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Panasonic

Operating Instructions
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Food Processor (Household Use)
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Thank you for purchasing this Panasonic product.

o Please read these instructions carefully in order to use the product correctly and safely.

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

o Please keep this Operating Instructions for future use.

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

SPECIfICALIONS ..o s EN2
Safety Precautions ... EN3
Important INfOrmation ... ——— EN5
Parts Names and INSErUCLiONS..........ccocevererenercrcncreresee e asssssssasssenens EN6
Overload and Overheating Protection ... EN7
SAELY LOCK ... e EN7
2 =] (o] (=TT EN8
(03T (o 1 - EN11
(<Y LT EN13
TroubleShOOting ... ————————— EN15
Specification

Product name Food Processor

Power supply 220-240V ~ 50-60 Hz

Power consumption 270-300 W

2 minutes ON, 4 minute OFF
Rated time With exception for the stated on “Ingredient Preparations”

pages. (P. EN8 - EN10)

Bowl Capacity: 2.4 L
Maximum working capacity :
Capacity (approximately) Minced Meat = 400 g

Minced Fish = 500 g
Chopped Vegetable (Onion) = 500 g

Dimensions (approximately)
(Hx D x W) 407 x 255 x 235 mm
Weight (approximately) 3.0kg
- Knife Blade, Whipping Blade, Blade Stand, Shredding Blade,
Attachment & Accessories Slicing Blade, French Fry Blade and Blade Storage Stand
EN2
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Safety Precautions jiii "™

In order to prevent accidents or injuries to the user, other people, and damage to property, please follow
the instructions below.

M The following signals indicate the degree of harm and damage when the product is misused.

AWARN ING: Indicates potential hazard that could result in serious injury or death.
i'i C AUTI ON . Indicates potential hazard that could result in minor injury or property
= damage.

M The symbols are classified and explained as follows.

® This symbol indicates profibition. o This symbol indicates requirement that must be
followed.

A\ WARNING

To prevent electric shock, fire caused by short circuit, smoke, scald or injury.

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

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

@ Do not damage the power cord or power plug.
The 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 centre 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.

@ 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.

@ Dust off the power plug regularly.
=» Unplug the power plug, and wipe with a dry cloth.

e

EN3
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Safety Precautions jiiii "™

A WARNING

To prevent electric shock, fire caused by short circuit, smoke, scald or injury.

@ Discontinue using the appliance immediately and unplug in the unlikely event that this
0 appliance stops working properly.
e.g. for abnormal occurrences or breaking down
e The power plug or the power cord become abnormally hot.
The appliance power fails.
The motor housing is deformed, has visible damage or is abnormally hot.
There is crack on the bow! or other parts.
There is an unpleasant odour.
There is abnormal turning noise while in use.
e There is another abnormality or failure.
=» Contact Panasonic 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.
@ Be careful if hot liquid is poured into the bowl as it can be ejected out of the appliance
due to a sudden steaming.

A CAUTION

To prevent electric leakage, electric shock, fire caused by short circuit, scald, injury or property damage.
® @ Do not use the appliance on the following places.

e On uneven surfaces, on carpets or tablecloths etc.

e Place where it may be splashed with water or near a heat source.

e Near any open water sources such as bathtubs, sinks, or other containers.
e Near a wall or furniture.

=> Place the appliance on a firm, dry, clean flat worktop.

@ Do not leave the appliance unattended when it is in operation.

@ Do not try to remove the bowl lid when the appliance is still operating.

@ Do not blend or place over 60 °C ingredients into bowl.

@ Do not use hot water (over 60 °C) for cleaning purpose or fire to dry the appliance.

@ Do not replace any parts of the appliance with non-genuine spare parts.

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

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

@ Do not process more than the maximum capacity marked on each container
respectively. Follow the recommended ingredient amount for processing. (P. EN2
“Specification”)

@ Do not push the safety pin with any implement, such as thin stick etc. (P. EN7)

EN4
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A\ CAUTION

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

0 @ Remove the bowl before lift up the motor housing from the table.

@ 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.

@ In order to avoid a hazard due to inadvertent resetting of the thermal cut-out, this
appliance must not be supplied through an external switching device, such as a timer, or
connected to a circuit that is regularly switched on and off by the utility.

@ Care shall be taken when handling the sharp blades, emptying the bowl and during
cleaning. Do not clean blades by bare hand.

@ 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.

@ Ensure to operate and rest the appliance as stated on specification table. (P. EN2
"Specification")

@ Ensure to clean the appliance especially surfaces in contact with food after use. (P.
EN13-EN14 "After Use")

@ This product is intended for household use only.

Important Information

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

Make sure the parts or attachments are set firmly before use.
Do not operate the appliance without ingredients.

Do not use prohibited ingredients as stated in this instructions.

Prohibited Ingredients:

Attachments Description

Knife Blade I-!ard ingredieqt (e.g. coffee beans, dried soybeans, frozen food, dried squid, and etc.),
viscous ingredients.

Slicing Blade, Ingredients with high hard fiber concentrations (e.g. hard vegetables, frozen food,

Shredding Blade turmeric, ginger, chocolate), viscous ingredients (e.g. ham), ingredients that are too soft

and French Fry Blade |(e.g. lettuce, tomato, peach).

Whipping Blade Any other ingredients aside from egg whites and fresh cream.

ENS
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Parts Names and Instructions

g

Working capacity:
Minced Meat = 400 g
Minced Fish =500 g
Chopped Vegetable (Onion) = 500 g

OFF
L.
PULSE —p 1—— SPEED 1
2 - SPEED?2
1. Food Pusher 6. Blade Stand
2. Feeding Tube 7. Shredding Blade
3. Bowl lid 8. Slicing Blade
4. Whipping Blade 9. French Fry Blade
5. Knife Blade 10. Bowl

ENG
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11. Drive Shaft

12. Motor Housing
13. Rubber Sucker
14. Power Cord
15. Power Plug *

16. Blade Storage Stand

* The shape of the plug may
vary from illustration.
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Overload and Overheating Protection

In case of overload and overheating, the protection device is triggered to stop operation and it is not
abnormal. After rotation stops, follow the below steps:
e Do not use the appliance repeatedly without any countermeasure.

1. Turn the rotary switch to "0" position, unplug the appliance.

2. Remove the bowl! from the motor housing. Reduce the ingredients to less than half.
e Remove the prohibited ingredient if used.

