N\THAN TRONG

Pé tranh héa hoan hodc tai nan
(

m Néu ban dang deo mét san pham y té, chang han )
nhw may tro tim, vui Iong xin tw van clia bac si.
Hoat dong clia bép c6 thé anh hwéng dén sén pham y

)))l‘._' té.
m Khong st dung san phdm cho cac muc dich

Xu m THAN TRONG: Qua trinh niu &n phai dwoc
Vs
khac ngoai nau nwéng.

giam sat. Mét qua trinh ndu &n ngan ciing phai
duwgc giam sat lién tuc.

X @ o m Khéng dét’giéy hoac khan lau chén bat dudi
dung cu nau.

<Riéng KY-C227E>
Vé&iran ky:

’ m Néu dau bbc khi, .
N—— Tat
B Khong st dung dau dwoc lam néng so bd do

b&i cac s&n pham khac.

" Hé théng kiém soat nhiét do dau sé khéng hoat ddng dung. )

Pé tranh bi thwong hoic béng

X {{’.\' .

® Dam bao dung cu ndu 6n dinh.

<Riéng KY-C227E>
S Vi ran ky:
® Dirng d& mat gan véi dung cu nu an.

Téach dau néng

Pé tranh lam héng dung cu nau

XA

® Khong lam néng dung cu néu tréng khéng.
B Dwng dun qua ndng cac nguyén liéu.

Cac bién phap str dung chung
B Khoéng dat nhivng thir sau day gan hodc trén mat trén.

® Tiéng &n can thiép, dir liéu bi x6a ® Song dién tir phat ra lam hong san
hoac bi hw héng. pham.

San pham
@ ' nau an 1H
khac

Radio, TV,
may tro’ thinh

Thé c6 dai tir

Xioe

do gia vi
® Nhirng thir d6 c6 thé bi hw hédngdo  ® Céac nut trén bang didu khién co thé truc
nhiét thoat ra. trac.
B San pham khéng hoat déng m Khong chan hoac lam tac nghén.
béng hen g|6’ bén ngoéi hoéc ® B0 loc phat hién tac nghén co thé duwoc

hé théng diéu khién tir xa riéng kich hoat va san pham s& 6 the tie
biat dong tat.

Kiéu bép dit ndi
L6 thoat khi
L6 théng khi (Mét sau)
(Mat dwéi)

Cac tinh nang an toan

@ Phat hién khong cé ndi (T.21)

® Nbi qua nhd (T.21)

® Nbi khéng ¢ nwéc (T.20)

©® Khdng hoat déng trong thoi gian dai (T.22)

Dirng lam nong.

O
>
c
Q>
5
S.

® Ngéan chan qua nhiét (T.23)
Cong suat lam néng dwoc giam tw dong khi day cia dung

Co6ng suét lam néng gidm.
cu nau qua néng.

® Ty ddng tdtnguén
Nguodn chinh sé tw dong tat néu hét 1 phat ma khéng cé
hoat déng nao.

Ngudn chinh t&t.

Dén sang khi mat trén nong. © Canh bao nhiét d cao (T.9)

Khoa tat ca cac hoat dong. @ Khoa tré em (T.9)

b4




Tén bd phan / Chwrc nang

Véng sang chi thi mirc nhiét (Rieng KY-C227E) Bép trai Bép phai Ving néu (@ 190 mm)

» Sang khi dun, va thay doi do sang theo mtrc nhiét. « S dung khu vuec bén trong vong tron
» Ngay ca sau khi dirng dun hodc tat nguén, dén van nhap nhay . "o ’ 9vons .
Cam blen nhiét

khi mat trén néng.
(mot cho mbi bép Io)

NI/ \NI/ g NS RAY

OO Mat trén
B >a

Murc nhiét

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

*Dé giai thich, man hinh hién thi va trang thai anh sang clia Dén ngudn chinh
hinh minh hoa bén dwéi khac véi thoi diém st dung.

