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Operating Instructions
SRS
Huo'ng dan S dung

Food Processor
RYIEH
May Ché bién Thirc an

MK-5086M/MK-5076M

Thank you for purchasing the Food Processor, MK-5086M/5076M.

Please read these instructions carefully before using this product

and keep this manual for future reference.

This product is intended for household use only.

FETIEERYERY - MK-5086M/5076M - &7 IEMEERRMEETBNRE - EFME
FIFERAE - EEASEYIBR SR A RAITEEE ENEBR SRS EMENHEARE -
Cam on quy vi da mua May Ché bién Thirc &n MK-5086M/5076M.

Xin doc ky cac hu¢ng dan nay trude khi sir dung san pham va luu

gitr quyén huédng dan nay dé dung vé sau.

San phdm nay chi dé duing trong gia dinh.
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Always follow these precautions.

Safety Precautions

Off switch
1 e 2 3

Nut Tat

Dried food and
hard meat or

meat with bones
B RSRAITERISEE
HHEIENAR
Thuc pham khé
hodc thit cirng
hodc thit cé xuwong

Frozen food
RAR
Thuc pham uép lanh

1. | Always make sure the switch is off before plugging in. (May cause injury.)
2. | Never do anything that may cause damage to the plug or power cord.
(May cause electric shock, short circuit, or fire.)
Never remove or install the plug with wet hand. Always insert the plug properly into the socket.
(May cause electric shock.)

Always unplug the unit when it is not in use. When unplugging the plug. switch off and always hold the plug,
not the power cord. (May cause electric shock, injury or fire from the deterioration of insulation.)

5. | Periodically clean the plug. (May cause a fire from the improper insulation.)

6. | The knife blade has a sharp edge. Hold its knob when handling it. Keep the unit out of reach of children.

(May cut finger or cause other injury.)
Do not operate the unit with excessive load. See “Preparations for Ingredients” on P.7 - P.9.
(May cause damage to the unit.)

Do not operate the unit for an extended period of time.

Recommended to rest the unit for at least 4 minutes after 2 minutes processing. (May cause damage to the unit.)

9. | Do not immerse the unit in water or splash water over it. (May cause electric shock.)

10.| Do not expose the unit to excessive moisture, temperature, or direct sunlight.

(May cause damage to the unit from the deformation of fungus.)

11.| Do not process hard foods or sticky foods. (May cause damage to the unit.)

12.| Never open the cover or remove the juicer attachment when the motor is operating. (May cause injury.)

13.| Do not place anything (such as fingers, spoons, forks, etc.) into the bowl.

(May cause injury and damage to the unit.)

14.| Do not operate the unit near bath tubes, water sources, flammable or burning item.
(May cause fire or explosion.)

15.| Do not install the cover or strainer in slanting or tilting condition. Always close it completely (turn until
‘click' sound is heard). If the cover is not closed completely, the switch will not work.

16. Before using this appliance, make sure the voltage and frequency indicated on the name-plate are the same as
your local supply.

17. Do not replace any parts of the unit with the spare parts other than Panasonic genuine parts.

18. Never attempt to disassemble, repair or remodel the unit by yourself. Please contact an authorized dealer or
specialist.

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

20. This appliance is not intended for use by person (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.

21. Switch off the appliance and disconnect from the power supply source before changing or approaching parts that
move in use.

22. Care shall be taken when handling the sharp cutting blade, emptying the bowl and during cleaning.
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Cac Canh bao An toan Hay Luén Lam theo Canh bao nay

Lubn nhé tat may trurée khi cdm dién. (Co thé gay thuong tich.)
Khéng bao gid lam gi c6 thé lam tén hai phich cdm dién hodc day dién.
(Co thé gay giat dién, ho dién hodc hoa hoan.)

Khong duroc cam hodc rat dién khi tay uat. Nhé phai cdm chat phich dién vao 6 cdm.

(Co thé bj dién giat.)

Luén nh¢ rat dién khi dung xong. Khi rat dién, nhé phai tat may va luén cam phich cam, chir khong

cam day. (C6 thé bj dién giat, thuwong tich hay hoa hoan do cach dién kém.)

Lam sach phich cam theo chu ky. (C6 thé gay chay do cach dién kém.)

