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Thank you for purchasing this Panasonic product.

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

* Before using this product, please give your special attention to "Safety Precautions" and
"Important Information" (P. EN3-EN5).

* Please keep the warranty card and this Operating Instructions for future reference.

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

Safety Precautions ... EN3
Important INformation ... ———— EN5
Parts Names and INStructions............ccovnmnnnnnnnnssssseens EN6
Before USE......conssss s EN7
HOW t0 USE....ccccir s sssssns EN11
Cleaning and Care..........coonmminsmsmsssssss s EN12
Troubleshooting ... —————— EN13
Circuit Breaker Protection.............cocornnnnnsnsnnsessssesssssssesssssesessssnnes EN14
SPECIfiCations .......cccocverinini e ———— EN15
RECIPES ... s EN15
EN2




S afety P re C a u t i O n s Please make sure to follow these instructions.

To reduce the risk of personal injury, electric shock or fire, please observe the following:
M The following signals indicate the degree of harm and damage when the product is misused.

A WARN|NG' Indicates potential hazard that could result in serious

injury or death.
. Indicates potential hazard that could result in minor
& CAUTION: injury or property damage.
H The symbols are classified and explained as follows.

, - This symbol indicates requirement that
® This symbol indicates prohibition. must be followed.

A\ WARNING

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

suffocation.)

@ Do not disassemble, repair or modify this appliance.
=» Contact Service Centre for inspection or repair.

@ Do not damage the power cord or power 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 plug or unplug the power plug with wet hands.

@ Do not use the appliance if the power cord or power plug is damaged or the
power plug is loosely connected to the outlet.
=» If the power cord is damaged, it must be replaced by the manufacturer, its service

agent or similarly qualified person in order to avoid a hazard.

=» Insert the power plug firmly.

@ Do not immerse the motor housing, power cord or power plug in water, or
splash it with water and / or any liquid.

@ Do not use this appliance if the fruit and vegetable container, grinding screw,
filter, or juicing bowl is damaged or has visible cracks.

® @ Do not allow infants and children to play with packaging material. (It may cause

@ 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.

@ Keep the appliance and its power cord out of reach of children. Do not let the
power cord hang over the edge of a table or countertop.

@ Dust off the power plug regularly.
=» Unplug the power plug, and wipe with a dry cloth.
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S afe ty P re ca u ti O n S Please make sure to follow these instructions.

A\ WARNING

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

@ Discontinue using the appliance immediately and unplug in the unlikely event
that this appliance stops working properly.
e.g. for abnormal occurrences or breaking down
* The power plug or the power cord become abnormally hot.
e The appliance power fails.
* The motor housing is deformed, has visible damage or is abnormally hot.
* There are cracks on the juicing bowl or other components.
e There is an unpleasant smell.
* There is abnormal turning noise while in use.
* There is another abnormality or failure.
=» Contact Service Centre for inspection or repair.
@ Make sure the voltage indicated on the label of the appliance is the same as
your local supply.
Also avoid plugging other devices into the same outlet to prevent electric overheating.
However, if you are connecting a number of power plugs, make sure the total wattage
does not exceed the rated wattage of the outlet.

A\ CAUTION

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

@ Do not use the appliance on the following places.
* On uneven surfaces, on carpets or tablecloths etc.
* Place where it may be splashed with water or near a heat source.
 Near any open water such as bathtubs, sinks, or other containers.
* Near a wall or furniture.
=» Place the appliance on a firm, dry, clean flat worktop.

@ Do not insert fingers, spoons, forks, or other objects into the fruit and
vegetable container while the appliance is in operation. If the fruit and
vegetable container is clogged, use the food pusher to clear it; if food adheres
to the sides of fruit and vegetable container, use the scraper to push it down.

@ Do not replace any parts of the appliance with non-genuine spare parts. (Using
non-genuine spare parts may cause them to break and fly off, resulting in
personal injury.)

@ Do not carry the appliance by holding the power cord.

@ Do not insert any object in the gaps of the appliance.

@ Do not allow children to use the appliance without supervision.

@ Do not push the safety lock pin with any implement, such as a thin stick etc. (P. EN9)

@ Do not operate this appliance continuously for more than 15 minutes. After
every 15 minutes of operation, allow a 30-minute rest (or until the motor
housing's temperature decreases).

@ Do not leave the appliance unattended during use. Turn off the power before
leaving the appliance.

@ Do not open the lid or remove the juicing bowl while the appliance is in operation.

S |




—o— i

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

® Do not use prohibited ingredients as stated in this instructions. (P. EN10)
@ This appliance cannot be operated using an external timer or independent
remote control system.

@ Unplug the plug when the appliance is not in use.

@ 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.

@ Handle and clean the grinding screw and filter with care.

@ When moving the appliance, unplug it first, then support the bottom of the
parts with both hands and move the juicing bowl and motor housing separately.
Do not hold the handle or juicing bowl to move the appliance.

:" —

Motor housing

@ Do not let hair, necklaces, or loose clothing come near the fruit and vegetable container.

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

@ Switch off the appliance and disconnect from supply before changing
attachments or approaching parts that move in use.

@ Do not pour hot ingredients or liquids into the appliance to avoid safety risks
or performance issues due to high temperatures. Do not put ingredients hotter
than 60 °C into the fruit and vegetable container.

@ Ensure to operate and rest the appliance as stated on specification table.

(P. EN15 "Specifications")

@ Ensure to clean the appliance especially surfaces in contact with food after use.
(P. EN12 "Cleaning and Care")

@ This product is intended for household use only.

Important Information

e Do not place the juice container or pulp container in a microwave; do not expose the
scraper to open flames or high-temperature heating appliances.

e Do not use the appliance outdoors.

¢ Do not use the appliance for commercial purpose.

¢ Do not drop the appliance or attachments to avoid damaging it.

e Do not wrap the power cord around the motor housing.

o Make sure the parts or attachments are set firmly before use.

e Clean the appliance thoroughly after each use.

e Do not operate the appliance without ingredients for more than 30 seconds. Otherwise,
the processing components may be damaged.

e Add ingredients immediately after turning on the appliance.

¢ Do not block the pulp spout or juice spout while the appliance is in operation.

"Do not hold the handle or juicing bowl to move the appliance." mark.