3. Reset the bowl, start blending again. (P. EN11 - EN12)

If the appliance still does not operate after performing the above, the overheating protection has been activated.
Turn the rotary switch to “0” position, unplug and rest the appliance for about 15 minutes or more (until motor
housing returns to a normal temperature) to release overheating protection before using again.

(If appliance still does not operate, contact Panasonic Service Centre for inspection or repair.)

Safety Lock

The safety pin is designed to prevent the appliance from switching on when
- The bowl lid and the bowl are not fully locked to each other.
- The bowl is not fully locked to the motor housing.

The safety lever only activates
the safety pin if the bowl lid is
secured on the bowl.

v ¥ __ Position A: Unlock
“T— 5 Position B: Lock

B A
Fully locking steps :
For bowl, align the triangle mark with the motor
housing as shown in position A. Turn it clockwise
until a ‘click' sound is heard and the triangular
mark now aligns to position B.
To unlock, follow the locking steps in reverse.

Safety Pins

Note:

* Do not push the safety pin and safety lever with any instrument, stick etc.

* Do not pour liquids or ingredient at the safety pin and safety lever area.

* Keep the safety pin and safety lever area clean to avoid foreign particles accumulate on the area.

Actions above ensure the safety pin and safety lever function properly. If not followed, it will damage the
parts related to the safety pin and safety lever.

EN7
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Clean all detachable parts before using the appliance for the first time or when you have not used it for a

while, and then assemble them securely. (P. EN11-EN12 How to Use" and P. EN13-EN14 "After Use" )

Unplug when assembling the unit. Before plugging in, ensure that the rotary switch is in the OFF position “0”.

Please refer to page EN14 under ‘Storing’ on how to re-position the motor housing.

1.Place the bowl on top of the motor housing until the mark aligns as
shown in A.

2.Turn the bowl clockwise until a ‘click' sound is heard. Ensure that the
triangle mark on the bowl is aligned with the rectangle mark on the
motor housing as seen in B.

To disassemble, follow the assembly steps in reverse.

gﬂ Ingredient Preparations for Knife Blade

. . . Operating Time .
Function Ingredient Speed Quantity (approx.) Preparation Method
Meat 50~400¢g 5~ 40 sec % Remove all skin, bones,
Mince 2 — and tendons, cutinto 2 ~ 3
Fish 50~500g | 5~20sec | “E=Z  cmcubes.
. P . Peel skin, cutinto 2 ~ 3
Onion (PULSE) 150~500g | 4~9times @@E cm cubes.
Garlic 5~500¢g 5~ 30 sec @gg Peel skin.
Peel skin, cutinto 2 ~ 3
Chop Carrot 50~450g | 10~30sec |=EE> cm cubes.
2
Italian Parsley 5~70¢g 10 ~ 40 sec % Remove stalk.
Mushroom 30~250g 3~15sec %ﬁ Cut into 2 ~ 3 cm cubes.
Crush Parmesan Cheese 2 10~200¢g 10 ~ 60 sec ig&%% Cut into 2 ~ 3 cm cubes.
. P = Cut into 2 ~ 3 cm cubes.
Mash Boiled Potato (PULSE) 100~400g | 15~90sec B Do not overprocess.
Frozen __ 1 ~2cm width, half frozen
(Dessert Frozen Banana 2 250 ~450g | 40 ~ 120 sec P@}W} condition, i.e. toothpick
Make) = can pierce.
Grind Peanuts 2 10~200g | 15~40sec df/’f Remove peanut shell and
@:@ skin.
Paste Roasted Peanuts 2 100 ~400¢g | 6~13 min dﬁ(f@ Remove peanut shell and
skin.
. ~ - N Slice soft bread into 6 to
Crumb Soft White Bread 2 10~200¢g 15 ~ 60 sec @ 8 pieces.
Knead Use for making
(for Flour 2 ~300¢g ~ 120 sec & confectionery such as
confectionery) sweets and cakes.

EN8
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Meat Loaf
Speed: 2

Operating Time (approx.):

Method
1. Place knife blade and
all ingredients in bowl

Mayonnaise
Speed: 2

Operating Time (approx.):

Method

-

. Place all ingredients

in bowl except salad

30 sec ~ 1 min in the order listed. 20 ~ 30 sec oil.
. 100 g 2. Rotate the switch to 1 2. Rotate the switch to
Onion cutinto 2-3 cm cubes. |  Speed 2 and operate  |ggq at room speed 2.
- for 30 second to 1 temperature 3. Pour the salad oil
Loaf 1 slice minute. v 7% tabl into the feeding port
Beef/ 400 g 3. Form the minced inegar 2 tablespoons slowly.
Lamb cut into 2-3 cm cubes. mixture into a loaf Salt > teaspoon 4. After pouring all the
shape and place S %t salad oil, continue
Egg ! into a baking tin, Hgar /2 teaspoon mixing for another
Milk 1 tablespoon approximately 8 cm Yellow mustard |1 teaspoon 20-30 seconds.
Salt 1 teaspoon high x 17 cm long x P Approximate
- 10 cm wide. Place in |~ €PPer amount
Pepper Approximate amount an oven preheated to p— 200 L
Nutme 200 °C and bake for aad ol m
9 Approximate amount approximately 30-40
powder .
minutes.
Thousand Island dressing Method ) )
Speed: 2 Operating Time (approx.): 30 sec ~ 2 min 1. Place the knife blade in bowl and
150 add onion and parsley.
Onion t 'gt 2.3 b Lemon Juice |2 tablespoons 2. Rotate the switch to speed 2 and
cut into cm cubes. operate for 30 second to 2 minutes.
) 10¢g I 3. Mix all the remaining ingredients in
ltalian Parsley removed from the stem. Mitk 2 tablespoons another container by hand and add
Mayonnaise |100 g Salt Appropriate amount ?::ﬁgred onions and parsley to mix
Ketchup 30¢g Pepper Appropriate amount ’

Function Ingredient | Speed Max Single | Operating Time Preparation Method
Use (approx.)
. _ _ . Separate the egg white from the
Egg White 2~6pcs 50 sec ~ 3 min Cé@ yolk for a smooth meringue.
Whip 2
Cream 100 ~ 300 mL | 20 sec ~ 1 min oy fgfshr;gcr:eera; ol 2t content
0 .
S =)
NS
Function Ingredient | Speed Max Single | Operating Time Preparation Method
Use (approx.)
Cucumber ~700¢g *,O:Da
Onion ~700¢g @@W
Cut ingredients till they are
Slice Carrot 2 ~600g - S0 T> small enough to fit into the
feeding tube.
=
Potato ~ 600 g
Cabbage ~ 400¢g e

EN9
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Max Single [Operating Time

Function | Ingredient | Speed Preparation Method

Use (approx.)
Cucumber ~ 500¢g < ¢Dn
_ Cut ingredients till they are small
Carrot 5008 EO@DD enough to fit into the feeding tube.
Shred 2 - =

Potato ~ 600¢g

Cut ingredients till they are small

_ \ enough to fit into the feeding tube.
Cheese 500g @% Do not use hard ingredients such as

Parmesan.