Ludi dao c6 canh sdc. Ludn &n nat ctia nd khi cam. Gilr bd phan nay ngoai tam véi cua tré con.
(C6 thé lam dirt tay hodc gy thuong tich khéac.)

Khong chay may qua tai. Xem “Chuén bj Thanh phan” & trang 7-9. (C6 thé lam hong may.)
Khong chay may qua lau. Nén cho may nghi it nhat 4 phat sau khi chay dugc 2 phat.

(C6 thé 1am hong may.)

Khong nhing may vao nudc hodc vay nuée 1én may. (Co thé gay giat dién.)

.| Khéng dé may trong méi trurd'ng qua &m, qua néng, hodc ngay dudi anh nang.

(C6 thé lam hong may do ndm bién dang.)

Khong ché bién thyrc phdm cirng ho&c dinh. (C6 thé 1am hong may.)

Khéng dugc mé ndp hodc thao binh nude cét khi mé to dang chay. (Co thé gay thuong tich.)

Khong cho bat cir thir gi (ngén tay, thia, nia, v.v.) vao céi. (C6 thé gay thuong tich hodc hdng may)

Khéng chay may gan bdn tdm, ngudn nuéc, cac vat dé chay hodc dang chay. (Co thé gay chay hodc né.)
Khéng 18p ndp hodc mang loc & vi tri nghiéng. Ludn phai dong that chat (van cho dén khi co tiéng tach).
Né&u khéng déng nép that chat, sé khéng bat dugc may.

Truée khi ding may nhé phai kiém tra dién thé va tan s6 ngudn dién cé giéng véi cac chi s6 trén nhan
may hay khong.

Khéng dugc thay cac bd phan may bang cac phu tung khéng phai ciia Panasonic san xuat.

Khong dugc ty thao d&, stra chira hay thay déi cdu tric may. Phai lién hé véi dai ly hodc chuyén gia

duoc ay quyén.

Né&u day dan dién bi hong, phai bao nha san xuét, dai ly bao tri hodc ngudi cé nang luc twong tu thay

cho dé tranh rui ro.

San pham nay khéng phai dé cho nhirng ngu i (bao gom tré em) ¢ kha néng thé chét, giac quan va tri tué
yéu, hodc thi€u kinh nghiém str dung, trir phi nhirng ngu i nay sir dung thiét bj dudi sy giam sat hoéc huéng
dan clia ngudi chiu trach nhiém vé sy an toan cua ho.

Phai giam sat tré em dé dam bao réng tré em khéng mang san pham ra dé nghich.

T4t thiét bi va ngét khoi ngudn dién trurde khi thay d6i hodc ngan cac bd phan dem vao st dung.

Can phai can than khi cam dao cét sic, khi I8y trong binh ra va khi lau rira.

Parts Identification
S
Cac Bo phan

Food pusher with 3/4 cup measure
3/AMEMNERR
Dung cu day thurc phdm

Cover

Drive shaft

LEL]

Truc xoay

Juicer attachment (MK-5086M only)
MBS (MK-5086MTIE )
Dung cu v&t cam (chi c6 & may MK-5086M)
Cone
YETTEIRS

Phéu vat cam

Feed tube
Ong dan thyc phdm

Activating cam

BRENC R
Cam kich hoat

Motor housing cover
e
N&p 6 chira dong co

_Push button switch
b gniieal e

Nut cong tac &n

Strainer
mtes

Bo loc

Motor housing
S
O chira dong co

Blades / 71K / Cac lw @i cat

Blade stand
YLES ,
Truc ga ludi cat

0
%

Slicing blade Shredding blade French fry blade
MR7IR MR EERNELEER TR
Lu@i thai soi Ludi thai nho Lu6i thai khoai tay

9

&

Knife blade
E=yal =y

Luéi dao

Whipping blade
BRIR
Dung cu danh bot




Preparations for Ingredients

A EE
Chuan bj Thanh phan

Preparations for Ingredients

A EE
Chuan bj Thanh phan

€€ O

Slicing and shredding blades are used for slicing and shredding vegetables,
fruits and other foods. Use “PULSE” button. Turn the switch on. At the same time
press down the food with moderate force. Put in foods horizontally when using
the shredding blade. French fry blade cuts potatoes into small long squares for
french fries. Always use with the blade stand.
MR %71 R AR BERN - KRUKRHEMRRIEDR  P%mI - B