Bang diéu khién

bén ECONAVI
(Riéng KY-C227E)

Pén khoa tré em

—

<

(Yo MAX» i oe

Pan-Fry  Deep-Fry Off/On Off/On

Nuat ngudn
(T12)

Hen gi® (T.18)

Hen gi® (T.18)

Ché do Ché do Ché do Ché do Ché do
Ran (114 Ran ky (.15 Nau thwong (r13) Nau chao 1) Nau thwong
Nut khoa tré em
Khi bat ngudn chinh:
+ Dé khoa tat ca cac hoat dong
: . — R
Ran co dat nhiét Ran ky co6 dat nhiét D6i v&i ndu an do’n Ty ddng nau N W
do do gian chéo 3giay.
« Hen gior: v/ + Hen gio: Khong &p dung « Hen gior: v « Hen gio: Ty dong * M khéa

<Riéng KY-C227E>

Nuat tang cong suat toi da (Riéng KY-C227E)
+ Cham vao dé cai dat mic nhiét clia vung nu bén

i hai thanh [E]l. C4p do c6 thé 1a [E] cing mtrc hodc
ECONAvVI (Rieng KY-C227E) gu’(yi murc khi vung n&u bén trai duwoc ngP dung.
I BT Cam bién nhiét diéu chinh nhiét 6 cai dat bang cach nhanh chong . s X L
Bl B=E8  phat hién su thay dbi nhiét d6 clia dau hodc day clia dung cu nau. Canh bao nhiét do cao (mot cho mai mat bép 10)
+ N6 hoat déng ngay ca khi kich c& hodc vat liéu clia dung cu ndu, hodc * Bén sang khi mat trén nong.
lwong thire &n, thay dbi. * Ngay ca khi ngtrng lam néng hogc ngudn X
« Vi du v& hiéu qua tiét kiém nang lwong (T.31) chinh tat, d&n van nhap nhay khi mat trén E
nong.

O
>
c
Q>
5
S.

b4
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Dung cu nau an thich hop

XKh(‘)ng twong thich

® Sét/ gang >

® Sét trang men

L 4

@ Vat lidu thép tir khong gi

Vat liéu

© Nhoém / Bdng

® Thay tinh chju nhiét / D6 gbm st
va do lam bang dat nung

D, D
o W

® Vat liéu thép khéng nhiém tir

¢

C6 thé gidm dién lam néng hodc khong thé
lam noéng

7

Hinh dang de
O
D>
©
De
8]

Dé tron

3 mm

T tro len
*Tinh nang an toan cé thé khong hoat dong
dung, cong suét lam nong co thé bj giam hoac
dung cu nau cé thé khong duoc lam néng.

B Cach kiém tra tinh twong
thich

Lwuy

Nuwéc
1 (D (1 caily)

S >

Kich c&

12 cm hoac hon

J

——
12 cm tré xubng

® Db gbm va dét nung

Ngay ca khi chiing dwoc san xuét dé sinh
nhiét cdm rng:

+ San pham c6 thé gép truc tréc.

+ Cong suat lam néng giam.

» Dirng lam néng.

X =

© bay moéng

+ Bién thanh mau dé néng va/hoéc bién dang

@ Dung cu nau trang men tréng khéng

+ Lop trang men c6 thé tan chay va lam
héng mat trén.

sy
X g |

L&p trang men
néng chay

. I <1~ AL
© St dung hoac la D;';r,ﬁy

(Riéng KY-C227E)

Tuy thude vao loai, vét liéu, hinh dang va

kich c& dwéi cung cda dung cu nau:

« Nhiét do dau thwc t& c6 thé thay dbi khac
v&i nhiét do cai dat.

+ Lam néng so bd cé thé mat nhidu thei gian
hon.

+ C6 thé dirng lam néng.

= . ,
a0 cO cac han ché khac.
Congee

(@)
=2
c
Q)
=}
S.

11
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Lwuy
® Ngudn sé ty dong tat néu hét 1 phat ma khoéng co thao tac nao.

Meo nau nwéng

® Che bod cam bién. B Khi dang str dung RS (Rieng KY-C227E)

Deep-Fry
D6i vé&i chire ning thich hop caa diéu
khién nhiét dé:

® Quan sat lwong dau.

—LI i3 J_it nhat 1 cm

200g-800g(0,22L-0,9L)

Cam bién nhiét

® Lau sach nuéc trwae khi nau.
]

@ Khi lam nong hon 45 phat

*R

S dung hen
gio. (T.18)

® Khong st dung nhirng loai dau nay.
Nau
va/hoac duc

Can

® Sau khi lam néng so b6 bat dau

® Khi lam néng so bd

X Thanh phan

>

Viéc lam néng cé
thé dirng lai khi

phat hién sy bat
thwdng.

