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Thank you for purchasing this Panasonic product.

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

e Before using this product please give your special attention to “Safety Precautions” and
“Important Information” (P. EN2 - EN4).

e 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.

Safety PreCautions ... EN2
Important INfOrMAtioN ..o ———————— EN4
Parts Names and INStrUCtioNS...........ccornnnnns s sssssseses EN5
Overload and Overheating Protection ... EN5
2T {0 TN LT EN6
HOW 0 US@ ...t s s e e sp s p b e nnnnnn e EN6
(=Y LT EN7
B T1] o1 L= T T o PP EN7
SPECIfICALIONS .....vecriecs e ———————————————_— EN8
Safety Precautions flow tece prgione

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

AWARNlNG: Indicates potential hazard that could result in serious injury or death.

& CAUTION: Indicates potential hazard that could result in minor injury or property damage.

Bl The symbols are classified and explained as follows.

® This symbol indicates prohibition. 0 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 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.
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.
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A WARNING

® @ 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.

@ Do not remove pulp container when the appliance is operating.

0 @ This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless they
have been given supervision or instruction concerning use of the appliance by a person
responsible for their safety.
Children should be supervised to ensure that they do not play with the appliance.
@ 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.
@ 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.
The appliance power fails.
The motor housing is deformed, has visible damage or is abnormally hot.
There is damage or crack on the spinner (rotating sieve), the container cover (protection cover)
or other parts.
There is an unpleasant smell.
There is abnormal turning noise while in use.
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.

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.
o Near any open water such as bathtubs, sinks, or other containers.
e Near a wall or furniture.
-» Place the appliance on a firm, dry, clean flat worktop.
@ Never use hot water (over 60 °C) for cleaning purpose or fire to dry the appliance.
@ Do not open the cover and put your fingers or utensils such as spoon or fork into the
feeding tube while the appliance is operating. (Use the food pusher or another piece of fruit
or vegetable to push it down.)
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Safety Precautions Please make sure to

follow these instructions.

A CAUTION

O

=

@ Do not assemble the spinner when there is food residue left around the container unit.

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

@ Do not carry the appliance by holding the power cord, feeding tube or container unit. When
carrying the appliance, be sure to hold the motor housing with both hands.

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

@ Do not use prohibited ingredients as stated in this instructions. (P. EN6)

@ 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.

@ 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 spinner/spout and during cleaning. Do not clean the
spinner 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. EN8
"Specifications")

@ Ensure to clean the appliance especially surfaces in contact with food after use. (P. EN7
"After Use")

@ This product is intended for household use only.

Important Information

e Do not use the appliance outdoors.

e Do not use the appliance for commercial purpose.

e Do not place the juicer cup on any heat sources or in a microwave.
e Do not drop the appliance or attachments to avoid damaging it.

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

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

e Do not operate the appliance without ingredients.

Zz

4



Parts Names and Instructions

B Juicer B Accessory

Food Pusher

Brush

%— Feeding Tube 5)

g%é Container Cover

——=—————Spinner Pad

QC—; Spinner
oS

Container

Container Unit

Spout
e Rotary Switch

ﬂ Cup Cover b::::z\ @ High speed (continuous operation)
Pulp Container (Approx. 1.5L) W . .
(Approx. 2.0 L) —+—Juice Cup . @ Low speed (continuous operation)
(0) OFF
Motor Housing * The shape of the power plug may be different from illustration.

Clamps (Both sides) _| L
(Material e |llustrations of product in this instructions are exemplified by

Power Plug * —|
Power Cord %@ MJ-CB600: Meta! MJ-CB100.

MJ-CB100: Plastic)
Rotary Switch

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 attachment from motor housing. Remove accumulated food residue from the spinner/container cover.
e Remove the prohibited ingredient if used.