“PULSE” IHRE - RAENGARE  (EINAMNIRS @ MEEEG/KFEH EME - EBUIE
TERTIRTYXEANAER - BEEERELSER 2 - ERTIFSER
ERATIAR -
Ludi thai soi va ludi thai nho dung dé thai soi va thai nho rau qua va cac thir
khéac. Hay dung nat "PULSE" ("TOC BQ"). Bat may Ién. Cung ldc 8n thuc phdm
xuéng v&i lure vira phai. Cho thurc phdm vao theo chigu ngang khi dung lugi thai
nhé. Ludi thai khoai tay dung dé cat khoai tay thanh miéng vuéng dai dé ran.
T4t ca cac luwéi cét phai duorc 1ap vao truc ga.

Slicing, Shredding & French Fry Blade
MR R D%DFMEERNELS/R R
LuGi thai sgi, Iwdi thai nhé va
lu&i cét khoai tay

(Slice / 1K / Thai soi )
Cucumber  Onion
Dua chu6t Hanh

400 g (Max.)
400 5 (RABE)
400 g (T6i da)

Cut into proper sizes.
PEE AR
Cat theo dung kich c&.

&S~

Carrot 400 g (Max.) Cut into desired length.
S 400 % (BASE) EERE - =)
Ca rét 400 g (T6i da) Cat ding d6 dai.

(_Shred / $1# / Thai nho )

Cabbage 300 g (Max.) Remove kernel, put in the Feed Tube for fine chopping. (m™es ~
BLFE 300 % (RARE) HiE- MEEA) - \BRGEHD - q’ D
Cai bap 300 g (T6i da) Cét bo 16i, cho vao 6ng dan thyrc phdm dé bam nho.

Cheese 400 g (Max.) Cut into proper sizes.

Do not use the shredding blade on hard cheese such as Parmesan.
IEEKR - P
170 R4 71 R i L& unParmesanfE MR E #2B% o

Cat theo dung kich c&.

Khéng dung ludi thai nhé véi phd mat cirng nhu phé mat Parmesan.

BB 400 B (RARE)

Pho mat 400 g (T6i da)

( French fry / JEBIYEL E /R / Khoai tay chién)

Potato 400 g (Max.) Peel and cut into proper sizes. —
T8 400 % (BRABE) BHR IMEEXRD- —
Khoai tay 400 g (TGi da) Got vo va cat theo dung kich c&. '
Cabbage 300 g (Max.) Remove kernel, put in the feed tube for coarse chopping.

LD e

BINR 300 & (RABE)
Bap cai 300 g (T6i da)

it g - \RieH0 -
Cét bo 16i, cho vao 6ng dan thuc phdm dé bam tha.

Knife Blade
BR

Luéi dao

(Mince / 333 / Bam )
Meat 400 g (Max.)

Thit 400 g (T6i da)

15 - 20 sec.
A 400 % (RAB=E) 15-
15 - 20 giay.

The knife blade is used for chopping, mixing and blending. Always put @

the knife blade in place in the bowl before adding any ingredients.

ETIRFRTIE - BHRFBHNI - —/% - ERFIRE - BERRMAR
ez - ]

Lu&i danh bot dung dé danh kem, léng trdng trirng hoac dud'ng va
nuwéc da. Chi xay dén khi thdy min. Dirng lai va xem thanh phan
nguyén liéu da dat dén ding dé ndi hay chwa. Néu da dat diing mirc
yéu cau, nén dirng may. Dung kem two'i cua sira cé néng d6 béo cao
(40-50%) sau khi lam lanh duéi 5°C. N6 sé khéng Ién bot t6t néu néng

dd béo thap hon.

Cut into 1 inch cubes.
208  MNIREIEMESBINARNGEE -
Cat thanh khéi ¢6 canh 1 inch (~ 2,54cm)

Fish 400 g (Max.)

45 - 60 sec.

Remove skin and bones, cut into 1 inch cubes.

=N
MIRIREERAEE  WHEHB1IRKRNGE - qlllllllln.,é

B 400 = (RABE) 45-600 ; s
Ca 400 g (T6i da) 45-60 giady. Loc bd da va xuong, cat thanh khéi co canh 1 inch.