Ché dé Nau thwong

DPéi v&i ndu an don gian

. a sagl ’
L. » Pham vi mi&rc nhiét: - E
AL}

+ D& gidm murc dd nhanh chéng:
.
\ }\, E Cham va git.

+ D& nang lén murc téi da (T.9):

-

B Hen gi®» (T.18)

Riéng KY-C227E

3 Khi nu xong:

MAX» <G

Congee

Hwéng dan diéu chinh mirc nhiét
Thép Trung bin Cao

1 2 3 4 5 6 7 8 9
75W  235W  370W | 500W  700W 1000 W | 1450 W 2000 W 3200 W

Ninh 4O Ninh nhéIva |, Bun sbi, hdp hodc xao

S S / 7 N 7

= b oy
Sup dac Sup léng U \ ( ‘ \ 4

A 4

" . . . My éng, rau  Banh Rau cl
Gittam_ . Hamnénglai baohdp  Pun sbi
N 7N 7 &2 nhanh
W —
" (@ @ Nuéc nong

| Chién tw to* Chién nhanh*
« > >
Hamburger bo Miéng
|
« Gia tr nhiét co thé thay dbi tiy thudc vao vat liéu clia dung cu nau.
*Nén str dung ché do ran. (T.14)

13
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Ché dé Ran rieng kv-co27g) e d6 Ran ky (Riéng KY-C227E)

Ran co cai dat nhiét do

drldr] 0 -
Pan-Fry Dee\Fry

Start

» \ung nhiét:

3 Khi n4u xong: /
/
) w e ‘m&

Pa-Fry Deep-Fry

Stop

Hwéng dan diéu chinh nhiét do Hwéng dan diéu chinh nhiét do

& .
| Miéng . Al ¥ .~ |Mon croquette

PR— — N
° - \/ —7\.,., Mén tempura

—r, ) Hamburger bo . - N

2nh x& N & . . .7

Banh xéo Tring chién \. Mén ran, Ga chién

¢ - S
L) K Banh ran
OO o - >
Trirng cudn Trirng trang | Banh mi nwéng Phap VTBim bim tw lam

15
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Ché dé Nau chao

NA&u chao tw déng

(Danh cho 4 hoéc 2 phan)

» Do gao va nwéc chinh xac.

4 suét | 170 g (khoang 200 mL) | 2,4 L

2 suét | 85g(khoang 100 mL) | 1,3 L
» Khong s dung nwéc nodng.

® Nhirng ndi dwng phi hop

Thép khong gi
tw tinh* L4 hoi
16 cm-21cm
—»f
22 cm-24 cm

*V&i nhitng ndi chdng dinh, chao c6 thé
khoéng dac.

® Sau khi vo gao

Xa nuwéec.

® Khi nu an
Doéng nép. (@)

o Khi mat tren nong

sau kh| ngudi.

+S6 Iuo’ng kh&u phan va thoi
gian nau c6 thé thay déi
trong vong 15 giay sau khi
bét dau nu.

B Cho 2 suat an

B Dé niu chao it dic hon
(Gidm thoi gian nau)

3 llll
< L

. Khoang cai dat.

: (Bén 10 pht)
« Cham va gitr dé thay ddi
nhanh.

B Dirng nau

v
@ Dirng lam
néng tw dong.

(
Chao véi thit ga va

Cac bwdc ndu an

so diep kho S diép kho 20g 10g
Ga tuoi 200g 100 g
Gao 170 g 85¢g
Nwéc (bao gdm nuéc ngam) | 2,2 L 12L
Girng (thai nho) 118t (15¢) |1/21at(7,5¢g)
Mudi mudng ca phé 1 | mudng ca phé 1/2

* Phan trén: Trirng bach thdo, rau mui, hanh 13, v.v.

~

Chun bj
sodiep &
kho ag/ v

®Ngam trong nwéc cho dén khi mém. @Bam nhuyén.

+ Sé& can c6 nuwéc

budc 2. \%

@ Loai bd da va m&.

@ Rura va dé kho.

%’

®Cha xat.

Vo gao va dé rao nuwdc.

2 Chonguyén @ Conso Ging
lisuvaondi. Gao s

Nwéc va nuédc Ga
ngam dwgc st

Q dung trong buéc 1 ChSE ga iho
. ng bu ra d& ngam
R Lam phéng bé (;) duge.

mat.