Max Single [Operating Time

Function | Ingredient | Speed Use (approx.)

Preparation Method

French Fry| Potato 2 ~ 800¢g

Shred Cabbage 1 ~ 500¢g @@

Cut ingredients till they are small
enough to fit into the feeding tube.

EN10
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I Knife Blade e Whipping Blade

)

{75k
St

5

Put the ingredients into the bowl. Place the bowl lid on
top of the bowl and turn it clockwise until a 'click' sound is
heard. Insert the food pusher into the feeding tube.

Attach the bowl assembly onto the motor housing as seen
in page EN8.

Plug-in the plug into the socket and turn the rotary After the processing is completed, return the rotary switch
switch to select the speed required (Refer to "Ingredient to OFF position "0" and unplug from the socket.
Preparations" at page EN8-EN9). Remove the knife blade from the bowl before removing the

processed ingredients.

EN11
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[ shredding Blade e Slicing Blade o French Fry Blade
1

Finger Holes

Fit the projected detent of the desired blade onto the blade Insert finger and thumb into the finger holes to grip the

stand and ensure it is seated properly. Push down on the blade stand. Place the assembled blade stand into the
dimple on the blade as seen above until a 'snap' sound is bowl. Attach the bowl to the motor housing as seen in
heard. page ENB8, then place the blade stand into the bowl.

Place the bowl lid on top of the bowl and turn it clockwise
until a 'click’ sound is heard.

Plug-in the plug into the socket and turn the rotary switch After the processing is completed, return the rotary

to select the speed required (Refer to the "Ingredient switch to OFF position '0' and unplug from the socket.
Preparations" at page EN10). Insert the ingredients into the Remove the blade stand from the bowl! before removing
feeding tube and push down with the food pusher. the processed ingredients.

EN12
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After Use

. Cleaning

Pre-wash
The pre-wash enables easier cleaning. It can be used for the knife. To pre-wash, simply follow the steps below.

1

Put the used attachment inside the bowl, fill the bowl Plug-in the plug into the socket.
with water until the attachment is submerged in water

(max. 500 mL). Place the bowl lid on top of the bowl and

turn it clockwise until a 'click’ sound is heard.

2
Turn the rotary switch to "P" 5 ~ 10 times. Return the rotary switch to Bowl: When cleaning, if
OFF position "0" and unplug ingredients falls into the
from the socket. Remove the handle hole accidentally,
attachments and proceed for turn the bow! upside
cleaning. down, then rinse it out
with water.

Running Water ("4 v v v v
Dishwasher X v v v v
Well-wrung
Damp Cloth v v v v
Brush (Not

included with this b 4 X X X 4
product.)

Scouring Pad X X X X X
Soft Sponge v v v v 4

Do not place these items near the
dishwasher heater area as high - - -
Note temperatures may damage the parts.
Wash these items by rinsing them under running water. Use neutral kitchen detergent if necessary.
Proceed to wipe them dry with a clean cloth.

EN13
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After Use

Running Water v v v v
Dishwasher 4 v v v
Well-wrung
Damp Cloth
Brush (Not
included with this v v v v X
product.)
Scouring Pad X X X x X
Soft Sponge X X X X v

Wash these items by rinsing them under running water, and clean carefully with
a brush. Use neutral kitchen detergent if necessary.

Wipe off any dirt
or stains with a
clean damp cloth
(including rubber
suckers).

Note

Never use
corrosive liquids

These items are extremely sharp and should be handled with extra care while  [(e.g. alcohol,
cleaning. Avoid hitting these items on hard objects during the cleaning process. |thinner, etc.) to

clean the motor
housing.

B storing

Ensure all attachments and the bow! are removed from the motor housing prior to storage.
1

To release the rubber suckers suction of the motor
housing by the following steps:

First, pull up the ears of the 2 rubber suckers on the
back with your hands, and then lift the tail of the body to
leave from the desktop. 2nd, pull up the ears of the front
2 rubber suckers, and then lift the whole body away from
the desktop.

EN14
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Store the knife blade inside the bowl. The blade storage
stand is included to store the slicing blade, the shredding
blade and French fry blade. Place blade storage stand into
the bowl.

Note:

When storing, in order to avoid injury, grip the projected
detent of blade and align the circle on the blade with the
circle on the blade storage stand, then put it into the blade
storage stand.

2022/8/29 18:40:42
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Troubleshooting

Check following points before calling or arranging for repair.

Problem Cause and Action

The appliance does } o The plug is loose in the outlet.
not turn on. —Plug in firmly into the outlet.

o The bowl is not properly locked onto the motor housing.

—Ensure that the triangle mark on the bowl are aligned with the rectangular
The appliance does mark on the motor housing as seen in page EN8.
not operate even when } o The bowl lid is not fully locked onto the bowl.
the rotary switch is —rFully secure the bowl lid onto the bowl. (P. EN8)
activated. o The ingredients are jammed.

—Remove the ingredients carefully and ensure that the amount used is as

stated.

e The protection device of overload or overheating is activated.
—Refer to “Overload and Overheating Protection” for inspection. (P. EN7)

The appliance o The safety lock is triggered. (Refer to page EN7)
suddenly stops during } * Abnormal vibration during operation may offset the safety lock engagement.
operation. —Ensure that the ingredients used and the amount are as stated.

—rLock the bowl lid onto the bowl firmly, and ensure that the bow is locked
firmly onto the motor housing.

o The rubber suckers and/or the work top are not clean.
—Wipe off any dirt or stains with a clean damp cloth. The rubber sucker is only
effective when placed on a clean, smooth and flat surface.
e The ingredients used for processing are either too much or too hard.
—Ensure that the ingredients used are as stated, reduce the ingredients if it is
over the stated amount.