ENS
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Parts Names and Instructions

©® Before first use or after prolonged non-use, wash all removable parts. (P. EN12)

Food pusher —— M

Juice Pulp
container  container

Lid &

Fruit and vegetable
container safety lock pin
(P. EN9)

Fruit and vegetable
container

Handle
Scraper

Filter

Grinding screw Juicing bowl safety lock pin

(P. EN9)
Juicing bowl
Spout cap
Pulp spout
[ Juice spout
; Motor safety lock pin
Power switch
‘ (P. EN9)
ON: Rotate the knob to "I"to start the appliance. )
OFF: Rotate the knob to "0" to stop the appliance. Motor housing
REVERSE: Rotate the knob to "R" for reverse rotation.
(Release finger to stop the appliance.)
- Power cord
@':E'?@—”— Reset switch
- )": eUse this switch Power plug
/S whentlngkredlents *The shape of plug may be
(Botomf e motrhousng) @€ STUCK. different from illustration.
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. Disassembly and assembly of the parts — Grinding Assembly

4 . N\
To disassemble

Remove the juicing bowl from
the motor housing.

2 Remove the filter.

Grinding
screw

Gasket

S

To assemble
1 Ensure the gasket and filter are Bottom of the Filter
. juicing bowl
properly installed. (cross-sectional view)
@The gasket is inside the juicing bowl. Press down
Insert the gasket into the opening and 3
press down (as shown in the right figure).
@Install the filter (as shown in the right
figure). *Rotate clockwise to the
®If not installed correctly, the appliance Gasket | Closed position.
\_ may not operate properly. )
EN7




—o— i

. Disassembly and assembly of the parts — Grinding Assembly

e N\
To assemble

Place the juicing bowl onto the motor
housing.

@ Align the safety pin of the juicing bowl with
the safety lock pin on the motor housing.

Install the grinding screw onto the motor
housing.
(@ Insert the grinding screw into the centre.

(2) Rotate the grinding screw and push it all
the way into the hole.

@ If the grinding screw is not pushed in deep
enough, the filter cannot be installed.

4 instal the fitter.
@ Align the "<" mark on the filter with the "P>" on the

juicing bowl.

@ Be careful not to let your fingers get caught in the
gap between the grinding
screw and the filter. Top Vi/]w%/

@\x\x

S |
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. Disassembly and assembly of the parts - Fruit and vegetable container

~

-

To assemble

Align the " ' " mark on the fruit and vegetable
container with the unlock icon on the juicing bowl.

Rotate the fruit and vegetable container
clockwise until the "W* mark aligns with the
fruit and vegetable container lock icon on the
juicing bowl, and a "click" sound is heard.

To disassemble, follow the steps in reverse order.

B safety Lock

@ The safety lock design
prevents the appliance
from being powered on
when parts are not properly
installed.

@ Do not use any tools,
sticks, etc., to push the
safety lock pin.

EN9
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. Preparation of ingredients for juicing

Prohibited ingredients

Ingredients that may damage parts Sticky ingredients that cannot be processed

@ Frozen or refrigerated ingredients @ Lotus root
@ Seeds of peaches, plums, mangoes, efc. ® Okra
@ Persimmons (seeds cannot be completely @ Mulukhiya, etc.

removed)
® Dry foods

(Soybeans, other beans, grains, etc.) Oily ingredients
@ Uncooked pumpkin, burdock, etc.
@ Sugar cane ® Sesame
@ Alcohol, raw vegetable oil, other cooking ® Walnut

oils @ Peanuts, efc.
@ Hot foods

@ A whole lemon

Oily ingredients can be processed with water.

Ingredient preparation

@ Fruits

® Peel off the thick skin, then remove large and/or hard seeds and pits from fruits, such as pineapple,
citrus, lemon, peach and mango.

@ Vegetables

® Peel off the thick skin and remove large and/or hard stems and seeds, such as cucumber and bitter
gourd.

® Ingredients with hard fibers should be cut into strips about 3 cm to 5 cm long or cubes about 1.5 cm to
2.cm.

® For leafy vegetables and ingredients with long and hard fibers, cut the stems into slices about 3 cm to
5 ¢m long and roll up the leaves.

® Please use fresh fruits and vegetables. The taste and extraction amount may vary depending on the
freshness and harvest time of the ingredients.

® When using ingredients with less moisture, add an equal amount of water or milk and add it slowly in
batches.

® For extraction, it is best to pair ingredients with more pulp, such as bananas, peaches, or mangoes,
with fruits with more moisture, such as apples or oranges.

® | eafy vegetables can easily get stuck in the grinding screw and/or the inside of the parts, and can
easily clog the pulp spout.

® Do not put the pulp back into the fruit and vegetable container for secondary extraction.

S |
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B Extraction

r N

(@ Assemble all parts to the motor housing. (P. EN7-EN9)
(2 Prepare the ingredients. (P. EN10)

(3 Place the container under the juice spout and pulp spout.
@ Plug the power plug into a household power outlet.

1 Rotate the knob to "I". ) .

Slowly put the ingredients into the fruit
and vegetable container and press them
down with the food pusher.

@ Feed the ingredients in batches, with an
interval of about 5 seconds each time. Food )

@ Do not force the ingredients into the fruit pusher D®@
and vegetable container.

@ If the ingredients get stuck or the appliance
is idling, rotate the knob to "R" for a few seconds.

If the product automatically powers off, first rotate
the knob to "O", and press the reset switch to
restore power. Then rotate the knob to "R", and
try operation again. (P. EN6)

@ Ifingredients stick to the sides of the fruit ~ Pulp spout
and vegetable container, use the scraper to
push them down. (Use the scraper only
when the juicer has completely stopped.)

After completing the extraction,
rotate the knob to "0" and close
the juice spout cap. Pulp container

@ Unplug the power plug.

@ Use the cleaning brush to remove pulp from the juice spout and pulp spout.

@ Disassemble the parts and clean them (P. EN12). Do not hold the handle or juicing bowl
when moving the appliance. (Dropping the appliance may cause personal injury. )

@ Depending on ingredients (especially hard ingredients), pulp may mix into the fruit and
vegetable juice. If the pulp affects the taste, filter the beverage.