@

« Cho 2 suét an

&

3 Bét dau
nau an.

o™ n

@® Déng nép va bét dau. @ Khuéy déu .
. + Cho 2 suét an dé tranh bj N
Corfaee D

chay sém.

Dirng Iam ®Khudy.
nong ty
dong

\ T U

%) Nhu ban thich  Lwru y
@Lot ga. néng.

« Dirng rdt ngan thai gian lam

Thit ga c6 thé dwoc ndu chl’n)

Lwuy

@ Khi soi R
D& hoi nwdc thoat ra. Dia

® Dé kiém tra sb lwong suét &n

@ Khi nhiét d6 phong thap
Chao c6 thé khong dic.
£>Bun sbi lai.

LLL
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" N
Hen gio’
bat hen gio cho.

1 Gio  Phat

+ Khoang cai dat: [T - E=ie

+ Cham va giir dé thay déi nhanh.

* Don vj cai dat: @ @

mDé dirng

-+ Bt hen gior thanh |

v
@ Dirng lam
noéng ty dong. 2
-
© Dé kiém tra nhiét do cai dat

trén
Pan-Fry

Lwuy
® Dé kiém tra thoi gian con lai

Off/On Off/On
-1 1

-

X&p xi 5 giay

—

Vé sinh

Ludn ludn gily
san pham
sach sé.

Thwe pham bi d6 hodc dau bi chay xém trén
san pham co thé khé 1am sach.

g

® Trwde khi lam sach

/NTHAN TRONG

® Khoéng st dung chét tay riva
bang hoi nwéc.
Nuwéc cé thé chay vao cac bo
phan dién va gay ra sy cd. —

4 3

Vai dm

\

MW Vét ban sang mau M Vét ban dau

083

M Vét ban cirng dau
Kem téy rira

Boc nhwa hoac

Vai dwoc 1am &m trong chét
giay nhém

tdy riva trung tinh pha loang

~

Lwuy

® Hay chéc chan can loai bd vét ban.
« V&t ban sé& bj chay sém va méc ket trén

mat trén.

X Vét ban
8,

S~

® Kiéu bép dét ndi

> 2 2
cla san pham.

Vét dau

Lau sach vét diu tlr mat trwdc va méat bén
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Chi bao 16i

Néu bét ky chi bao 16i sau xuét hién, kiém tra nguyén nhan va x& ly né.

Sau khi loai bé nguyén nhan gay ra, cham vao s hoic JShdl dé x6a dau hiéu 16i.
» Cling 4 . c6 thé xoa [JEEN chi bao, vé c6 thé xoa e hoac |12 [JIERE chi bao.
ongee —

Nguyén nhan cé thé

® L& théng khi va/hodc 16 thoat khi bi tic

L6 thoat khi

2

e

L6 thong khi

Vatla

NGi khdng c6 nwérc
© Noi trong khong dwoc lam néng.

*Chirc nang nay c6 thé khong hoat dong
dung, tay thudc vao loai noi, hodac néu mirc
nhiét thap.

® Khi ran ky, dau dwoc lam néng béng Ché d6 nau thwong.

x " Yo KoY ) J Y@ Dam bao st dung Ché do ran
off/on | off/on byl ky. (Riéng KY-C227E)

Khi dang str dung Ché d6 ndu chéo

©® Mat trén nong.

X B

SN

@ Nbi trbng khéng

‘
-
-
-
1

I

1
-
N

Thém cac nguyén
liéu, cho mat trén ha
nhiét, va bat dau.

Khi dang st dung Ché d6 ran ky
® Hon 800 g ® Dung cu ndu nwéng khdng pht hop (T.10)

X@ X@

® Vi tri khong phu hgp @ Khilam néng so bd
¢ # X
// Thanh phan

=
—
L

=
-——
A
|
——

Bép tw dong lam néng tré lai néu loai bé dwoc nguyén nhan gay ra I6i.

Nguyén nhan cé thé

® Vét ban trén bang diéu khién

¥, e

Nwéc, thanh phan
hoac véat la

@Dat lai san pham
theo yéu cau.

-~
-——
——
Ry
AN

® Hoat dong khong dung

X @ Céc nit thao tac
Hon 3 giay.

Phat hién khéng c6 noi*
® Khong c6 dung cundu an @ P4 duoc loai b

—

\ o Vjtri khong pht hgp  ® Dung cu niu nudng khong phti hop (T.10)

" @

No6i qua nhé*
® Vat kim loai

*Ngudn sé tat sau 1 phuat véi cac diéu kién trén.