3 Resetthe attachment, then start again. (P. EN6)

If the appliance still does not operate after performing the above, 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.)
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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. EN6 “How to Use” and P. EN7 “After Use” )

Handling Precautions

e [ngredients that are not recommended:
Soft fruits that produce puree and can clog the spinner — e.g. bananas, peaches, apricots etc.
Low juice ingredients which can block the product — e.g. fresh basil leaf for etc.

e Please remove hard seeds and stones from fruit before juicing such as guava etc. Hard seeds that are difficult to remove from such as
pomegranate is prohibited for juicing.

e During initial usage, the appliances might have some unpleasant smell (slight burn smell) but this condition is normal.

e Some ingredients may produce a lot of pulps accumulate to the container cover that cause operation stop.( Overload and Overheating
Protection: refer to page EN5)

e Make sure all parts are correctly mounted before you switch on the appliance.

e Please use the juice cup with the cup cover to avoid juice splashing. Make sure to align the juice jug opening to the spout when juicing.

e Speed 2 is suitable for hard type fruits e.g. apples, carrots etc. while speed 1 is suitable for softer type fruits e.g. watermelons.

To Disassemble

—
() Lift up the food pusher and  Lift up the container unit. (D Lift up the spinner.
container cover. (2 Remove the spinner pad by
(3 Detach the pulp container. turning the spinner upside down.

2

(D Attach the pulp container and make

1 Place the container unit onto the
motor housing.

o Make sure the spout and the clamps are
positioned the same as illustrated.

e Make sure the container unit sits
properly on the motor housing.

locking sound is heard.

e |f the clamps are not clamped correctly,
the motor will not operate.

(D Plug in and switch on.

push them slowly into the feeding
tube using the food pusher.

= (3 Align the food pusher into the
feeding tube as illustrated.

ENG

3 Push the clamps as shown until a

@ Insert the ingredients one by one and

sure it is fully aligned with the body.

S (@ Place the spinner in the container unit

and fix it into position.
(3 Place the container cover onto the
container unit.

4 Place the juice cup as shown.

o Make sure the spout is in the downward
position when juicing.

6 After use, switch off and unplug.

o While removing the juice cup, ensure the
spout is pulled up to prevent juice from
dripping.

e Ensure the spinner is fully stopped
before release the clamps.

e Some pulp might be hard to collect in the
pulp container and stick on the container
cover depending on the ingredients and
amount.



After Use

e Before detaching parts, make sure the motor has stopped completely, then disconnect the plug from the outlet.
e Clean the parts thoroughly after every use. Keep all parts clean and dry always.
e Do not use benzine, thinner, bleach, alcohol, nylon face of sponge, metal brushes or polish powder etc.
e Some discoloration of the plastic parts may occur upon usage but it does not affect usage.
Cleaning
Running Water v v v v v v X
Dishwasher v v v v v X X
Well-wrung
Damp Cloth v v v v v X v
Brush X X X X X v X
Scouring Pad X X X X X X X
Soft Sponge v v v v v v X v

Note

before storing.

Wash each part in cold or lukewarm water with a soft sponge. Rinse and dry thoroughly  |Wipe off any dirt or stains with a

clean damp cloth.

Power Plug and Power Cord

1) Turn over the motor housing and wind the cord two
turns as illustrated.

2) Insert the cord into the cord clamp to fit the cord in
position.

N —
N

Storing

1) Turn over the juice cup and place it on the feeding
tube.
2) Keep the cup cover inside the pulp container.
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Troubleshooting

Before calling for service, please check through this section.

Problem Cause and Action

e The container is not set properly.
— Assemble it tightly. (P. ENG)
The appliance does e The protection device of overload or overheating is activated.
not turn on. — Refer to "Overload and Overheating Protection” for inspection. (P. EN5)
e The power plug is disconnected.
— Insert the power plug into outlet firmly.

Rotation stops e The protection device of overload or overheating is activated.
abruptly. — Refer to “Overload and Overheating Protection” for inspection. (P. EN5)

There is abnormal e Too much ingredients.

noise or vibration — Reduce ingredient amount.
increases } o The container unit is not assembled tightly.