® When residue fails to discharge, accumulates back from the pulp spout, or piles up above
the filter, turn off the power and remove the pulp.

9 @ Open the spout cap slowly to avoid juice splashes.

S

—— Fruitand vegetable
container

) Open the
spout cap

Juice

)
EN11




Cleaning and Care

@ Unplug the power plug before cleaning.

@ After each use, thoroughly clean all parts and keep them dry.

@ Do not use turpentine, thinners, alcohol, bleach, abrasive powder, metal brushes, or nylon
brushes to clean the appliance, as they may damage the surface.

@® Do not use sharp objects such as toothpicks or needles to clean the appliance.

® Do not clean any parts in a dishwasher or dryer.
About discoloration of parts

Some discolouration of parts may occur

Food pusher [ Fruit and vegetable container

Clean with diluted (neutral) dish | upon using ingredients like carrots or leafy
soap and a soft sponge, rinse vegetables. Cleaning all parts immediately
thoroughly with water, and air dry. after each use helps reduce stains.

Juicing bowl Filter / Grinding screw
Clean with diluted (neutral) dish
soap and a soft sponge, rinse
thoroughly with water, and air dry.
After all parts are dry, reassemble
them correctly.

eGasket inside the
juicing bowl

To disassemble

Pull out the gasket.

To assemble

Insert the gasket
into the opening
as shown in the
right diagram.
*After cleaning, let the parts dry before
reassembling. Do not leave these parts
unattended. i
(Small parts may get lost, pose a choking hazard Accessories
to children, or be swallowed. Missing parts may 3
damage the appliance or cause juice leakage.)

Clean with diluted (neutral) dish soap
and a soft sponge, rinse thoroughly
with water, and air dry.

(

Press down *Filter: Pull out in the direction of the

ﬂ arrow, rinse with water, and air dry.
—_— If clogged, clean with the cleaning

Cross-sectional view ‘> _ brush.

*Grinding screw: Clean the bottom surface

with the cleaning brush. (Brush is not
provided.)

Clean with diluted (neutral) dish soap
and a soft sponge, rinse thoroughly

Motor housing with water, and air dry.

Wipe with a damp cloth. ﬁ

@ To prevent dust buildup, air-dry all parts after cleaning.

@ To avoid malfunctions, do not invert the motor housing.

® When moving the appliance, separate the juicing bow! from the motor housing and carry it with both
hands. (P. EN5)

@ Keep the appliance out of reach of children.

S |




Troubleshooting

——

Before arranging repairs, check the following items.

Cause and Action

The appliance
does not operate
when powered on.

The motor
housing is
overheated.

The appliance
suddenly stops
operating.

Noise occurs
during operation.

4

4

4

4

P
@ Is the power plug inserted into the outlet?
= |nsert the power plug into the outlet.
@ Assemble the appliance correctly.
= Rotate the fruit and vegetable container until it clicks.
If this step is skipped, the appliance will not operate even
when powered on. (P. EN9)
@ The circuit breaker protection has been triggered.
*Prohibited ingredients have been used.
*The volume of ingredients is too large.
eIngredients are too hard.
= Please refer to "Circuit Breaker Protection". (P. EN14)
Remove prohibited ingredients from the juicer.

N

&

P
® Operating time exceeds the rated duration.
= Use within the rated time (maximum 15 minutes).
Wait at least 30 minutes before resuming operation. Let the motor
housing cool to prevent motor overheating and malfunction.

J

J

P
@ The lid is opened.
= Turn off the power, close the lid, then restart.
@ The circuit breaker protection has been triggered.
Prohibited ingredients have been used.
*The volume of ingredients is too large.
eIngredients are too hard.
= Please refer to "Circuit Breaker Protection”. (P. EN14)
Remove prohibited ingredients from the juicer.
@ The pulp spout is clogged.

= Turn off the power and use the cleaning brush to remove residue.
&

N

J

P
@ This is normal.
You may hear sharp or cracking sounds.
*This is the sound produced when crushing ingredients.
(Depending on the ingredients, the noise may be loud.)
*This is the sound produced by the grinding screw contacting

the filter.

~N

J

EN1
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Troubleshooting

Before arranging repairs, check the following items.

Cause and Action

P
Juice leakage } @ The included gasket or filter was not assembled correctly.

occurs. = Please assemble these components correctly. (P. EN7-EN9)
A

N

&

P
The iuicina bowl @ This is normal.
o ?nj:tlg:nr?ougm As the juicing bowl and motor housing feature a detachable
shakes during 9 } design, shaking may occur when the grinding screw rotates.
operation. Do not press down on the fruit and vegetable container. (Doing

so may result in appliance damage.)
(.

J

J

P
@ The grinding assembly and accessories are not assembled correctly.
= Assemble the grinding screw and accessories correctly.

vibration occurs. (P. ENT-EN9)

Abnormal noise or }

N

Circuit Breaker Protection

The motor may stop running when the circuit breaker protection is activated to prevent overload of motor.

If the motor stops, please take the following steps:

1 Turn off the power.
@ Rotate the knob to "O".

2 Rotate the knob to "R" to let the appliance operate in reverse for a few seconds.

@ If the grinding screw still fails to operate normally after reverse rotation, the
appliance has activated overheat protection. In this case, unplug the power plug
and allow the appliance to cool for at least 30 minutes.

3 Turn off the power and remove ingredients from the parts.

4 Rotate the knob to "I".

@ Reduce the amount of ingredients fed and slowly place the ingredients into the
fruit and vegetable container.

EN14
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Specifications

Power supply

220 V-240V ~ 50 Hz-60 Hz

Power consumption

180 W-210 W

Operation rating

2 consecutive cycles of 15 min. ON, then 30 min. OFF

Length of the power cord

09m
(approx.)
Dimensions
(WxDxH) (approx.) 24.0 cm x 22.0 cm x 46.5 cm
Mass (approx.) 3.8kg

Carrot and Orange Juice

(For 2 servings)

OCaAIMOL....e s 300 g
oBanana ..., 120 g
O0raNGE ....vvee s 210g
OLEMON ..., 10g

Carrot and Apple Juice
(For 2 servings)
OGOt 300g
OADPIE ... 300g
OLEMON ... 30g

Paprika and Tomato Juice

Apple and Spinach Juice

(For 2 servings)

oRed papriKa..........ooceveveviveieriiiieienn 120g
OTOMALO ... 200 g
0BaNnana ..., 60g
OLeMON ..., 10g
OADPIE ... 200 g

Cabbage and Apple Juice

(For 2 servings)

0Cabbage ........cccvevvenriniees 200 g
OParsley. ..., 50g
OADPIE ... 200 g
OLEMON ..o, 0g

(For 2 servings)

QADPDIE ... 400 g
O8PINACH .....ciiici s 140 g
OBanana ... 100 g
OLEMON ... 20g

EN15
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Cam on ban da mua san pham nay ctua Panasonic.