[—— )

(Crumb / B / Vun banh )

Slice of Bread 300 g (Max.)
=)y 300 & (RABE
Lat banh mi 300 g (T6i da)

(_Chop / #71%% / B&m )
Onion 400 g (Max.)

(_Grind / EER% / Xay )
Peanut 400 g (Max.)
64 400 7% (RAB=E)
Lac 400 g (T6i da)

( Knead /#2%& /Nhao )

Flour 200 g (Max.)
i) 200 5 (RABRE)
Bot 200 g (T6i da)
Water 100 g (Max.)
7K 100 & (RABE
Nuéc 100 g (T6i da)

30 sec. Slice soft bread into 6 to 8 pcs.
307 MIpstIREER /ARG -

30giay  Catlat banh mi mém thanh 6 dén 8 manh.

w

Use “PULSE” switch several times. Cut into 1 inch cubes.
B 400 35 (BARE) BPULSERIBBR )
Hanh 400 g (T6ida) Bam nat “PULSE” (‘TOC BO”) vailan. Cét thanh khdi ¢6 canh 1 inch.

MIRIFEIMEBINKNTGHE

N

7 minutes. Remove shell.

79 MIFISEECENRAERE -
7 phut Bo vo.

e

Process just until dough ball forms.
BTHEE  EERRAEEBERRBL -
Chi lam dén khi bot co hinh vién la vira




Preparations for Ingredients

A4 £
Chuan bi Thanh phan

(_Liquidize / #&8& / Lam long )

Fruit, Boiled vegetable =~ 800m¢ (Max.) 1.5 -3 min. When using milk, first process solid ingredients, then add milk.

KR HRFEFR 800EH (BABE)1.5-37 MIFEIRE W SINTERMEE  BMALRRE -
Trai cay, rau ludc 800m¢ (Toi da) 1.5 - 3 phat Khi dung sira, trudc hét xur ly cac nguyén liéu cirng,
sau doé cho sira vo.

(_Crush / #B#% / Nghign )

Cheese 200 g (Max.) 5-10sec. Cutinto 1inch cubes. Turn the switch on before putting the ingredients
in the bowl. Then put the ingredients one by one through the feed tube,
holding the cover with your hand during operation.

A 200 5 5-10 % MMIRIFEIIMERIIIANGER - MERASSR AR TREIRRE -
(RABE) Rig - BE—RE—RMBRARKD - RENBAFHRIBES -

Pho mat 200 g (T6ida) 5-10 gidy. Cat thanh khéi c6 canh 1 inch. Bat may trurde khi cho cac nguyén liéu
vao c6i. Sau dé cho tirng nguyén liéu vao qua éng dan thyre pham, ding
tay gilr nap trong khi may hoat déng.

Ice Cube 11 pcs. (Max.) Do not operate after putting ice cubes in the bowl. Turn the switch on
(1-inch cube) before putting the ingredients in the bowl. Then put the ingredients one by
one through the feed tube, holding the cover with your hand during operation.
k3R 1138 AT AKRIZRENINTEZ - MABMA B ZBIFETRUENFR -
(1H5E8R) (RABRE Rig - BE—RE—REMEARKD - REMBAFHREBES -
Vién nuéc da 11 vién Khéng kich hoat may sau khi cho da vao céi. Bat may trudc khi cho cac
(canh 1 inch) (T6i da) nguyén liéu vao cdi. Sau d6 cho tirng nguyén liéu vao qua 6ng dan thuc

phé&m, va dung tay gitr chat nap trong khi may hoat déng.

Preparations for Ingredients

R s

Chuan bj Thanh phan

Whipping blade
BRIR
Dung cu danh bot

The whipping blade is used for whipping cream, egg white or icing sugar. Process
just until smooth. Stop and watch the situation while processing. Do not over
process. Use a fresh cream of a high milk fat content (40-50%) after cooling it
down below 5°C. It will not froth well if the milk fat content is lower.
BT R RRBHH - EOSURERRE - BHBED - ERELEHRE)  RERK
EE  BREREZSERIBELEEY - BREAEBE - BERIERETHE - A
ﬁﬁ;’-‘;?cﬂ’a%ﬁéﬁﬁ (2840-50%) FPRE - FAEHSEBE - FEREH
\ ﬂ'.; °

Lu®i danh bot dung dé danh kem, long tréng trirng hodc dudrng va nuéc da. Chi
xay dén khi thdy min. Dirng lai va xem thanh phan nguyén liéu da dat dén dung
do ndi hay chura. Néu da dat ding mirc yéu cau, nén dirng may. Dung kem tuoi
clia stra c6 ndng dd béo cao (40-50%) sau khi lam lanh duéi 5°C. NO sé khong
Ién bot t6t néu ndng dé béo thap hon.