Khi van dé khong thé dwoc giai quyét, hodc cé bat ky 16i khac |

1 Ngudn dién 2 Cau dao 3 Goi dién.

Service .'

S

*Dé tham khao danh sach lién hé cta
trung tam dich vu, vui Iong xem trong
Giay bao hanh.
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X ly sw co

Nguyén nhan cé thé

B Nguon Dbién

Nguyén nhan cé thé

B Am thanh va tiéng 6n

22

Khong thé bat
ngudn chinh.

Khong thé bat ngudn dé
dang dé ngan chan hoat
ddng ngoai y muon.

=
P“ Hoi dai

> %3 giay.

M& khoa

Da khoa
(T.9)

Ngudn chinh tat.

Tw dong tat nguén

™ Bat eesceereeereonenanennne .}
10 Khéng hoat ddng 10
P trong 1 phut R

Nghe théy tiéng
on khi dun.

Tuy thudc vao loai dung cu nau:
- Tao ra nhiéu am thanh
+ Cam théy rung khi
gilr tay cam
« Di chuyén nhe

Day khong phai la su cd.
Nhe nhang di chuyén hodc

thay thé cac dung cu nau an.

Néu bé dung cu ndu ra trong khi
dang dun, c6 thé nghe thay am
thanh kim loai ngan.

Lam nong dirng lai
trong khi nau an.

M Bang diéu khién

Khéng hoat dong trong th&i gian dai

........................ ’ DU 13 . )
Khéng hoat ¥ng am nong

dong trong
45 phdat.

® D& ninh nhd Itra trong mot thoi gian dai:

" :{}@ (ST%[;"Q hen gio.

Sau khi tat ngudn
chinh, van co thé
nghe thay am
thanh tir quat.

Quat lam mat hoat dong trong khi san pham bén trong néng. Khi
san pham ngudi di, nd sé tw dong dirng lai.

B Kha nang sinh nhiét

Nut thao tac bi vo
hiéu hoa.

® Nut thao tac co thé bi vo hiéu
hoa khi ban st dung san pham
trong luc tay gitr dung cu nau.

© D4u ngén tay duoc
boc bado vé.

X

& N
Tt —

Kha nang sinh
nhiét yéu

Ngan chan qua nhiét

Cong suat 1am néng sé dwoc Nhiét nang tré lai binh

giam tw dong ma khong thay ««+---+ } thworng sau khi dung cu nau

dbi chi bao murc nhiét. ngudi.

Db gébm va dat nung (T.10)

X,.Q_),, “Khong st dung db gém st va dd 1am bing dét

nung, ngay ca khi chung dwoc san xuét dé
sinh nhiét cdm &ng.

Nut phan ¢ng khi
khu vie xung

quanh bi cham vao.

& X
Tat =

Chét I6ng =

Khi st dung ca hai viing

nau cung nhau:

*Kha nang sinh
nhiét hoac muirc
chi bao giam.

« Khong thé ting
murc nhiét.

Kha nang Sinh nhiét cdm tng
dwgc tw dong dieu chinh dé han
ché codng suat tiéu thy. (T.31)

D& tang mirc nhiét, tranh
st dung ca hai viing ndu
cuing nhau hodc gidm murc
nhiét cia mét trong hai
ving néu.
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X ly sw co

Nguyén nhan cé thé

B Ché dd Ran (Riéng KY-C227E)

Cam bién nhiét khéng
dwoc phu kin. (T.4)

® Khi lam néng so bd

Nwéc, dau hodc
thanh phan

Nhiét do trén dé chao co
thé& khac voi nhiét do cai
dat phu thudc vao loai
chao.

B Ché dd Ran ky (Riéng KY-C227E)

Cam bién nhiét khong
dwoc phu kin. (T.4)

Hon 800 g

5

Nhiét do dau co thé khac
v&i nhiét do cai dat hoac
lam néng so bod ¢o thé lau
hon phu thudc vao loai, vat
liéu, hinh dang va kich c&
dé noi.

® Néu viing nau dung duoc str dung
cung mét ltc, viée lam nong so bd
c6 thé mét nhiéu thm glan hon.

» Diéu chinh nhiét do
theo yéu cau.

Dé&u khéng phu hop
Nau
Nong va/hoac duc

ok k.

» Diéu chinh nhiét do
theo yéu cau.