« Vui long doc k§ cac hwéng dan nay dé s dung sén phdm ding cach va an toan.

* Truwéc khi st dung sé&n phdm nay, hay dac biét chu y dén cac muc "Lwu y an
toan" va "Théng tin quan trong" (Trang VN3-VN5).

* VUi ldng gitr thé bao hanh va Hwéng dan van hanh nay dé tham khao trong
twong lai.

« Panasonic s& khong chiu bat ky trach nhiém phap ly nao néu thiét bj dwoc st
dung khéng dung cach, khéng tuan thi cac hwéng dan nay.

(I IR VA= T T8 o7 o 1R VN3
Thong tin qUAN troNQg .ccceeeeeeccccrrree s VN5
Tén bd phan va hwdng dan..........ccveeeeeeeneeceececeses e cseenes VN6
Trrdc Khi StP dUNQG ....ccooiiieiee e VN7
Cach S dUNQ .cccoeiiiiieeeeeee e VN11
Lam sach va bao dwong.........cccceeviiiciimnnniincceeene s VN12
D YT Y VN13
Bao vé bang bd ngat Mach........cccceceeeeereeeeereccceeeeeeee e VN14
Thong SO K thU@t.........ccceeeeeeeercreeeeee e e e esessesaeseesenens VN15
CoNg thirc Ché BiéN.......ccocueeeeeeeeee e VN15
VN2




LuJu y an tOén Xin i ong [am theo nhiing hudng dan sau.

D& giam nguy co xay ra chan thuong ca nhan, dién giat hodc hoa hoan, vui
long tuan thu cac quy tac sau:

B Céc ky hiéu sau day chi bao mirc dd nguy hai khi str dung san pham sai cach.

/I\ CANH BAQ; Chi bdo nguy co fiém &n c6 thé dan gén

thwong tich nghiém trong hoac t vong.
A . Chi b&o nguy co tiém an c6 thé dan dén
& THANTRONG: {1\ ong tich nhe hoac thiét hai vé tai san.
B Cac biéu twong dwoc phan loai va dién giai nhw sau.

Biéu twong nay chi bao hanh Biéu twong nay chi bo yéu cAu
doéng bi cam. phai dwoc tuan tha.

A CANH BAO

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

«

=
<
4
(-
E.
>

@ Dé bao go6i san pham xa tam tay cta tré nho va tré so sinh. (tranh
trwéng hop gay ngat the cho tré em.)

@ Khéng tw y thao, stra chiva hodc diéu chinh thiét bi nay.
= Hay lién hé Trung tam Bao hanh Panasonic dé duoc kiém tra hoac sta chira.

® Khong lam héng day nguon hoac phich cam.
Tuyét ddi khéng duoc thue hién cac hanh dong sau day:
Stra chiva, dat gan, hoac dé I&én bé mét cac bd phan lam néng hoac bé
mat nong, udn, xoan, kéo, treo / kéo trén cac canh mép sac nhon dat
vat nang |én trén, bé day ngudn hodc xach thiét bi bang day nguon.

@ Khéng dwoc cam hoac rat phich cam khi tay wét.

® Khong str dung thiét b| neu day ngudn hoic phich cam bj hw
héng hodc cam phich vao 6 cam moét cach Iong léo.
- Néu day nguon bi hong, day | phai dwo’c nha san xuét, trung tam dich

vy hodc nguwoi 6 chuyén mon thay thé dé tranh gay nguy hiém.

-» Cam chat phich cam.

@ Khong nhiing than may, day nguén hoic phich cam dién vao
nwéc, hoac lam ban nwé&c hoac bat ky ‘chat Iong nao khac vao.

©® Khong str dung thiét bj nay néu khoang chira hoa qua, truc ép, bd loc hoac
c6i ép bi hw hdng hoac c6 cac vét nirt co thé nhin thay.

nang thé chat, gidc quan hoic tinh than, hodc nhirng nguwoi thiéu Kkinh nghiém va
kién thirc, trir khi ho dwoc giam sat hoac hwéng dan str dung thiét bi béi nguwoi
chiu trach nhiém ve sw an toan cua ho.
Tré em phai du’oc giam sat, bao dam khong dua ‘nghich véi thiét bi nay.

@ Giir thiét bi va day nguén xa tam tay cua tré em. Khéng dé day
nguon treo lo Itrng trén mép ban hodc bé mat ban.

@ Vé sinh phich cam thwong xuyén.
=» Thao phich cam va lau sach bang vai kho.

0 @ Thiét bi nay khéng danh cho nhirng nguoi (bao gom ca tré em) bi suy giam kha

VN3
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qu y an toan Xin vui long 1am theo nhing huréng dén sau.

A CANH BAO

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

@ Neu thiéet bi c6 dau hiéu hoat dong bat thwong, hdy dirng str dung va ngat
nguon dién ngay lap twc
vi du nhw khi'san pham hoat dong bat thwong hodc bi héng
* Phich cdm va _day ngudn nong mot cach bat thuwong.
* Ngudn dién cla thiét bj bi héng.
* Than may | bi bién dang, co hu hdng ¢6 thé nhin thay hodc bi nong bét thuong.
* CH cac vét nirt trén cbi ép hodc cac thanh phan khac.
* C6 mui khé chiju.
* C6 am thanh bat thwong khi hoat dong.
* C6 cac hong héc hoac hién twong bat thwdng khac.
=» Hay lién hé Trung tam Bao hanh Panasonic dé dwoc kiém tra hodc stra chiva.
@ Hay dam bao dién ap trén nhan thiét bi phu hop véi nguén dién
ban dang dung.
Dong thori hay tranh cdm nhiéu thiét bi khac vao cung mét 6 cam dé ngan nglra
qua nhiét do dién. Tuy nhién, néu ban c&m nhiéu phich cam dién, hay dam bao
tdng cong suat khong dwoc vwot quéa cong suét dinh mire clia 6 cém do.