( Whip / $T38 / Danh bot )

Egg white 6pcs (Max.) 2pcs. (Min.) 25 - 60 sec.
E= 6% (BABE) 2% (BESE 25 - 60 1 @
Long trang trirng 6 qua (TGi da) 2 qua (T6i thiéu) 25 - 60 giay.
Cream 400m¢ (Max.) 100m¢ 20 - 40 sec.
il 400EH (BADE) 10027+ 20 - 40 7 @
Kem 400m¢ (T6i da) 100m¢ 20 - 40 giay. \ 1

-




How to Use

ERAIE
Cach Dung

How to Use
ERAE
Cach Dung

Using the Slicing, Shredding, French fry blade
ERIR R @ P TIR A REBRREL SR TIRE
Cach dung lw@i Thai s¢i, Thai nho, Thai khoai tay

©¢CC

Finger holes
EED
L6 dat ngon tay

‘
[N
IR
=
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Fit the projected detent of the blade onto the blade stand
and fit it properly.
18 7] S T) AR E -

L&p cai chét I6i trén ludi vao truc ga ludi cho that khop.

Press down the side of the blade marked “PUSH”.

When removing the blade from the blade stand, reverse these
instructions.

®7IR EmE “PUSH” (1RE) w—E& * BATIRRTIRE -
RETIFREETIHES » IREMARS BT o

An bén canh lu&i phia cé chir “PUSH” (“DAY”). Khi thao ludi
khoi truc ga ludi, lam theo thir ty ngurorc lai.

Fit the blade stand (with the blade) onto the drive shaft.
##71RR (571R) mAEH -

L&p truc ga ludi (cung véi ludi cat) vao truc xoay

Match the ¥ mark on the cover with the A mark on the handle,
and turn the cover counterclockwise properly (not slanting or
tilting) and completely (until ‘click’ sound is heard).
BESS W VESHETEIER LNATS  ARIEESERE
iR EE (RMERSAME) - B2 B B8)-

Khép ddu W trén ndp vai ddu A trén tay cam, va quay ndp
nguoc chiéu kim dong ho cho khép (khdng bi nghiéng hay van
veo) va dong lai (cho dén khi nghe tiéng ‘tach’).

£

=]

NOTES /=% /LUU Y

Plug-in and put the ingredients into the feed tube.

See “Preparations for Ingredients” on P.7.

HBABIREEE - A0 -

ABH MHERT RTHE -

Céam dién va cho cac nguyén liéu qua 8ng dan thurc pham.
Xem muc “Chuén bj cac thanh phan” & trang 7.

Switch on by pushing “PULSE” switch.

Press down with the food pusher at the same time.
TPULSE (k) #if - BULERS - E@EETEHA -
Bat may bang cach &n nat "PULSE" ("TOC BQ"), Béng
thari dung dung cu déy thurc phdm dé ddy thurc phdm
xubng.

When processing is completed, switch off and unplug.

Take off the cover and then remove the blade stand with the
blade.

FR#IMNI5E# - B TOFFIRER - HHEIRREE -
BEAREE  NETRR5IA -

Khi da xong, tat may va rat dién. Thao nap, sau do thao truc
ga ludi cung voi ludi cat.

* When the ingredients are thin, put them into the right side of the feed tube.

* When shredding, insert 2%2-inch (7cm) pieces food horizontally into the feed tube.

- MITARRMEE - EERGEHOZEARE -

- AELDEIN IR - SRR OKEIMAREARNS2.T (Tem) WMHERAE -

+ Khi cac thanh phan kha vun, hay bo ching qua phan bén phai ctia 6ng dan thyc pham.

+ Khi thai nho, hay cho cac miéng thuc phdm 2% inch (7cm) vao 6ng dan thurc phdm theo chiéu ngang.