' — Assemble it tightly. (P. EN6)
The texture and e Some ingredients might be too difficult to process raw, e.g. pumpkin.
consistency of — Precook might be necessary to soften the ingredients before processing, i.e. until a fork can
the processed easily pierce.
ingredients do e Ingredient size is not according to the preparation method.
not turn out well. — Prepare accordingly to the size stated.

Specifications

Power supply 220-240V ~ 50-60 Hz
Power 270-320 W
consumption
Operation Rating Continuous (Repetition 2 min ON, then 2 min OFF)
Dimension
(Approx.) 207 x 297 x 384 (mm)
(W x D x H)
Weight (Approx.) 3.6 kg
Capacity Juice Cup: 1.5L;
(approx.) Pulp Container: 2.0 L
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Cam on ban da mua s&n pham nay clia Panasonic.

o \Vui long doc kj cac huéng dan nay d@é str dung san pham diing cach va an toan.

o Trudc khi st dung sén pham nay, hay dic biét chu y dén "Lu’u%n toan" va "Théng tin quan
trgng{%;rang VN2 - VN4).

e Hay gitr o Huéng dan St dung nay dé s dung trong twong lai.

e Panasonic s& khdng chiu bat ky trach nhiém phap Iy ndo néu thiét bi dwoc st dung khong dting céch,
khong tuan thi cac hudng dan nay.

T T8 o T VN2

ThONg tin QUAN trONQ ....cceeccrirccrr s e n s VN4

T&n cAC Phu KIi@N VA RPONG AN ...ovuvrrreserresesssssssssssssss s sssssssssssssassssssssssssssssssasssssssnessss VN5

Bao vé& qua tai va qUA NRIBL ... nas VN5

TIWGC KT STP AUNG cvvvvvverereseeessssssssssssssssssssssssssssssssssssssssssssmsssssssssssssssssssssssssssssssssssssssssssmsmsmsssssssssse VN6 | =

L0 T T 117 o R VN6 E
S

Lwu y an toan Xin vui long [am theo

nhng hwdna dan sau.

Pé tranh tai nan hogc thurong tich cho ngudi stk dung, nhitng nguoi khac va thiét hai tai san, hay tuan tha
cac hwong dan duwai day. ]
B Cac ky hiéu sau day cho thay mirc do thiét hai gay ra b&i cach van hanh sai.

A CAN H BAO Biéu thi thwong tich ndng hodc t& vong.
ATH AN TRONG: Biéu thi nguy co bj thrrong tich hodc hdng hoc tai san.

Il Cac ky hiéu twong dwoe phan loai va chi thich nhw sau.

Pay 13 biéu twong mé phdng hanh dong Pay 13 biéu twong mé phdng cac yéu cau phai
khong dwoc phép thuc hién. thwe hién.

A CANH BAO

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

® @ Khong dé tré so sinh hodc tré nho choi dua véi vat liéu dong géi san pham.
(Lam vay c6 thé gay nghet thé cho trd.)

@ Khong thao, stra chira hodc diéu chinh thiét bj nay.
- Hay lién hé Trung tam Béo hanh Panasonic dé duoc kiém tra hodc siva chira.

® Khéng lam héng day dién hodc phich cam.
Tuyét doi khong dwoc thie hién cac hanh dong sau day: i ) )
Stra chira, cham vao hodc dat gan cac bo phén toa nhiét hodc bé méat nong, uon, xoan, keéo, treo /
kéo trén h sac nhon, dat vat nang Ién trén, bd day dién hoac xach thiét bi bang day dién.

@ Khéng dwerc cam hoic rut phich cam khi tay wét.
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Y S Xin vui long [am th
Lwu y an toan Kin i g 4 teo

¢ng dan sau.