Lap dat

(Danh cho the lap dat)

nb oeg

ue
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Cac bién phap str dung an toan

/I\CANH BAO

Dé tranh héa hoan, ro ri dién, dién giat hoac hoat
dong bat thwong

(l Néu ngudn day bj héng, can dwoc thay thé béi nha san xuét, dai )
li dich vy san ph&dm hodc mét ngudi cé chuyén mén dé tranh
nguy hiém.

B Cong viéc I&p dat dién phai dwoc thwe hién béi tho dién cé
chuyén mén hop phap.

B Trwéc khi lap dat, ddm bao tét cau dao.

m L&p dat mach mét pha chuyén dung 220 V / 20 A v6i cau dao
chdng rd dién d4t cho ngudn cap dién, dé tranh qua tai nhiét bat
thwong cla day dién.

B Phai néi dat san pham phu hop theo luat dién.

m Duwong day ndi dat khong duoc két ndi véi 6ng dan khi, dng
nwéc, cot thu 16i hoac dién thoai.

B Phai d4u néi dung day dién dé dam bao dau nbi toan ven.

m Khéng gidm 1&n san pham hoéc tha vat ndng 1én trén san pham.

B Khong thdo g&, sira chira hodc thay déi san pham.

(Vi du Thao r&i mat trén)
L J

/N\THAN TRONG

Pé tranh héa hoan, bién dang hoic bac mau

m S{ dung vat liéu chiu nhiét cho bé mat p trén.
(“Kha nang chiu nhiét bang hoac vwot qua so vai tinh chiu nhiét
cua tam cach nhiét”)

m Khoéng str dung vat liéu son vec-ni cho mat ban.

Kich co
(don vi: mm)
B Mat dinh W Mat trwére
LS t::ézt khi ® Mau KY-C227E
| D SN < : : o)

2;9 j J 107

® Mau KY-A227E

[ ]
l 181 \\ 380 ( - i)
L6 thc‘)ng\khi (& mat duai) 705 87
B Mat bén 6{ _[18 364 18,5 93
" - :
LS thong khi
Xap xi 1,5 m

W Mat cat -
368 % R3-1 ——M3&u duoc thude vé voi
710 2 san pham
| I 5
Trudc ta bép )
= T
:Tu Hon 470 (12-30)) g,
5p b . . = ~ Q)
Mat ban phinh ra trwwédc mat 36872 (D6 sau cda I6 gén) | =3
R Hon 25 mm cho ~ —~~—_ .-« ~ "
Phinh ra pr}én mat phang 5
'\---‘ﬂ " - e } ..\
\ 7
Khéng I8p dé&t tri khi diéu R . . R . 2l
kien trén duoc dap tng. Théng kfn ~Hu’cvng khéng khi L6 thoat khi
*Khoang trong cho 16 thdng khi phai I&én hon 40 cm?2.
B Néu van vach ngan khéng dit phan théng khi
B& mat 6p trén Cét Lam nhiéu I8.
i S (Hon 100) (Xép xi. @ 100 x 8)
Vach ngan
27



Vi tri l1ap dat

 Tuén thi luat lién Kiéu bép dat chim Kiéu bép dat ndi
quan vé lap dat.

Pén tran

Khoang tréng tdi thiéu (don vi: cm) | Khodng tréng tdi thiéu (don vi: cm)

Twéng va tran ® © ® ©

Khoéng thé chay*! 0 70 0 1%2 70 0

Dé chay 5 100 5 5 100 5

*1 Kim loai, ngoi, gach, v.v. (Bao gdm bang cach nhiét 1am bang kim loai, ngéi, gach, v.v.)
*2 C6 mot 16 thoat khi & mat sau ciia san pham.

Cdng viéc lap dat dién

 Tuan tha theo luat phap va N B
quy dinh an toan trong nwéc X /N CANH BAO
dbi voi hé thdng day dién va . R
phuwong phap ndi dat duoc Al * Cung cap hé thong day
ap dung trong khu virc. = dién, 6 cam cho noi dat

+ Khong xoan hoéc lam céng don cuc.
day nguon.

~ 220 V/20 A mét pha (c6 ciu dao)
Mach chuyén . pau néi day dién trong nha: Day don c6 duong kinh it nhat 2,0 mm
dung *Ciing c6 thé st dung day bén xodn it nhat 1a 3,5 mm? cho & cam twong
’ (loai hop).