©CC

11




How to Use

ER7E

How to Use

ERE

Cach Dung

Using the Knife blade
ERZETRE
Cach Dung Lw&'i Dao

Projected
detent
~——— 0

C_) Caichétloi

12

Match the ¥ mark on the bowl! with projected detent on the
motor housing, and turn the bowl counterclockwise.

1 aes L VIR BERS FAHENT - (hEHMEARS °
TR IR R -

Khé&p ddu W trén cdi véi cai chét 16i trén 6 dong cor va quay
¢6i ngugrc chidu kim dong ho.

Fit the knife blade, then put the ingredients into the bowl. See
“Preparations for Ingredients” on P.8 - P.9.

RIFETR#%  SHHRBRASTS - 25 “MRER" 5$8-98)
hgst o

Lap luGi dao, sau do cho cac nguyén liéu vao ci. Xem muc
“Chuén bj cac Thanh phan” & trang 8-9.

Match the ¥ mark on the cover with the A mark on the
handle. Turn the cover counterclockwise completely (until
‘click’ sound is heard).

EESSE LN VIESHETEER LNAEE - RARIEES
SEERPREhE (B EE B)-

Khép ddu W trén ndp véi ddu A trén tay cam. Quay nap
ngugc chiéu kim dong hd dé dong lai (cho dén khi nghe
tiéng 'tach’)

Plug in and switch on.
A EIRIGE - B TFON#ER -

Cam dién va bat may.

Cach Dung

When processing is completed, switch off and unplug.
Take off the cover and remove the knife blade.
EHRIBERE - 12 FOFFIRER - INEEIRHREE -

Sau khi c&t xong, t&t may va rat dién. M& nap va thao ludi dao.

Remove the bowl and take out the ingredients.
IRHAEER - BUEMITHFNRY -

Théo céi va lay cac nguyén liéu ra.

NOTES /=% /LUUY

« Cut the food into small pieces.

+ Do not put hot ingredients (over 60°C) in the bowl.

« If the cover is not closed completely (until ‘click sound), the switch will not work.

« Before removing the cover, make sure the knife blades have completely stopped.

« If the knife blade becomes clogged with ingredients, switch off the unit, and unplug the power cord. Then
remove the ingredients. Clear the clogged ingredients and resume cutting.

» The motor housing may sometimes vibrate. Hold the motor housing with hand during operation.

+ Do not place the unit on wet surfaces.

- B7IR ARBIR e BEMT -

- 7V REBLRE#EE60°CRIF #} o

-EBERREHR (BE BE 8B) FHESEERE -

- {IRAZ SR - RAERBEIFEXZELED -

* BT RBEREMASIEER - BFMAW - BMERAZKERBERL - NMEERNOMERARBERS
- B MIRBER SRR - 5F  FRAFRERERSHIRONIKE -

- 7N BRERRNRE °

+ C&t thuc pham thanh miéng nho.

+ Khéng cho cac nguyén liéu nong (trén 60°C) véao céi.

+ N&u khéng déng chat nap (cho dén khi nghe tiéng ‘tach’), sé khdng bat dugc may.

« Truéc khi m& nap, nhé phai doi cho ludi dao dirng hén lai.

+ Néu lui dao bi tAc vi cac mau thuc pham, phai tat may va rat dién. Sau d6 muc thure phdm ra, gat chd
thuc pham t&c di roi mai hoat dong tro lai.

+ O doéng co ddi khi o thé rung. L&y tay gilr 6 dong co trong khi chay may.

+ Khong dat may trén bé mét uot.
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How to Use

BRI

How to Use

R E

Cach Dung

Using the Whipping blade
ERB/RIIRE
Cach dung dung cu danh bot

14

Mount the bowl, install the whipping blade.
HERLTEMNE  RABRIR -

Lap c6i va 18p dung cu danh bot.

Put the egg white or cream into the bowl. See “Preparation
for Ingredients” on P.9.

MAEREXDH > SREE - S0 "MHZER" 58oH -
Cho kem hodc long trang trirng vao cdi. Xem muc “Chuén
bi cac Thanh phan” & trang 9.

Plug-in, close the cover and switch on.

Whip the ingredients to required texture.

A - FARAIEERE R FONIRER -
AREEERYEIINENSGE -

Cé&m dién, day ndp va bat may.