There is abnormal
vibration and noise }
during operation.

e Some ingredients might be too difficult to process raw, e.g. pumpkin.
—Precook might be necessary to soften the ingredients before processing, i.e.
until a fork can easily pierce.
o Ingredient size is not according to the preparation method.

The texture and —Prepare accordingly to follow the size stated.

consistency of the } e Processing certain ingredients at the same time may result in lumps
processed ingredients remaining for frozen function.

do not turn out well. o The maximum ingredient amount and processing duration are meant to

serve as a guideline. As a result, lesser ingredient amount and different

ingredients affect the performance.

—Process the ingredients with a suitable duration till the desired texture and
consistency.

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

o Vui long doc k cac huéng dan nay dé st dung san phdm diing cach va an toan.

o Trwéc khi st dung san phdm nay, hay déc biét chi y dén “Lwu y an toan” va “Thong tin quan trong”
(Trang VN3 - VN5).

e Hay gilr to Huéng dan S& dung nay dé st dung trong twong lai.

e Panasonic s& khong chiu bat ky trach nhiém phap Iy nao néu thiét bj dwoc st dung khong diing cach, khong tuan
thdi cac hudng dan nay.

THONG SO K thUAL.......ovvveveevsssusseseeessessssssssssssssssssessssssssssssssssssssssssessssssssssssssssssssssssessssssssees VN2
T T Ty I (o VN3
ThONng tin QUAN trONQ ..o ————— VN5
T&N CAC Phu KIBN VA RWONG AN .....oovveererreneessseessssseesssssssssssssssssssssssesssssassessssssssesseses VNG
Bao vé qua tai va qUA NNIBL ... s VN7
KRO@ N 08N ... VN7
TrwdC Khi SIP AUNG ..o VN8
L0 e TV« 1 T PP VN11
SAU Khi SUP dUNG ....cocvcrercrcscsrsssse s s st ssssessssnens VN13
XU 1Y SUP CO.vvvuuuunrmneessessssssssssssssssssnsesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnnsssssses VN15
Thoéng so ky thuat

Tén san pham May ché bién thyc pham

Ngudn dién 220-240V ~ 50-60 Hz

Cong suat tiéu thu 270-300 W

BAT 2 phut, TAT 4 phut
Ti 1€ hoat dong Ngoai trir nhing ndi dung néu trén cac trang “Chuén bj

nguyén liéu”. (Trang VN8 - VN10)

_ Dung tich bat: 2,4 L
Khoi lwgng thywe pham toi da:

Dung tich (xap xi) Thit bam = 400 g
Thit ca: 500 g
Rau: 500 g
Kich thwée (xap xi)
(C xS xR) 407 x 255 x 235 mm
Trong lwong (xap xi
ong lwong (xap xi) 3.0 kg

LwGi dao danh trieng, LwGi danh tring, Gia do lwdi, Lwdi

Phu kién di kém bam, Lwdi cat lat, Luwéi cat khoai tay chién va Dé dé ludi
dao
VN2
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Xin vui long lam theo nhiing

Lwu y an toan huéng dén sau.

DA tranh tai nan hodc thwong tich cho ngudi st dung, nhitng ngudi khac va thiét hai tai san, hay tuan thd
cac huong dén duoi day.
M Céc ky hiéu sau day cho thay mirc do thiét hai gay ra b&i cach van hanh sai.

ACANH BAO Biéu thi thwong tich néing hodc ti vong.
ATHAN TRONG: Biéu thi nguy co bj thuwong tich hoac héng héc tai san.

M Céc ky hiéu twong dwoc phan loai va chi thich nhw sau.

Pay 14 biéu twong md phéng hanh Pay la biéu twong md phdng cac yéu cau
ddng khdng duwoc phép thuc hién. phai duoc tuan tha.

P& ngan chan dién giat, hda hoan do dodn mach, khéi, bdng nuéc hodc thuong tich.

=
<
4
-
g-
>

@ Khong dé tré so' sinh hodc tré nhé choi dua véi vat lidu dong géi san pham. (Lam vay co
thé gay nghet thé cho trg.)

@ Khéng thao, stra chira hoic diéu chinh thiét bi nay.
=» Hay lién hé Trung tdm Bao hanh Panasonic dé dwoc kiém tra hodc sva chiva.

@ Khong lam héng day dién hoac phich cam.
Tuyét déi khong duoc thue hién cac hanh dong sau day:
Stra chira, cham vao hodc dat gan cac bd phan tda nhiét hodc bé mét néng, udn, xodn, kéo,
treo / kéo trén cac canh s&c nhon, dat vat nang Ién trén, bé day dién hodc xach thiét bi bang
day dien.

@ Khong dwoc cam hodc rit phich cam khi tay wot.

@ Khong st dung thiét bi néu day dién hoic phich cdm bi héng hodc cam phich cim vao 6
cam mot cach long léo.
=» Néu day dién hdng, phai duoc nha s&n xuét, trung tam dich vu hodc ngudi co chuyén mon

thay thé dé tranh gay nguy hiém.

=» Cam chét phich cam.

@ Khong nhung than may, day dién hodc phich cam dién vao nwérc, hodc lam ban nwéc va |
hoic bétly chat I6ng nao khac vao.

0 @ Thiét bi nay khong dworc thiét ké cho ngwoi dung (ké ca tré em) cé tinh trang thé chat,
giac quan hodc tinh than suy giam, hodc thiéu kinh nghiém va kién thirc, triv khi ho

dwoc giam sat hodc hwéng dan vé cach s dung thiét bi béi ngwdi chiu trach nhiém
cho sy an toan cta ho.
Tré em can phai dwoc giam sat dé chac chan ching khong nghich thiét bi.

@ Giir may va day dién ra khoi tam véi cla tré em.

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

VN3
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Xin vui long lam theo nhiing

Lwu )'( an toan huéng dén sau.

D& ngén chan dién giat, héa hoan do doan mach, khéi, béng nuéc hodc thwong tich.

o @ Trong trwong hop san pham bi truc tric, ngirng st dung va rat phich cam ra.
vi du nhw khi san pham hoat d(f)ng bét thuong hodc bi gay.

Phich cam va day dién ndng mét cach bat thudng.

Ngudn dién ca thiét bi bi héng.

Than may bj bién dang, c6 thiét hai nhin thdy ho&c bi néng bat thuong.

C6 vét nrt trén than bat hodc bd phan khac.

C6 mui khé chiu.

Am thanh bat thuong khi hoat dong.