A CANHBAO

® @ Khong str dung thiét bj néu day dién hoac phich cam bj héng hoac cam phich cam vao 6
cam mét cach 1éng léo.
- Néu day dién hdng, phai duoc nha s&n xuét, trung tdm dich vu hodc ngudi cd chuyén mon thay
thé dé tranh gay nguy hiém.
=» C&m chat phich cam.
@ Khong nhiing vé déng co, day dién hoic phich cam dién vao nwéc, hodc lam ban nwée va |/
hoéc bat ky chét 1ong nao khéc vao.
@ Khong thao binh chtra thirc an nghler% thiét bj dang hoat déng.

0 @ Thiét bi nay khong dwoc thiét ké cho nguwoi dung (ké ca tré em) c6 tinh trang thé chét, giac
quan hodc tinh than suy giam, hoic thiéu kinh nghiém va kién thirc, trir khi ho dwoe giam
sat hodc hwéng dan vé cach st dung thiét bi béi ngwoi chiu trach nhiém cho sw an toan
cua ho.
Tré em can phai dwoc giam sat dé chac chan ching khong nghich thiét bi.
® Giir may va day dién ra khoi tim vé&i cua tré em.
@ Vé sinh phich cam thwong xuyén.
- Ngét phich cdm va lau sach bang miéng vai kho.
) Trong trwong hop san pham bi truc tric, nglrng st dung va rut phich cam ra.
vi du nhu khi san pham hoat dong bat thwcyng hoac bi gay.
e Phich cadmva day dién nong mét cach bat thuwong.
o Ngudn dién cda thiét bi bi hang.
e /& ddng co bj bién dang, c6 thiét hai nhin thdy hodc bi néng bt thuong.
e C6 hw hdng hodc vét nirt trén phéu xay (sang quay), nap binh (np béo vé&) hodc cac bd phan
khac.
o CO mui kho chiu.
o Am thanh bét thuong khi hoat dong.
e Do cac hdng hoc va hién twong bat thwong khac.
- Hay lién hé Trung tam Béo hanh Panasonic dé duoc kiém tra hodc siva chira.
@ Dam bao dién ap ghi trén nhan cia san pham phu hop véi dién mirc trong khu vue.
Dong thoi, dé tranh qua nh|et khong cam céc thiét bi khac vao cung b cam Tuy nhién, khi c&m
nhiéu phich cam, dam bao tdng cong suat khong vwot qua cong suat clia b cam.

A\ THAN TRONG

P& trénh ro ri dién, dién giat, chay nd do doan mach, bdng, thwong tich hodc hw hong tai san.

® ® Khong st dung san phém @ nhirng noi sau.
o Noi c6 bé mat khong bang phang trén tam tham hodc khan trai ban v.v.

e Noi co nuéc ban  vang hoac noi gan ngudn nhiét.
o Noi gan cac nguon nwéc nhw bon tam, chau riva hodc vat dung twong ty.
e Gan twdng hodc noi thét.
- Nén dat thiét bi & noi cd bé mat phang, chac chan, kho rao va sach sé.

@ Khong bao gio» str dung nwérc nong (trén 60°C) dé lam sach hoéc dung Itra dé lam kho thiét bi

@ khdn==& nap va cho ngon tay hoc dung cu lam bép nhuw thia hoc nia vao ng dén thyc
pha i thiét bi dang hoat - dong. (hay str dung dung cu day thwe pham hodc mét miéng
trai cay hodc rau khac dé day né xudng.)
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A THAN TRONG

® @ Khong lap phéu xay khi cé cin thirc &n con sét lai xung quanh bd phan binh chira.
@ Khong thay thé bat ky bé phan nao ca thiét bi bang phu tiing khéng chinh hang.
@ Khong di chuyeén thiét bj bang cach cam day dién, ong dan thwe pham hodc bd phan binh
chira. Khi mang véc thiét bi, hdy cdm vé dong co bang ca hai tay.
@ Khong chén bat ky vat gi vao cac khoang tréng cia thiét bi.
@ Khong s dung cac nguyén lidu bi cdm nhw dwoc néu trong hwéng dan nay. (Trang VNG)