Banh cac nguyén liéu cho dén dung dé ndi bot.

When processing is completed, switch off and unplug.
Remove the cover and take out the whipping blade.
BHERE - I TOFFIRER - IHHEIRIEE - BRABEEME
7R -

Khi lam xong, t&t may va rat dién.

M¢& ndp va thao dung cu danh bot.

Cach Dung

Using the Juicer attachment (MK-5086M only)

wnafERAMERA (MK-5086MMME )

Cach dung Dung cu V&t cam (chi c6 6 may MK-5086M)

¥ 1

]

v
A

ey

5
/ /
=
v ?
= =

Match the ¥ mark on the strainer with the A mark on the handle.
Turn the cover counterclockwise completely (until ‘click’ sound is
heard).

BESSE N VESHETERATS LNARS  AGEEERSE
wiEREhE (52 B B8)-

Khép ddu W trén ndp vai ddu A trén tay cam. Quay ndp nguoc
chigu kim déng ho dé dong lai (cho dén khi nghe tiéng 'tach’)

Fit the cone onto the drive shaft. Cut fruit into two halves.
ERTEHEREM k- IKRBR¥ -

Lap phé&u vt cam vao truc xoay. C&t déi trai cam theo

chiéu ngang. n

Plug-in and switch on. Place the fruit with the cup side on top of
the cone and press down firmly for juicing action.

HBABIRIETE - M TONZRER - S§FHKRIOATROERETE
o A ,

Céam dién va bat may. D&t mat cat cua trai cam 1én phéu va &n
manh xuéng dé vat nuéc.

NOTES/;FE2i/LUUY
* Do not touch the rotating cone directly with your hand.
- I7) AF B SR R E #HEE -
+ Khéng cham tay vao phéu dang quay.

When squeezing is completed, switch off and unplug. Take off
strainer with cone together.

FHERTE - B TOFFRE - WETIFREE - NHBRRENE
e o

Khi vat xong, tat may va rat dién. Thao bd loc cung vé&i phéu.
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How to Disassemble

PEERHIE
Cach Thao do’

€ao

Turn the cover clockwise to remove it.

IEFFEEdEz=E - AL °

Xoay nép theo chigu kim déng hd dé thao ra.

Lift the knife blade to remove it.
[ ERETIR  BELZ -
Nhac dé thao ludi dao.

Turn the bowl clockwise and lift.
|ERFE RS - EIRINEZ °

Xoay céi theo chiéu kim dong ho va nhac lén.

Slanting or tilting Wrong
52 b
Nghiéng hoac Sai cach

van veo

Close properly
BEENEL
bay chat

16

For assembling, reverse disassembling instructions above

B3—=>2-1).

Make sure that the cover or strainer is closed properly (refer to

the figure on the left bottom) and completely (until ‘click’ sound

is heard).

NEIECELRE @ £ HERIREETRER (3>2->1) -

ERESE5RTRNEEN (Z2RELZNE) SSEIHAET
(BE BE B8) -

Khi 18p, 1am theo thir tu nguoc lai cac huéng dan thao & trén

B3—=>2-1).

Nhé 1a phai day ndp hodc bé loc ding cach (xem hinh phia

dudi bén trai) va that chat (dén khi co tiéng “tach”).

How to Clean
axhis
Cach Lam Sach

Before cleaning, disconnect power cord plug. It is desirable to clean the unit after use.
Use neutral kitchen detergent if necessary. All part are not dishwasher safe.

AN IE3R0 - B SEIRETIRS| ARG - FAZIIEBFERE - BUERADNNERES
RBET - FRAEMDIRB TR - .

Truwéc khi lam vé sinh phai rat dién ra. Nén lam sach may méi [an dung xong. Néu cén cé
thé dung chat tdy nha bép loai trung tinh. Dung may rira chén bat sé khéng an toan cho
may.

Bowl and Cover / 23 &== / C6i va nip

Wash the bowl and the cover, wipe and dry them.
mnamaMHES - AeAElmHEZE -

Rtra ¢6i va ndp, sau dé lau va dé cho khé.

* Do not use nylon brush or polishing powder.
* YN 7)FAFERERISKREHS
+ Khdéng dung ban chai ni I16ng hay bot danh bong.