Do cac héng hdc va hién twong bat thuwong khac.
=» Hay lién hé Trung tm Béo hanh Panasonic dé dwoc kiém tra hodc stva chiva.

@ Dam bdo dién ap ghi trén nhan cla san phdm phu hop voéi dién ap trong khu virc.
Dong thei, dé tranh qua nhiét, khong cém céc thiét bi khac vao cung 6 cam. Tuy nhlen khi
cém nhleu ph|ch cém, dam béo tong cong suat khong vuot qué cong suét ctia 6 cam.

@ Hay can than néu do chat long néng vao trong bét vi né co thé ban ra khai thiét bi do tac
ddng dot ngot.

A\ THAN TRONG

Dé tranh ro ri dién, dién giat, chéy nd do doan mach, béng, thwong tich hodc hw héng tai san.

® @ Khéng st dung san phém @ nhirng noi sau.
e Noi cd bé mat khong bang phang trén tam tham hodc khan trai ban v.v.

e Noi co nwoc ban  vang hodc noi gan ngudn nhiét.
e Noigan cac nguon nwéc nhw bdn tdm, chau rira hodc vat dung twong ty.
e Gan twong hodc noi thét.
=» Nén dét thiét bi & noi cd bé mat phang, chac chan, kho réo va sach sa.

@ Khong dé thiét bi ngoai vong giam sat khi thiét bi dang hoat dong.

@ Khong thao nap bat khi thiét bj van dang hoat dong.

@ Khong tron hoic cho cac thanh phan c6 nhiét do trén 60° C vao bat.

@ Khong sir dung nwée nong (trén 60°C) dé lam sach hodc Itra dé lam kho thiét bi.

@ Khong thay thé bat ky bo phan nao cua thiét bj bang phu ting khéng chinh hang.

@ Khong mang véc thiét bj bang cach cam Day dién hoic Bat.

@ Khong nhét bat ky vat thé nao vao cac khoang hé.

@ Khong van hanh qua dung tich toi da ghi trén méi bat twong (ng. Tuan thi lweng thanh
phan khuyén nghi trong ltc ché bién. (Trang VN2 “Thong s6 kj thuat”)

@ Khong day chot khoa an toan bang bét ky dung cu nao, vi du nhw que det, v.v. (Trang
VN7)

VN4
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A\ THAN TRONG

o @ Rut phich cam khi thiét bj khong dwoc s dung.
@ Thao bat ra trwére khi nhac than may 1én khéi ban.

@ Rut phich cam bang tay. Khong dworc rit bang cach kéo day dién.

@ Lwu y khong dé vap hodc vieong vao day dién trong khi st dung.

@ Dé tranh nguy co do vé tinh thiét Iap lai bd phan ngat mach, thiét bj nay khong dwoc
cung cap qua thiét bj chuyén mach bén ngoai, chang han nhw b hen gie hodc dwoc két
ndi véi mach tat, mé dinh ky.

@ Phai can than khi cam vao lwdi dao xay séc, doc sach cai bat va trong khi vé sinh.
Khong riva lwdi dao bang tay tran.

@ Luon ngat két noi thiét bi khéi ngudn dién néu né khong dwoc giam sat hay trwéc khi
lap rap, thao rovi, di chuyén hoic vé sinh.

@ Tit thiét bj va ngat khoi nguon dién trwéc khi thay phu kién hodc cham vao céac b phan
khi chung dang hoat dong.

@ Dam bao van hanh va bao quan thiét b nhw da néu trong bang thong s ky thuat. (Trang
VN2 “Thong s6 ki thuat”)

@ Dam bao vé sinh thiét b dac biét la cac bé mit tiép xuc véi thwe pham sau khi st dung.
(Trang VN13-VN14 “Sau khi str dung")

@ Day 13 san pham dung trong gia dinh.

Théng tin quan trong

Khong st dung thiét bi & khu vuc ngoai troi.

Khong st dung thiét bi vao muc dich thwong mai.

P& tranh hdng may, luu y khong 1am roi thiét bi hodc linh kién dinh kém.

Khong cudn day dién vong quanh than may.

Pam bao cac b phan hoac linh kién dinh kém dwoc 1ap d&t chac chén trudc khi st dung.
Khong st dung thiét bi néu chwa ¢ cac nguyén lidu bén trong.

Khong st dung cac nguyén liéu bi cAm nhw dwoc néu trong huéng dan nay.

Cac loai nguyén liéu khéng dwoc dung:

Dinh kém M6 ta

Nguyén liéu ctrng (vi du: hat ca phé, hat dau nanh kho, thuc pham ddng lanh, myc
khd), nguyén liéu nhot.

Nguyén liéu chtra nhiéu chét xo (vi du: rau cdi cing, thirc phém dong lanh, nghé,
gung, s6 ¢0 la), nguyén liéu nhét (vi du: giam bong), nguyén liéu qua mem (vi dy: rau
diép, ca chua, dao).

Ludi danh triing Cac nguyén liéu khac ngodi long tréng trirng ga va kem tuoi.

Ludi dao danh tring

Ludi cat lat, Ludi bam,
Ludi cat khoai tay chién

VN5
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Tén cac phu kién va hwéng dan

g

Coéng suét lam viéc:
Thit bam = 400g

Surimi =500 g
Rau: 500 g
TAT
L,
XAY —vp 1— TOC DO 1
NHOI
2-TOCHO2

1. Dung cu day thyc phdm 6. Gia d& ludi

2. Ong nap 7. Lui bam
3. Nap bat 8. Ludi cat lat
4. Dia danh triing 9. Lwdi cat khoai tay chién

5. Lu@i dao danh trirng 10. Bat

VNG
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11. Truc truyén dong
12. Than may

13. MUt cao su

14, Day dién

15. Phich c&m *

16. Dé dé ludi dao

* Hinh dang clia phich cdm
¢ thé thay ddi so véi hinh
minh hoa.
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Bao vé qua tai va qua nhiét

Trong trwdng hop qua tai va qua nhiét, thiét bi bao vé dwoc kich hoat dé divng hoat dong va diéu dé Ia binh
thwong. Sau khi mdy dirng quay, héy lam theo cac bwoc dwéi day:
e Khong s dung thiét bj [3p di Iap lai ma khong c6 bién phap tng pho nao.
1. Xoay cong tac xoay vé vi tri “0”, riit phich cim cua thiét bi.
2. Théo bat ra khoi than may. Giam bét nguyén ligu )guéng dwéi mot niva.
e Néu cd st dung cac nguyén liéu khong duwgc khuyen nghj thi héy loai bé ching.
3. Lap bat lai vao than may, bat du xay lai. (Trang VN11 - VN12)
Néu thiét bj vén khdng hoat dong sau khi thwc hién thao tac trén, tire 1a tinh nang bao vé qué nhigt da duoc kich hoat.
Xoay céng tic vé vi tri “0”, riit phich cim va dé thiét bi nghi khoang 15 phiit tré 1én (cho dén khi than may hét
néng) dé gidi phéng béo vé qua nhiét trwdc khi st dung lai. L
(Néu thiét bj van khdng hoat dong, hay lién hé voi Trung tdm bao hanh clia Panasonic dé kiém tra hodc stra chiva.)