Q @ Rut phich cém khi thiét bi khong dwoc st dung
@ Rut phich cam bang tay. Khong dwoc rat bang cach kéo day dién.
@ Lwu y khong dé vap hoic vwomg vao day dién trong khi str dung
® Dé tranh nguy co do vé tinh thiét 1ap lai bd phan ngat mach, thiét bi nay khéng dwoc cung
cap qua thiét bi chuyén mach bén ngoai, chang han nhw bé hen gio” hoidc dwoc két ndi véi
mach tat, m& dinh ky.
() Trong qua trinh vé sinh phai can than khi rira phéu xay/khe nwéc Ekhong vé sinh phéu
xay bang tay tran.
@ Ludn ngat két noi thiét bj khéi nguon dién néu né khong dwoc giam sat hay trwéc khi lap
rap, thao rei, di chuyén hoac vé sinh.
@ Tat thiét bj va ngat khéi ngudn dién trwéc khi thay phu kién hodc cham vao cac bé phan khi
chung dang hoat dong.
@ Dam bao van hanh va bao quan thiét bj nhw da néu trong bang théng s6 ky thuat. (Trang
VN8 "Thong s6 ky thuat")
@ Dam bao vé sinh thiét bj dic biét la cac bé mit tiép xtic véi thwe pham sau khi st dung.
(Trang VN7 "Sau khi str dung")
@ Day 1 san pham duing trong gia dinh.

Théng tin quan trong

o Khong st dung thiét bi & khu v ngoai troi.

o Khong st dung thiét bj vao muc dich thwong mai.

o Khong dat cdi ép 18n trén cac ngudn sinh nhiét hodc vao 16 vi song.

D& tranh hdng may, lwu ¥ khong 1am roi thiét bi hodc linh kién dinh kem.

o Khong cudn day dién vong quanh vé ddng co.

© Dam bao cac by phan hoac linh kién dinh kém dwoc lap dat chac chan trudc khi st dung.
o Khong st dung thiét bi néu chua cd cac nguyén liéu bén trong.
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Tén cac phu kién va hwéng dan

B May ép trai cay

B Phukién

Dung cu df;\y
thyc pham

Ong dan thuc pham

Nap binh

=
i@;—emﬂgi QZ
< =

Binh chtra

Khe nuéc ép

—_  Nép cc“JJL%]
# Céc chira
(Khoang 1,5L)

Chét (C4 hai mét) —I
Phich cam * —| )
_bdo

Binh chUJa thirc

an nghié E%

(Khoang

Vo dong co
Vat chét

MJ- CBﬁO% loai

Day dién MJ-CB100: Nhyra)

Cong téc

Ban chai

Cong tac

bIte.

=3 (2) Tée d6 cao (hoat dong lién tuc)
%(1) Téc dé thap (hoat dong lién tuc)

(o) TAT

* Phich c&m ngudn c6 thé c6 hinh dang khéc véi hinh dang
trong anh.

e Cac minh hoa vé san phém trong huong dan nay duoc minh
hoa bang MJ-CB100.

Bao vé qua tai va qua nhiét

Trong trwdng hop qua tai va qua nhiét, thiét bi bao vé dworc kich hoat dé dirng hoat dong va diéu do 1a binh thwong.

Sau khi may dirng quay, hay lam theo cac bwéc dwéi day:

o Khong st dung thiét bi 1ap di 1p lai ma khong cd bién phap ng phé nao.

1 Xoay cong téc xoay v& vi tri "0", rit phich cm ciia thiét bi.

2 Loai b hét cac chat bam trén vé dong co. LAy hét thirc an dw thira tich tu ra khoi phéu xay/ndp binh.

o Néu c6 st dung céc nguyén lidu khong duoc khuyén nghi thi hay loai bo ching.