Cutter / J1& / Lu®i cat

Wash the knife blade in running water, and clean carefully with a brush.
IR B RKE - I FRIFASELRI7ES o
Rtra luGi dao bang ban chai dudi voi nuée that can than.

I

+ The knife blade should be handled carefully.

+ Do not hit the knife blade against hard objects.

- ERRAIMBAINMEZE TR -

- Y1015 7] it EREE 24 -

+ Phai can than khi rira lui dao.

+ Khéng dé lugi dao cham manh vao céac vat cirng.

Depression
LGRS
Ché I6m

Motor housing / BiZ#8 / O mo to

Wipe the motor housing off with a damp cloth.
AR hRERERERTT -

Lau 6 m6 to bang khan dm.

+ Do not wash the motor housing in water.

+ Do not use thinner,benzene, metallic brush or polishing powder.
< BSERS © UM BIERRAKD o

- BRRENK - YIZRERH - B SERISRER o

+ Khong rira 6 mé to trong nuére.

+ Khong dung chét tay, xang, ban chai kim loai hay bt danh bong.
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Micro Switch Protection

FARAREERR

Bao vé Bang B Vi Ngat

Specifications

g
Chi tiét Ky thuat

This unit is equipped with mirco switch protection.

This unit will not function if the cover or strainer is not completely closed.
Please make sure that the cover or strainer is completely closed before
operating the unit.

BB E R MREARES -

MESHET LT - PERFTERE -

RENEmK > EESENETRTEME -

May nay dugc trang bi bao vé bang bd vi ngat.

May sé& khéng hoat dong néu ndp hodc b loc chura dugc déng chét.
Nhé& phai day chat ndp hodc bé loc trrde khi van hanh may.

Circuit Breaker Protection

EH=E )]z

Bao vé Bang Bo Ngat Mach

This unit is equipped with circuit breaker protection.

R ETERE SRS

May nay dugc trang bi bao vé bang bd ngat mach.
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When circuit breaker automatically stops the motor due to overloading, switch
off to reset.
EREZIBHMBEZEHERRENEILFEES - FHPAERMEERRE -

Khi bd ngét mach ty dong tat déng co do qua tai, tit may di dé diéu chinh lai.

Reduce the ingredients to less than half.
EERPHMEERF AT -

Giam ntra lugng cac thanh phan nguyén liéu.

Resume operation. If circuit breaker still activates, repeat step 1 ~ 3.
AEiEEY o INRAEEEE - FEEPE~3 -

Kich hoat lai may. Néu may van khong hoat dong, 13p lai cac buéc 1~3.

Power supply

220 -240V 50Hz/60Hz

Power consumption 210 - 230W

Operating time Continuous (Repetition of 2 minutes ON and 4 minutes OFF)
Motor speed 2,200 r.p.m.

Switch OFF (RESET) / ON / PULSE

Capacity 400¢g (solid)  800m¢ (liquid)

Dimensions (H X W X D) Approx. 340mm X 203mm X 324mm

Weight Approx. 3.4kg

Accessories

Slicing blade / Shredding blade / French fry blade /
Knife blade / Whipping blade / Juicer attachment (MK-5086M only)

ES 220-240V 50Hz/60Hz
HFEEN 210 - 230W

FRE TIERSE B (EEEERA2aERIKE4DE)
BiEEE 2,200 &/9

Bl B (RESET) /B / PULSE
BRBE 4005 (ERE) BO0=H (i&REE)
R~ (BXEXR) #3402k X 203K X 324K
58 #3.42F

HEm R7R /#0kR [ FRRELSRTIA / ¥R / 8%70R / E& (MK-5086MTE )
Ngubn dién 220-240V 50Hz/60Hz

Tiéu thu dién 210 - 230W

Thai gian hoat dong Lién tuc (Clr chay 2 phut lai nghi 4 phat)
Toc do dong co 2,200 vong/pht.

Cac Nat TAT (PAT LAI) / BAT / TOC DO

Dung tich 400g (rdn)  800ml (16ng)

Kich thuée (Cao x rong x Sau) Khoang 340mm X 203mm X 324mm

Trong lugong Khoang 3.4kg

Phu kién Lu&i thai soi / Luwdi thai nho / Ludi cat khoai tay / Ludi dao /

Dung cu danh bot / Dung cu vat cam (chi c6 & may MK-5086M)
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