X < » Dong dinh mirc: 20 A
Cau dao chong - Dong dién nhay dinh mirc: 30 mA
ro dién dat *Theo cac quy tac du néi dién, dwa cau dao va cdu dao chéng ro dién dét
) trong mach dién trong nha.

 Loai & cam: Loai 250 V/16 A

« Vj tri 13p dit

6 & Z Kiéu bép
cam gan dat chim

twong X—b’*

L&p dat 6 cdm tai vi tri noi co thé ngat két
nodi phich cam.

Lap dat san pham

Kiéu bép dat néi (Rieng KY-C227E)

® Khong dat xuéng.

Gidy hoac t&

Kiéu bép dat chim

1 Cam phich cdm vao 6 cadm.

2 Cheén theo chiéu ngang.

©® Khéng danh roi.

®

(

.
.

Hay chéc chén rang khéng cé khoang tréng gitra
mat ban va mat trén & phia trwéc, sau, trai va phai.

.=
* -
4 ‘
T 1
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Danh sach kiém tra sau lap dat

Kiém tra va danh dau cac muc sau day.

® Chén an toan
+ Nhan nhe va dam bao géc
clia mat trén khéng duoc

® Khéng nghiéng

nang lén.

Lapdat T ]

® Vé sinh

¢« 3

Céng viéc ® Nguodn cép dién la dong mét pha, 220 V.
lap dat ® D3 nbi déat. L]
dién ® Da cai bd ngat mach ro ri ndi dét.

1 —>R _[E-Kidm tra néu dén sang.

. ®

Kiem tra Po rer Power D

dién \|
2 @ @ Kiém tra néu chi bao
dang nhap nhay.
/1N

« TAt trng ving n&u va ngudn dién chinh sau khi thuwc hién kiém tra dién.
« Cung cap Huéng dan St dung / Lap dat va Gidy bao hanh cho khach hang.

T6i sau day chirng nhan da hoan thanh 14p dét.

Chir ky cuia tho lap dé&t

Théng so ky thuat

KY-C227E \ KY-A227E
Ngudn cap dién Mét pha 220 V ~ 50 Hz
Cong suat tidu thu 3200 W
Cong suét tiéu thu dw 0,5W

phong (khoang) *Khi tat ngudn chinh

Kich c& (khoang) (W) 742 x (D) 400 x (W) 742 x (D) 400 x

(H) 107 mm (H) 93 mm
Trong lvong (khoang) 11,5 kg 11,4 kg
Diéu chinh mtrc nhiét Diéu chinh 9 mirc
(khoang) twong dwong 75 W - 3200 W
Biéu chinh nhiét do ran Diéu chinh 5 cap B
(khoang) 140 °C - 230 °C
Piéu chinh nhiét do ran Diéu chinh 7 cap

140 °C - 200 °C

ky (khoang)

Ché d6 nau chao 4 phan hodc 2 phan

Hen gi®& ndu 1 phut - 9 gi 30 phat

HSw dung dong th&i ca hai vung nau
Cong suét lam nong c6 thé dwoc didu chinh tw déng dé han

ché tdng cong suét tiéu thu. -
«+ Cong suét lam néng suy yéu khong 1am thay ddi chi bado murc nhiét. QDa
+ Mtrc nhiét gidam moét hodc nhiéu mirc. ©
. Khong thé tdng mlrc nhiét, ngay ca khi cham vao . 8:
D& tang mirc nhiét, tranh s dung ca hai viing nAu cling nhau hoac -

gidm mirc nhiét ctia mét trong hai ving néu.

M Hiéu qua tiét kiém ning qung v&i ECONAVI (Rigng KY-C227E)

Ché dd so sanh

150m, | am 3 chiéc banh kép lién tiép chao tiéu
A Lea e X chuan clia Panasonic.
Bieu kién tinh toan « Chién mat mat trong 6 phit va mat bén
18 cm kia trong 2 phat.
~ A . n . X 7y 2>
Cong suat tiéu thu Tiet kiém lI’(hoang 1475 Wh 191,5 Wh
(khoang) 23 %

*Tong cong suét tiéu thu trung binh duoc tinh bang cach so sanh dwa trén dir liéu thuc té do
Panasonic cung cap. R ) )
*Hiéu qua tiét kiém nang lwgng thay ddi tuy thudc vao khdi lwgng nau, kich c& va vat liéu clia chao.
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