A THAN TRONG

Dé tranh nguy co xay ra rd ri dién, giat dién, héa hoan do chap mach, bang, chan thuong hodc thiét hai tai san.

® Khong str dung san pham @ nhirng noi sau.
* Trén bé mét khong bang phang trén tAm thadm hoac khan trai ban, v.v.
* Noi co thé bi nydc ban vao hoac noi gan nguon nhiét.
« Noi gan cac ngudn nwéc nhu bon tdm, chau riva hodc vat chiva twong tu.
* Gan tuong hodc d6 noi thét.
=» Nén dat thiét bi & noi c6 bé mat phang chéc chén, kho rdo va sach sé.

@ Khong dwa ngon tay, thia, dia hodc cac dd vat khac vao khoang chira
hoa qua trong khi thiét bi Qang hogt,dc}ng. Néu,khoang chtra hoa qua bi
tac, hay dung thanh day de xt ly; néu thwe pham dinh vao cac mat bén
cua khoang chira hoa qua, hay dung dung cu vét dé day xudng.

@ Khong thay thé bat ky bé phan nao cua thiét bi bang [Phu kién khong chinh hang.
(Viéc st dung linh kién khong chinh hang c6 thé khién chung bi gay, vo va ving
ra ngoai, gay thu’o’ng tich cho ngwdi siv dung.)

@ Khong di chuyén thiét bi bang cach cam day nguon

©® Khdng chén bat ky vat gi vao cac khoang trong cua thiét bi.

@ Khong dé tré em s dung thiét bi ma khong c6 sw giam sat.

@ Khong dung bét ky vat dung nao dé day chét khéa an toan, vi du nhw
que, gay, v.v. (Trang VN9)

® Khong van hanh thiét bi nay lién tuc trong hon 15 phat. Ctr sau
15 phut hoat déng, hay dé thiét bj tam dirng trong 30 phut (hoac
cho dén kh| nhiét d6 cua than may giam xuong).

@ Khong dé thiét bi hoat dong ma khong c6 ngweoi trong coi. Hay
tat nguon trwoc khi rovi khai thiét bi.

@ Khong mé nap hoic thao cbi ép trong khi thiét bi dang hoat
dong.

| S




A THAN TRONG

P& tranh nguy co xay ra ro rf dién, giat dién, hda hoan do chap mach, bang, chén thuong hoic thiét hai tai san.

@ Khéng str dung san pham véi cac nguyén liéu bi cAm dwoc néu
trong hwéong dan str dung. (Trang VN10)

@ Khéng thé van hanh thiét bi nay bang cach str dung bd hen gi®
bén ngoai hoac hé théng diéu khién tir xa doc lap.

@ Rut phich cam khi khéng str dung thiét bi.

@ Rut phich cam bang tay. Tuyét doi khong kéo day nguon.

®Luwuy khong dé vap hoidc vwéng vao day nguon trong khi str dung.

® Thao tac va lam sach bo phan truc ép va bo loc that can than.

@ Khi di chuyen thiét bi, hay rut phICh cam trwdc, sau d6 do phan dwéi cla céac bo
phéan_ bang ca hai tay va di chuyen coj ép va than may riéng biét. Khong nam gitv
tay cam hodc coi ep dé di chuyén thiét bj nay.

Than may

«

=
<
4
(-
E.
>

@ Khong dé toc, day chuyén hodc quan 4o réng lung thung gan khoang
chtra hoa qua,

@ Ludn ngat két néi thiét bj khéi nguén dién néu né khéng dwoc
giam sat hay trwéc khi I3p dat, thao revi, di chuyén hoic vé sinh.
@ Tat thiét bj va ngat khoi nguon dién tru=o'c khi thay phu klen hoac

cham vao cac bg phan khi ching ‘dang hoat déng,

(] Khong dd céac nguyeén liéu hodc chat 16ng néng vao thiét bi dé tranh cac
ri ro vé an toan hodc sw c6 vé hiéu suat do nhiét dé cao. Khong bé cac
nguyén liéu néng hon 60 °C vao khoang chtra hoa qué.

® Dam bao van hanh va bao quan thiét bi nhw da néu trong bang
thong sé ky thuat. (Trang VN15 “Thong s6 ky thuat”)

® bam bao vé sinh thiét bj dac biét la cac bé mat tiep xuc v&i thwe
pham sau khi st dung. (Trang VN12 “Lam sach va bao dwéng”)

@ Day la san pham dung trong gia dinh.

Théng tin quan trong

e Khdng dat binh chira nwéc ép hodc binh chira ba trong 16 vi séng; khéng dé
dung cu vét tiep xuc v&i Itra hodc thiet bi lam nong vé&i nhiét do cao.

e Khong str dung thiét bj & khu vwc ngoai trovi.

e Khong str dung thiét bi cho muc dich thwong mai.

e Dé tranh hong may, Iwu y khong lam roi thiét bi hodc linh kién dinh kém.

e Khong cuén day nguén vong quanh than may.

® Dam bao cac bd phan hodc linh kién dinh kém dwoc Iap dat chac chan trwéc khi st dung.

e Lam sach thiét bi ky lwdng sau moi lan st dung

° Khong van hanh thiét bi néu chwa cé nguyen liéu trong hon 30 giay.
Néu khong, cac thanh phan xt ly c6 thé bi hw héng.

® Thém vao cac nguyén liéu ngay sau khi bat thiét bi.

e Khong chan voi xa ba hoac voi rét nwéc ép trong khi thiét bi van dang hoat dong.

Déu hiéu "Khdng nam gite tay cAm hodc c6i ép dé di chuyén thiét bi nay.".