Khoa an toan

Chét an toan duoc thiét ké dé ngan khong cho thiét b hoat dong khi
- Nap bat va miéng bat khong khit.
- Chua lap chat bat vao than may.

=
<
4
-
g-
>

Can gat an toan chi kich hoat
chot an toan néu nap bat da lap
chat vao miéng bét.

v ¥ Vi tri A: M& khoa
T & VitiB:Khéa

B A
Cac bwéc khoa hoan toan:
Dai voi bat xay, can chinh dau tam giac khép voi
than may nhw minh hoa & vi tri A. Xoay n6 theo
chiéu kim dng h cho dén khi nghe thay tiéng
‘cach’ va déu tam giéc gio théng hang voi v tri B.
Dé mé khda, hay lam theo cac budc khda nguoc
lai.

Chét an toan

Ghi chu:

« Khdng diing bat ky dung cu, que, day chét an toan va can gat an toan.

» Khdng d6 chét Idng hodc nguyén liéu vao khu vurc chét an toan va can gat an toan.

+ Gifr cho khu vuc chdt an toan va can gat an toan sach sé, tranh dé cac hat la tich tu trén khu vurc nay.

Cac thao tac trén day dam bao chot an toan va can gat an toan hoat dong tot. Néu khong tuan theo sé [am
héng cac bd phan lién quan dén chét an toan va can gat an toan.

VN7
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Trwée khi str dung

Trwére khi st dung thiét bi 1an dau hodc khi khéng sir dung thiét bi trong mét thoi gian dai, vé sinh tat
ca cac bo phan c6 thé thao roi, sau do 1ap rap lai chac chan. (Trang VN11 - VN12 Cach str dung” va
Trang VN13 - VN14 “Sau khi st dung”) )
Rut phich cam khi I3p rap thiét bj. Trwéc khi cam, chéc chan cong tac xoay dang & vi tri TAT “0”. Vui long
xem trang VN14 trong phan “Bao quan” dé biét cach dat lai vi tri than may.

1.Dit bat 1én trén than méay cho dén khi phan danh du thang hang nhw
hinh A,

2.Xoay bat theo chiéu kim déng hé cho dén khi nghe thay tiéng ‘cach’.
Dam bao dau tam giac trén bat thang hang véi dau hinh chir nhat trén
than may nhw trong hinh B.

Pé théo roi, hay lam theo cac bwéc ngwoc lai véi 14p rap.

;@4’ Chuan bj nguyén liéu cho Lw&i dao danh trieng

- JUA 2 an P Thoi gian hoat ; 2.
Chtrc nang Nguyén liéu Toc dé S6 lwong déng (khoang.) Phwong phap chuan bj
Bam thit Thit ) 50~400g | 5~40giay % Boda, Xwong va gan, cét
: i . =4  miéngvudng 2 ~3cm.
ca 50~500g | 5~20giay | E=2
. P - P Lot vo, cat miéng vuong 2
Hanh (XAY NHO | 180 ~5008| 4 ~91an @@@ A
Toi 5~500g | 5~30giay @ o& Lotvo.
Cét khuc Ca rét 50~450¢g | 10~30gidy | =@ 503‘ ‘é?n céat miéng vuéng 2
2
Ngo tay 5~70g | 10~ 40 giay % Bo cubng.
N&m 30~250g | 3~15giay %ﬁ Cét miéng vuong 2 ~ 3 cm.
- 8 mai - ~ i3 ND At mié 5 ~
Ep Ph6é mai Parmesan 2 10~200g | 10 ~60 giay Eg‘%‘ﬁs Cat miéng vudéng 2 ~ 3 cm.
- e P B - " & Catmiéng vudng 2 ~ 3 cm.
Nghién Khoai tay ludc (XAY NHOI) 100 ~400g| 15~ 90 giay B Khong ché bién qué murc.
. Chiéu rong 1 ~ 2 cm, tinh
ang Iar)h £ an . <\ trang ntra déng lanh, tirc
(Lam moén Chubi déng lanh 2 250 ~ 450 g | 40 ~ 120 giay g}g}@m la o mém que tim co thé
réng miéng) xién.véo.
rn | oaupnong 2 |10-2005 | 15~d0gay | Sy 1achyongoaivaboola
Xay Dau phong rang 2 100 ~400g| 6~ 13 phat dﬁ@ ;:fg;l?;r?g:; vabo vo lua
Bopvun | Banh mi tréng mém 2 10~200¢ | 15~60gay | T g:r: %a;:‘é:; mem thanh 6
Nhao (lam R B ~ " St dung dé 1am banh keo
banh keo) Bot 2 300¢g 120 giay é nhw keo va banh ngot.

VN8
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Cong thirc

Banh Thit
Téc do: 2
Theoi gian hoat ddng (wéc chirng):

Phwong phap
1. Bat lwdi dao danh
trirng va tat ca

Téc do: 2

Nwéc s6t Mayonnaise

Thoi gian hoat dong (wéc

Phwong phap

1. Cho tat ca nguyén
ligu trlr dau tron
salad vao trong bat.

2. Xoay cdng tic sang

téc db 2.

1qua (& nhietdo | 16 ;
qua (& nhigtdd |, o240t déu tron

salad vao céng tiép
nguyén liéu.

4. Sau khi dé hét dau

cho may chay trong

20-30 giay.

Phwong phap
1. Bat lwdi dao danh trirng vao
bat va thém hanh va ngo tay.