3 bit lai tép dinh kém, sau dé bt dau lai. (Trang VN6)

Néu thiét bi van khong hoat dong sau khi thue hién cac bwérc trén, bao vé qua nhiét da dwoc kich hoat.

Xoay cong tc vé vi tri "0", rut phich cam va dé thiét bi nghi khoang 15 phut tré [én (cho dén khi vé dong co hét néng)

dé giai phong bao vé qua nhiét trwére khi st dung lai.

(Néu thiét bi van khong hoat dong, hay lién hé véi Trung tam bao hanh ctia Panasonic dé kiém tra hoac stva chira.)
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Trwée khi str dung

Trwéc khi st dung thiét bi lan dau hogc khi khdng st dung thiét bj trong mgt thoi gian dai, vé sinh tat ca cac b phéan c6
thé thao rei, sau d6 Iap rap lai chac chan. (Trang VN6 "Cach st dung" and Trang VN7 "Sau khi st» dung" )

Bién phap Phong ngtra Xt ly

o Nguyén liéu khong nén dung:
Hoa qua mém tao ra bot nghién va co thé can ludi x%i du nhw chudi, dao, mo v.v.
Nguyén liéu dinh — vi du nhw |4 hu twoi v.v.
© B3 hét hat cirng ra khéi trai cay tru ép nuwdc nhu 6i, vv. Hat ctrng khé loai b nhu lwu bi cdm dung dé ép nudc.
o Trong subt qua trinh st dung ban dAu, thiét bi c6 thé gay mot s6 mui khd chiu (mui khét nhe) nhung tinh trang nay 14 binh thuong.
o Mbt s6 nguyén liéu cd thé tao nhiéu bot tich tu vao r\it;a khién may ngirng hoat dong. (Béo vé qua tai va qué nhiét: tham khéo trang VN5)

e Dam bao &t ¢a cac bd phan duoc Ip chinh xac trug — bat thiét bi 1én. '
o Xin st dung cbc chra véi nép coc dé tranh d6 nude. Bam bao chinh théng 1 clia coc chira voi kh ¢ ép khi ép nudc qua.
e Toc do 2 phu hgp voi trai cdy cling nhw tdo, ca rot, v.v. trong khi toc d6 1 phu hop véi cac loai trai em hon nhw dua hau.

Thao roi

(DNh chét. (@ Nang dung cu day thwc phdm va Nhéc b phan binh chira. ®Nhéc thia khuéy. .
nap binh Ién. . @Thao dém cla lwdi xay bang
(3 Thao binh chira thirc an nghién%] céch 13t iguc IuGi xay==

— 1 it b6 phan binh chira lén vé oV 2
'@ﬂ dong co. (D Lap binh chira thirc an nghién va

dam bao can chinh binh vira khitui

phan than. C%

(@ Dit lwdi xay vao trong bd phan binh
chta va cd dinh nd vao vi tri.

(Dat ndp binh Ién trén bo phan bif—]
chtra.

gibng nhu minh hoa.
o Dam bao 14p bd phan binh ckra diing
cach vao vo dong co.

o Dam bao dat vi tri khe nwéc é? va chdt

3 Day chét nhw hinh minh hoa cho
dén khi nghe thay tiéng khoa.

4 bt céc chira nwéc ép nhw hinh
minh hoa.

o Néu khong chét ding, dong co sé o Khi ép nuwdc trai cay dam bao khe nuwéc

(2 Cho tirng nguyén liéu mot va st
dung dung cu day thyc phdm &n
ching tlr tr vao ong dan thwe pham.

— (3 Can chinh dung d4y thuc pham vao

trong dng dan thuc phdm nhw minh

hoa.

e Trong khi thdo cbe chiva nudc ép, kéo k
nwéc ép Ién dé nuéc ép khong bi nhé gig

e Dam béo |udi xay dirng lai hoan toan
truére khi nhé chot.

o Tly thudc vao thanh phan va s luong

kh thu vao binh chiva thirc &n nghién v
dinh trén nap binh.

thuc phadm, mot sb thirc &n nghién co th[%
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khéng hoat déng. ép & vi tri hudng xudng duéi. %]
5 6 Sau khi st dung, tat va rat phich
(1 C4m phich cm va bat. cam.