VN5




Tén bd phén va hwéng dan

® Trude khi st dung 1an dau hodc sau mot thdi gian dai khong st dung, hay ria tt ca cac bd

phan c6 thé théo roi. (Trang VN12)

Thanh gy —— Binh chira Binh chiva
nuwoc ép ba

Chét khoa an toan
(khoang chtra hoa qua)
(Trang VN9)

Khoang chtra hoa qua

BO loc

@ Dung cu vét

Chét khoa an toan
(cOi ép) (Trang VN9)

Vi rot nwéce ép

Chét khéa an toan
(ddng co)
(Trang VN9)

Than may

Cong tac
nguon

BAT. Xoay nim sang i tr "I dé khoi dong thiét bi,
TAT: Xoay nim sang vi tri "0" dé dirng thiét bi.
XOAY NGUQC: Xoay nim sang i i 'R" & dao chidu ép.

(Thé tay dé dimg thiét bi) .
Day ngudn
@-\@, — Cong tac datlai
y #Si dung cong tac Phich c&m
nay khi cac nguyén *Hinh dana ot ioh cSm od
oy R e ang cua phich cam co
(Béyclatanmay)  1éubimacket thé khéc véi hinh minh hoa.

VNG
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Trwéc khi str dung

B Thao r&i va lap dit cac bé phan — Cum truc ép

~

Cach thao rovi

Thao cbi ép ra khoéi than _—
may. E 2 Thao bo loc.

3 Thao truc ép. 4 Gioang c6 thé dwoc
‘ kéo lén trén.

Cach lap dat

TAYS R
DPam bao giodng va bd loc da Df("%’éfc‘g?nga‘;'g‘fp B3 loc
dwoc lap dat dung cach. '

@Gioang nim bén trong cbi ép. Lap gioang |  Nhan xuéng

vao 16 m& va nhan xudng (nhw trong hinh ¥
bén phai).
@Lap dat bo loc (nhw trong hinh bén phai). . L
@Néu khang duoc Iép dét chinh xac, thiét giodng Xoay theo chieu kim
bi c6 thé khong hoat dong binh thwdng.  \_

ddng ho dén vi tri dong.
| dng ho dén vi trf déng. |

J

VN7

| S
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B Thao r&i va lap dit cac bé phan — Cum truc ép
( Cach I3p dat

2 Dit cbi ép 1én trén than may.
@® Can chinh chét khoa an toan cla
cbi ép v&i chét khda an toan trén
than may.

3 Lap dat truc ép Ién trén than may.

(D Lé&p truc ép vao trong phan chinh gitra.

2 Xoay truc ép va day n6 hét mirc vao
trong 16.

@® Néu truc ép khong duoc day vao du sau,
lwdi loc sé khong thé 1ap vao duoc.

4 Lap dat bo loc.
@® Can chinh dau "«" trén bo loc véi dau
"B" trén coi ép.
@ Hay can than dirng dé ngon tay cta ban
bi cubn vao khoang hé
gitra truc ép va bd loc Mat trén

nay. h W/

@\x\x

S |
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Trwéce khi str dung

. Théo révi va lap rap cac bd phan - Khoang chira hoa qua
P

Cach lap rap

Can chinh,déu " ¥ " trén khoang chtra hoa
qua véi bieu tweng mé khoa trén coi ép.

VIET NAM

2 Xoay khoang chira hoa qua theo chiéu 2 “"’f\*
kim dong ho cho den khi dau " V" thang
hang véi bieu twong khéa trén coi ép,
va ban nghe thay tieng "click".

Dé thao roi, hay thuc hién cac budc theo thiy tw nguoc lai.
o J

B Khéa an toan

N
@ Thiét ké khéa an toan
sé ngan khéng cho bat
nguon thiét bj khi cac bo
phan chwa dwoc lap dat
ding cach. )
® Khong str dung bat ky
céng cu, que, V.v., nao
de day chot khéa an
toan.

VN9
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B Chuén bi nguyén liéu dé lam nwéc ép

Nguyén liéu khong dwoc phép sir dung

Mot s0 nguyén liéu co thé lam hw hong céc b phan | | Cac nguyén lidu dinh khong thé xir ly dwoc

® Cac nguyén liéu déng lanh hoac ® Cu sen

duwoc lam lanh ® Dau bap
® Cac loai hat trai dao, man, xoai, v.v. @ Rau Mulukhiya, v.v.
® Trai hdng (hat khong thé loai bd

hoan toan) N
® Thyc phdm kho Nguyén liéu chira dau
(E)au nanh, cac loai dau khac, ngi .
cbe, v.v. ® Mé (virng)
@ Bi ngod song, ré nguu bang sdng, v.v. ® Qua 6c chd
® Mia ® Dau phong, v.v.

® Ruou/codn, diu thye vat thd, cac -
loai dau néu &n khac

® Thyc phdm nong & SEEN Céc nguyen liéu chiva dau cé thé

® Chanh nguyén trai ~ ~° dwoc xt Iy bing nuérc.
Chuan bi nguyén liéu
® Trai cay

® Got bd 1&p vo day, sau do loai bd hat Ién va/hodc hat clrng khéi cac loai trai cay
nhw dra (thom), cam quyt, chanh, dao va xoai.

® Rau cu

e Got bd I6'p vé day va loai bd cubng, hat I&n hodc cirng, vi du nhw dua chudt va
mué&p dang. ) .

e Cac nguyeén liéu co6 xo clirng nén duwoc cat thanh dai dai khoang 3 cm dén 5 cm
hoac miéng vudng khoang 1,5 cm dén 2 cm.

e Di voi rau la xanh va cac nguyén liéu c6 xo dai va ctrng, hay cét cubng thanh lat
dai khoang 3 cm dén 5 cm va cudn 14 lai.

Loi khuyén

e \ui ldng st dung tréi cay va rau qua twoi. Hwong vi va lvgng chiét xuét dwoc cd
thé thay dbi tuy thudc vao dé twoi mai va thoi diém thu hoach clia nguyén liéu.

e Khi str dung cac nguyén liéu cé it nwédc, hady thém mét lwong nwédc hodc siva twong
dwo’ng va cho vao tir tr ttrng mé.

e D& chiét xuat nwédc ép hiéu qua, tbt nhat nén két hop cac nguyen liéu cé nhiéu thit
qué nhu chudi, dao hodc xoai véi cac loai trai cy nhiéu nwéc hon nhw tdo hodc cam.

e Cac loai rau 14 xanh c6 thé dé dang bi méc ket trong truc ép nay va/hoac bén trong
cac bo phan, va cé thé dé dang lam tac nghé&n voi xa ba.