2. Xoay cong téc sang téc do 2

va hoat dong trong 30 giay
dén 2 phut.

w

. Cho tét ca cac nguyén liéu
con lai vao mét bat dwng

30 giay ~ 1 phut nguyén liéu vao bat  chirng):
100 theo thi tw da liét ké. 20 ~ 30 giay
Hanh Ltthg h ming vubng 2-3 2. Xoay cong téc sang
cat thanh mieng vuong 2-3 cm. [« 6 2 va hoa’t dong |Tring ohong)
Banh mi |1 lat trong 30 giay dén 1 —
E— pht. Giam 1% thia canh
b/ 14008 3.N&nhén hop da xay  [Muéi 1 % thia ca phé
thit clru | cét thanh miéng vudng 2-3 cm. A nh & ba 3
thanh hinh 6 banh mi DU 4 thia ca phé
Triéng 1 va dat vao trong mot wong 2 thia ca pne
- . hop thiéc nwéng, cao  |Mu tat vang |1 thia ca phé
Stra 1 thia canh . .
khoang 8 "1”8 x da'C1h7 Bot hattieu  |Lwong vira di
Muéi % thia ca phé ¢m x rong 10 cm. Cho N
? P vao o nuong da duoc [Dautén |0
Hattiéu |Luong vira dd lam néng treoc dén  |[salad
B&t nhuc o 200 °C va nuéng trong
dau khau |-4Ong vira dd khoang 30 - 40 pht.
Nwéc x6t Thousand Island
Toc do: 2
Thoi gian hoat dong (wéc chirng): 30 gidy ~ 2 phut
Hanh 150 g Got vo va cat khic 2-3 cm. |[Nwéc chanh |2 thia canh
Ngo tay 10 g B cudng. Stra 2 thia canh
Sét N
Mayonnaise 100 g Mudi Lwong vira da
Sétcachua |30 g Hat tiéu Lwong vira da

khéc va tron déu bang tay.
Sau d6 cho hanh va ngo tay
bam nhé vao tron déu.

trén salad ra, tiép tuc

=
<
4
[
'-I_J'
>

L . < .| Strdung mét [ Thoi gian hoat dong . 2.
Chtrc nang |Nguyén liéu | Toc dd 13 161 da (wc chimg) Phwong phap chuan bi
Long trang B . o . &  |Tach long tréng tring khi long
trirng 2~6qua 50 gidy ~ 3 phut % dd dé co banh trirng dudrng min.
banh trirng 2
a . D Str dung kem twoi cd ham lwon
Kem 100-300mL | 20giay~1phit | G2 | bao tr 35% 16 6n 6 5.
L A < .| Strdung mot | Thoi gian hoat dong . 2.
Chtrc nang | Nguyén liéu | Toc do 1An i da (w6 ching) Phwong phap chuan bi
Dua chudt ~ 7008 Y
Hanh ~ 7008 @W
1 Cé&t nguyeén ligu da nhd dé cho
Cat lat Ca rét 2 ~ 6008 - SAPT>  |vao 6?19ynap. ‘
—
Khoai tay ~ 600g
Cai bép ~ 4008 )

F310_20220808.indb 9
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Trwée khi str dung

S
; N .. | Thoi gian hoat
eru’c Nguyén lieu| Téc o Su;durh)_g mot dong Phuong phap chuén bi
nang lan t6i da (wéc ching)
Dwa chudt ~ 500 g e
- Cé&t nguyeén ligu da nhd dé cho vao
Ca rot ~ 5008 AP I> éng nap.
Bao 2 - -
Khoai tay ~ 6008
Cét nguyeén ligu da nhd dé cho
Phé mai ~ 5008 @%’\Q vao 6ng nap. Khong str dung cac
T nguyén liéu cirng nhw Parmesan.

Chire St dung mot | 101 gian hoat
“ Nguyén lieu| Téc do  aung me dong Phuong phép chuén bi
nang lan toi da (ubc chirng)
Cét khoai . j=d
o | Khoai ta 2 ~ 800 . :
tay chién v g Cét nguyeén ligu da nhd dé cho vao
- A
) éng nap.
Bao | Caibip | 1 ~ 5008 ]

VN10
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Cach st dung

B Lu&i dao danh trieng <Lw&i danh trieng

5%

Lap lwdi dao danh tring (Ludi danh triing) vao bat. Cho céac nguyén liéu vao trong bat. Day nap bat [én trén

miéng bat va xoay theo chiéu kim ddng hé cho dén khi
nghe thay tiéng ‘cach’.

Lap dung cu day thirc &n vao éng nap. L&p t6 hop bat xay
Ién trén than may nhw minh hoa trong trang VN8.

[

=
<
Z
[
u_J-
>

Cém phich c&dm vao 6 cAm va xoay cdng téc xoay dé chon  Sau khi ché bién xong, xoay cong tic v& vi tri TAT “0” va

tbc @ (xem “Chuén bj Nguyén liéu” & trang VN8-VN9). rat phich cdm ra khéi & cdm. Thao Iw6i dao danh trirng
ra khoi bat xay trwéc khi lay nguyén liéu da ché bién ra
ngoai.

VN11
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Cach str dung

B Lu&i bam « Lui cét lat « Lwdi cit khoai tay chién

Lap chét ham cia ludi dao mong mudn vao gia d& lwdidao  An ngon tay va ngén cai vao cac 16 bam dé kep chat gia
va dam bao ¢ dinh chat. An xudng phan I6m trén ludi dao  d& Iwdi dao. Lap gia d& lwdi dao d& gén Iwdi dao vao
nhw minh hoa & trén cho dén khi nghe thay tiéng ‘tach’. bat. L&p bat vao than may nhw minh hoa trong trang
VN8, sau dé dét gia d& lwdi dao vao trong bat. Day nap
bat Ién trén miéng bat va xoay theo chiéu kim déng hd
cho dén khi nghe thay tiéng ‘cach’.

Cam phich c&m vao 6 cam va xoay cong téc dé chon toc Sau khi ché bién xong, xoay cong téc vé vi tri TAT ‘0 va
dd (xem phan “Chuén bi nguyén liéu” & trang VN10). Cho rat phich cam [(hc’)i 6 cdm. Thao gié'dé'lu'c"wi cat ra khoi
nguyén lidu vao éng nap va dung dung cu déy thuc phdm bat trwdre khi Iy nguyén liéu da ché bién ra ngoai.

an xuodng.

VN12
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Sau khi str dung

. Lam sach

Trwée khi riva

Thao tac trwéc khi riva gilip qua trinh [am sach d& dang hon. C6 thé ap dung thao tac nay cho ludi cat. Trwdc khi rtra,

thwc hién cac budc sau day.