VNG
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Sau khi str dung

e Truoc khi théo cac b phan, hay chac chan dong co' da dirng hoan toan, sau dé rit phich cam ra khoi 6 cam.
e V& sinh ky cac by phan sau’mc’)i [an st dung. Qiff qho tét‘cé cac by phan ludn §ach sé v:a kho rao.
e Khong st dung benzen, chat pha lodng, chat tay trang, con, mat nylon ctia miéng bot bién, ban chai kim loai hodc bdt danh

béng, v.v.
e Céc bd phan bang nhya c6 thé mat mau khi st dung nhung viéc nay khong anh hudng dén viéc st dung.
Lam sach
Nuomal— v v v v v
May rtra chén v v v v X
VAt kho
Khan &m—— v v v v ¥
Banchdi” | X X X X v
Miéng co rira X X X X X
Bot rira mém v v v v X
- St dung miéng bot bién mém rira tirng bd phan trong nuéc lanh hodc nwéc 4m. Xa sach [Dung khin &m sach lau sach
Ghichu \ N ) . Ay Lz
va lau kho trudc khi cat di. bui ban.
Cat giiv
Phich Cam va Day Cam

1) Lat ngwoe Vé-dang co va quan hai vong day nhw minh | 1) Lat ngwoe coc chiva nwéc ép va dat né 1én miéng cia
hoa.

2) Kep day dé cé dinh day vao dung vi tri.
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VN7

ong dan thwe pham.
2) Dé nap coc bén trong binh chira thivc &n nghién%}
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X ly sw co

Trwére khi goi cho dich vu, vui long kiém tra qua phan nay.

Nguyén nhan va khac phuc

e Binh chira dweec dat dling cach.

— L&p nd that chat. (Trang VNG)
e Thiét bj bao vé qua tai hodc qua nhiét dwore kich hoat.

— Tham khdo "B3o vé qua téi va qua nhiét" dé kiém tra. (Trang VN5)
e Phich cam diént=—gat két noi.

Thiét bi khong bat.

— Cam chat Phic dién vao 6 cam.
Chuyén dong q e Thiét bj bao vé qua tai hodc qua nhiét dworc kich hoat.
dirng dot ngot. — Tham khéo "Béo vé qué tai va qua nhiét" dé kiém tra. (Trang VN5)

e Qua nhiéu nguyén liéu
— Gidm lwgng nguyén liéu.

° B()Iphan binh chira kho khéngpc lap chat.
— Ldp nd that chat. (Trang VNG)

Cé tiéng 6n bat
thwong hoac do }
rung tang Ién.
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- e M8t s nguyén liéu c6 thé qua kho ché bién thé, nhw bi d6. ,
Nguyén liéu che bien — C6 thé can nau trwdc dé lam mém cac nguyén liéu truéc khi ché bién, tire 1a cho dén khi
c6 két cau khac nhau } mot chiéc nfa c6 thé dé dang dam xuyén qua.
va khéng dong nhét. e Kich thwéc nguyén liéu khong ding theo phwong phap chuén bi.
— Chuén bj diing theo khdi luvgng hwéng dan.

Thoéng s6 ky thuat

Nguén dién 220-240 V ~ 50-60 Hz

Tiéu thu dién 270-340W

. Hoat dong lién tuc ]
Han dinf=] (L&p lai chu ky BAT 2 pht va sau dé TAT 2 phat)
Kich thwéc (Khoang)
(Rong x Sau x Cao)
Khéi lwgng (Khoang) 3.6 kg

R p R Cbc chira: 1.5 L
Céng suat (khoar—=] Binh chita thirc &n nghidn: 2.0 L

207 x 297 x 384 (mm)
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