© Khong cho phan ba da ép rdi vao lai khoang chiva hoa qua dé ép Ian th hai.

S |




Cach s dung

B Cchiét xuét
p

(D L&p rap tAt ca cac bd phan vao than may. (Trang VN7-VN9)
(2 Chuan bj nguyén liéu. (Trang VN10)

® Dat hop chira bén dui voi rot nwéc ép va voi xa ba.

® Cam phich cam dién vao 6 cam dién.

1 Xoay num diéu khién sang vi tri "I".

T tir dat cac nguyén liéu vao
khoang chira hoa qua va an ching
xuong bang thanh day.
@ Cho cac nguyén liéu vao theo tlng
dot, v&i khoang cach 5 gidy moi lan. Thanh )
o Khong dung stre ep/nh0| nhét nguyén liéu day ®@
vao ci chtra hoa qua. 2
® Néu cac nguyén liéu bj ket hodc thiét bj dang
& ché do nghl hay xoay niim den vi tri "R" trong vai
giay. Néu san pham ty dong tat nguon déu tién hay
xoay niim sang vi tri "0"va nhan cong tac dat lai dé

IAAAthoangchGa

khi phuc nguon. Sau do xoay nim sang vi tri "R", hoa qua
va thiv lai thao tac. (Trang VN6) L
@ Néu cac nguyén lidu dinh vao thanh cia VoI xa béa § 7 M& nap voi

khoang chtra hoa qua hay dung dung cu
vét dé day chiing xuong. (Chi st dung dung
cu vét khi may ép da dirng hoan toan.)

Sau khi hoan thanh qua trinh chiét

xuat, hay xoay niim sang vj tri “O"

va déng nap voi rét nwéc ép.  Binh chira ba Binh chiva

nwoc ép
Sau khi str dung

@ Rut phich cam dién.
® S dung ban chai lam sach dé loai bd ba tir voi rét nwéde ép va VOi xa ba.
® Thao roi cac bo phan va lam sach ching (Trang VN12). Khong cam
vao tay cAm hoéc cbi ép khi di chuyén thiét bi. (Viéc 1am roi thiét bi cé thé
gay ra thuong tich.)

() Tuy thudc vao loai nguyén liéu (dac biét la cac nguyén liéu cteng), ba co thé bj 1an vao
nwée ép. Néu ba anh hudng dén hwong vi, hay loc lai phan nwoc ép.

® Khi ba khong thoat ra dwor, bi day nguoc tro’ |ai tlr voOi xa ba, hodc tich tu bén trén bd
loc, hay tat ngudn va lay ba ra.

. M& n&p voi tlr tlr dé tranh nwére trai cay bén ra.

S
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Than trong

@ Rt phich. cam trudc khi lam sach.

@ Sau mdi lan st dung, 1am sach hoan toan tat ca cac bd phan va bao dam chung da khé réo.

@ Khong st dung tinh dau thong dung méi pha lodng, con, thudc tay, bt mai mon, ban chai kim
loai, hodc ban chai nylon de vé sinh thiét bi, vi chiing c6 thé lam hdng bé mat.

@ Khong st dung céc vat sac nhon nhu tdm hodc kim dé 1am sach thlet bi.

@ Khong lam sach bét ky bd phan nao trong méy rira chén hodc méy sy.

Vé st doi mau cha cac bo phan

[ianfideviticangiohialioayd Mgt s6 bo phan o thé bj dbi mau khi sit dung

Ria bang xa phong rira chén (trung tinh) T cac nguyen liéu nhu ca rot hodc rau la. Vige
da phalodng va mleng bot bién mém, réa | | V& sinh tat ca cac bo phan ngay sau moi lan
j lai bng nudic va dé kho tw nhién. st dung sé gitip giam thiéu cac vét 0 nay.

Bo loc / Truc ép

R béng xa phong rtra chén (trung tinh)
da pha loang va miéng bot bién mém, xi
riva ki lai bang nudc va dé kho tw nhién.

( ) ( Trucép )

Coi ép
Ria bang xa phong ria chén (trung tinh)
da pha lodng va mieng bot bién mém,
riva k§ lai | bang nuoc va dé kho ty nhién.
Sau khi t4t ca cac bo phan da kho rdo,
héy Iap rap lai cho chinh xac

eGjoang bén trong
cOi ép

Cach thao roi

Kéo gioang ra.

,CéCh lap rap ) [Nhén xuéng *B6 loc: Kéo ra theo huéng mii tén,
Lap giodng vao khe rira bing nwéc va dé kho tw
hé nhu trong so' d nhién. Néu bj tac, hay lam

&n phai P sach bang co vé sinh.
bén phal Vet cat ngang *Truc ép: Lam sach b& mat phan day

*Sau khi lam sach, hay dé cac bo phan kho
ro trudc khi lap rap lai. Khong dé cac by
phan nay ma khdng co nguai trong coi.

(Céc b phan nhé cé thé b that lac, gay .

nguy co nghen cho tré em, ho3c bi nuot _ Phu kién

phai. Thiéu cac bo phan ¢o thé 1am héng 3

thiét bj hodc gay ro ri nwoc ép.)

bang co lam sach. (Chdi khong dwoc
cap kem.)

Ria béng xa phong rira chén (trung tinh) da
pha oang va mieng bot bién mém, x6i rva kj
lai bing nudi va dé kho tu nhién.

Than may Ll
Lau bang khan am. .
'

@ Dé ngan nglra bui ban tich tu, hay dé kho tw nhién tat ca cac bd phan sau khi vé sinh.

@ Dé tranh truc trac, khong lat nguoc than may.

@ Khi di chuyen thiét bi, hay tach roi cbi ép khdi than may va dung ca hai tay
aé mang thiét bi. (Trang VN5)

® Giir thiét bj ngoai tdm v&i cta tré em.