Dat dung cu dinh kém da sir dung vao bén trong
bé}t, Xa nwoc vao bat cho ngap dung cu dinh kem
(t6i da 500 mL). Bay nap bat Ién trén miéng bat va

xoay theo chiéu kim dong hd cho dén khi nghe thay

tieng ‘cach’.

2

Xoay cong tac vé lai vj tri TAT “0”

va rat phich cam ra khdi & cam.
Lay dung cu dinh kém ra ngoai va

tién hanh lam sach.

=
<
4
-
g-
>

Bat: Khi lam sach, néu nguyén

liéu vé tinh roi vao 16 tay
cam, hay Up nguoc bat,
sau d6 rira sach béng
nwoéc.

Nwé&cemay %4 v (%4 4 v
May rtra chén X v v v v
Vai &m co gian tbt v v v v v
Ban chai (Khong
bao gdm trong x x X X v
san pham nay.)
Miéng co riva X x x x x
Bot riva mém v v v v v

Khéng dat nhirng vat dung nay gan khu
virc sdy clia may rira bat vi nhiét do -
Ghi chu cao c6 thé lam hdng cac bd phan.

Rera nhitng vat dung nay bang cach xa chung dudi voi nwéc. St dung chét tiy riva nha bép trung
tinh néu can thiét. Tién hanh lau khd chung bang khan sach.

F310_20220808.indb 13
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Sau khi str dung

Nudcmay v v v

May rira chén v v v
Vai am co gian tét x x X
Ban chai (Khéng
bao gém trong v v v v x
san pham nay.)
Miéng co riva X X x x x
Bot rira mém x X X X v
Dung khan dm
Rlra nhirng vat dung nay béng cach xa chung dwéi voi nwéec, va co rira can sach lau sach bui
than bang ban chai. St dung chét tdy rira nha bép trung tinh néu can thiét. ban (k& ca mut
cao su).
Ghi chu Khéng bao gio st

dung chét 1dng c6
Nhirng vat dung nay cwc ky sic va can phai can than trong khi lam sach. Tranh |tinh &n mon (nhw
va dap nhirng vat dung nay vao vat cing trong qua trinh lam sach. rwou, chat pha
lodng, v.v.) dé vé
sinh than may.

B Bao quan

Trwée khi bao quan may, thao tat ca dung cu dinh kém va bat ra khéi than may.
1

Théo cac mut cao su clia than may bing cac budc sau:  CAt luwdi cét bén trong bat. Gia cat lwdi cat dwoc dinh kém
Dau tién, dung tay kéo phan tai clia 2 mut cao su phia trong san phdm @& bao quan lwdi cat, luwdi bao va ludi cat
sau lén, sau d6 nhac phan dudi ctia than may I1&n khdi khoai tay chién. Cho gia cat lu®i cat vao trong bat.

mat ban. Tht 2, kéo phan tai clia 2 mat cao su phia

trwdic 1én, sau d6 nhac toan bo than may 1&n khéi mat Ghi chu:

ban. Khi cAt gitr, d& tranh bj thuwong, hay ndm chét ham cua ludi

dao va can chinh vong tron trén lwdi dao véi vong tron trén
gia gitr lwdi dao, sau do dat né vao gia do ludi.
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Kiém tra cac diém sau trwéc khi lién hé tdng dai hodc Ién ké hoach siva chira.

m Nguyén nhan va khac phuc

Thiét bi khong hoat } e Phichcambjlong. ’
dong. —Cam phich cdm chac chan vao 6 cam.

o Chuwa cd dinh chat bat vao than may.
—D3m bao d4u tam gidc trén bat thdng hang véi déu hinh chi nhat trén than
may nhw minh hoa trén trang VNS.
o Chua lap chit nap bat vao miéng bat.
—C4 dinh hoan toan nap bat vao miéng bat. (Trang VN8)
o Nguyén liéu bi ket.
—Can than |4y nguyén liéu ra va dam bao sb lwong nguyén liéu st dung ding
nhu huéng dan.

dong ngay ca khi xoay

Thiét bj khong hoat }
cong tac.

=
<
4
-
g-
>

o Thiét bj bao vé qua tai hodc qua nhiét dwoc kich hoat.
—Xem “Bao vé qua tai va qua nhiét’ dé kiém tra. (Trang VN7)
Thiét bi dirng dot ngot e Khoa an toan dworc kich hoat. (Xem trang VN7)
trong khi dang hoat } » Rung déng bét thwdng trong qué trinh may hoat déng cé thé lam mét tac
dong. dung clia khoa an toan.
—Dam bao st dung dung loai nguyén liéu véi lwgng nhw huéng dan.
—Khoa chat nap bat vao miéng bat, va dam béo bat dwoc khda chat vao than may.

e Mut cao su va/hogc mét phéng dat may khéng sach.
: o el —Dung khén a &m sach lau sach bui ban. Mt cao su chi ¢é téc dung khi dét trén
Iylay fung va co ticng bé mat bang phéng, sach va nhén.
on bat tntﬂang;[ong } o Sir dung nguyén lidu qué cirng hoic lwong nguyén lidu nhiéu hon dinh mikc:
CRERIILERC bk —Dam bdo st dung loai nguyen Ileu phu hop theo huéng dan, gidm bot lwong
nguyén liéu cn ché bién néu can.

o Mot s6 nguyeén liéu cé thé qua kho ché bién thd, nhw bi do.

—C4 thé ndu so qua dé lam mém nguyén liéu trudc khi ché bién, cho toi khi
nguyén liéu dat t&i @6 mém dia c6 thé xuyén qua dugec.

e Kich thwéc nguyén liéu khéng dung theo phwong phéap chuén bj.

—Chuén bi nguyen liéu theo kich thudc khuyen nghi.

Ché bién mot s6 nguyén liéu nhét dinh cuing ltc c6 thé dan dén von cuc

ddi véi chire ning dong lanh.

° Lu’ovng nguyén lidu toi da va thoi glan ché bién phal theo hwéng dan. Do
d6, néu dung lwong qué it hodc nhiéu loai nguyén liéu khac nhau sé anh
hwéng den hiéu qua che bien. ) o
—Cheé bien cac nguyén liéu vai thoi lwgng thich hgp cho dén khi dat ket cau va

do ddng nhat mong mudn.

Nguyén liéu ché bién .
¢6 két cu khac nhau }
va khdng dong nhat.
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