S |




| —o— i

Trwée khi yéu cau stra chiva, hay kiém tra cac muc sau.

m Nguyén nhan va hanh déng

4 1\
@ Phich cam dién co6 duoc 1ap vao 6 cam dién chua?
= Lap phich cam dién vao 0 cam.
@ L3p rap thiét bi mét cach chinh xac .
= Xoay khoang chira hoa qué cho dén khi nd kéu click.
Néu buaéc nay bi bé qua, th|et bi sé khéng hoat déng
Thiét bi khong } ngay c& khi dwoc bat nguén. (Trang VN9)

hoat déng khi ® Ché d6 bao vé bd ngat mach da dugc kich hoat.
bat nguén. *Cac nguyén liéu bj cam da dwoc str dung.
’ *Khoi Iuo’ng clia cac nguyén liéu qua lén.
*Cac nguyén liéu qua cirng.
= \/ui ldng tham khao muc "Bao vé bd ngat mach".
(Trang VN14)
Loai bd cac nguyén liéu khong dwoc phép str dung khdi may ép. )

«

=
<
4
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&

® Thoi gian hoat dong vuot qua thoi gian dinh mirc.

A - - = St dung trong thoi gian dinh miee (01 da 15 phut).
Igz; may qua } Cho it nhat 30 phat trwdc khi tiép tuc hoat dong. Dé

cho than may ngudi lai nhdm tranh lam dong co qua

noéng va bij truc trac.
A\ J

4 1\
® Nap day da mo.
= Tat nguén, dong nap, sau do khéi dong lai.
® Ché do6 bao vé bo ngat mach da duwgc kich hoat.
*Da dlng cac nguyen liéu khong dwore phép st dung.
Thiét bi dot *Khbi Iwong clia cac nguyen liéu qua lén.
nhién ngirng } *Cac nguyén liéu qua cirng. )
hoat dong. = Vui long tham khao muc "Bao vé bd ngat mach".
(Trang VN14) Loai bd cac nguyén liéu khéng
duwoc phép st dung khoéi may ép.
® Voi xa ba bi tac nghén.

= T4t ngudn va st dung ban chai lam sach dé loai bé du Iwcng
&

4 N\
@ Day la hién tweng binh thwong.
Ban c6 thé nghe thay tiéng lach cach hoac rang rac.
D4y 1a am thanh dwoc tao ra khi nghién cac nguyén liéu.
(Tuy thudc vao cac nguyeén liéu, tiéng dn nay cé thé 16n.)
+Pay 14 am thanh dworc tao ra bdi truc ép khi tiép

xuc v&i bo loc.
A\ J

VN13
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Trwée khi sdp xép hoat dong stra chira, hay kiém tra cac muc sau.

m Nguyén nhan va hanh dong

( N\
Xay ra ro ri @ Gioang hoac bo loc di kém khong dwoc I&p rap chinh xéc.
nwéc ép. } = \/ui long 1&p rap cac thanh phan nay mét cach chinh
xac. (Trang VN7-VN9)

.

P
Cbi ép hoic th ® Day la hién twong binh thwdng.
Ol ep hogc wan Khi ci ép va than may cd thiét ké thao roi duoc, tinh trang
may bj rung lac khi : 2
hoat dong rung lac cd the xay ra khi truc ép dang xoay.
o Khéng d&/nh&n manh lén khoang chira hoa qua.
(Lam vay c6 thé gay ra hu hai cho thiét bj.)

J

J
( 1\
Xav ra tiéna on @ Cum tryc ép va céc phu kién khong duoc I8p rap chinh xac.
hogc dé ru?lg } = L&p rap truc ép va cac phuy kién mét cach chinh xac.
bat thwong. (Trang VN7-VN9)
- J

Bao vé bang bd ngat mach

Péng co co thé ngirng chay khi ché dd bao vé béng bd ngét mach dwoc kich hoat nham tranh qua tai dong co.
Néu dong co dirng lai, vui long thwe hién cac bwéc sau:

/

1 Tat nguon.

® Xoay num sang vi tri "O".

~

\\//
2 Xoay nim sang vi tri "R" dé cho thiét bj hoat déng theo chiéu ngwror lai trong vai gidy.
@ Néu truc ép van khéng hoat dong binh thwdng sau khi dé xoay dao nguor,

khi d6 thiéet bi da kich hoat ché do péo vé qua nhiét. Trong treong hop nay,
rut phich cdm ngudn va dé cho thiét bi ngudi lai trong it nhat 30 phut.

3 Tat ngudn va loai bé cac nguyén liéu ra khéi cac bo phan.

4 Xoay num sang vi tri "I".
® Giam sb lwong nguyén liéu dwoc dung va ti tir cho cac nguyén
liéu vao khoang chira hoa qua.

S |

VN14




Théng so6 ky thuat

Nguodn dién

220 V-240 V ~

50 Hz-60 Hz

Dién nang tiéu thu

180 W-210 W

Dinh mirc céng suat
hoat dong

2 |4n lién tiép trong 15 phut. BAT, sau d6 TAT 30 phut

Chiéu dai day nguén (xap xi)

0.9m

Kich thwéc )
(Rx S x C) (xap xi)

24,0cm x 22,0 cm x 46,5 cm

Khéi lwgng (xap xi)

3,8 kg

Cdng thirc ché bién

Nwéc ép ca rét va cam

Nwéc ép ca rét va tao

(Khau phan cho 2 ngudi)

0CA IOt 300 g
OChUOI ..o 120 g
0CamM ... 210 g
oChanh.......cccoiiiiiiii, 10¢g

(Kh&u phan cho 2 ngudi)

OCA MO o 300 g
OTAO0 ..o 300 g
oChanh.......ccccoiiiiiiii 30¢g

Nwéc ép &t chudng va ca chua

Nwéc ép tao va rau chan vit

(Kh&u phan cho 2 ngudi)

o0t chudNg ..o 120 g
eCachua.......c.oceiviiiiiiinis 200 g
OCHUBI ..o 60 g
oChanh.......ccccooiiiiii 10¢g
OTA0 ..o 200 g

Nwéc ép cai bap va tao

(Kh&u phan cho 2 nguoi)

oCAIbAP ..o 200 g
oRaU MUI ..., 50g
OTA0 ..o 200 g
eChanh.........cccoooiiiiii 30g

(Kh&u phan cho 2 ngudi)

OTAOD ..o, 400 g
eRau chanvit ... 140 g
OCHU I e, 100 g
oChanh......cccociiiiiii, 20¢g

VN15
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