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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 ... EN4
Parts Names and InStructions............cccccciiiiiiiiiiiiniisssssse e ENS5
Overload and Overheating Protection..........ccccceviiiiiiiiiiincccciiiccceeeeeeeeens EN5
7= o] = =T ENG6
Lo o T U E o - EN7
Cleaning and Care........cciieeeeeeeriiiiiiiis s e e e s s e s s s s s s e s e s e e e e s e nnnnnnnsssnnnnnnas ENS
Troubleshooting ... ——————— ENS
SPeCifiCatioNs ......ccce i ——————————— EN9
=Y o3 o =3 EN10

S afety P recau ti ons Elset?jgtigﬂe sure to follow these

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

Indicates potential hazard that could result in serious injury or
/N\WARNING: ;oo o

. Indicates potential hazard that could result in minor injury or
ACAUTION * property damage.

B The symbols are classified and explained as follows.

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

A WARNING

To avoid risk of electric shock, fire due to short circuit, smoke, scalding 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.
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A WARNING

@® 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.

0 @ This appliance can be used by children aged from 8 years and above if they have been
given supervision or instruction concerning use of the appliance in a safe way and if they
understand the hazards involved.

Cleaning and user maintenance shall not be made by children unless they are aged from

8 years and above and supervised.

Keep the appliance and its cord out of reach of children aged less than 8 years.

This appliance shall not be used by children.

Keep the appliance and its 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

e The power plug or the power cord become abnormally hot.

The appliance power fails. O}

The motor housing is deformed, has visible damage or is abnormally hot.

There is crack on the blender jug or other parts.

There is an unpleasant smell.

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 blender jug as it can be ejected out of the
appliance due to a sudden steaming.

A CAUTION

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

@ Do not use the appliance on the following places.
Do not use the appliance for commercial purpose.
e On uneven surfaces, on carpets or tablecloths etc.
o 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.
Near a wall or furniture.
-» Place the appliance on a firm, dry, clean flat worktop.
@® Do not blend or place over 60 °C ingredients into the chopper bowl, blender jug or mill container.
@ Never use the chopper blade without setting it on appliance correctly.

EN3
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S afety P recau ti ons Elstijgtirgﬁge sure to follow these

A CAUTION

® Do not open the lid and put your fingers or utensils such as spoon or fork into the blender
jug while the appliance is operating.

@® Do not stretch the gasket to avoid deforming.

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

@® Do not carry the appliance by holding the power cord, chopper bowl, blender jug or mill container.

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

@® Do not put your hand in the chopper bowl when taking mixture out before removing the chopper blade.

@® Do not blend more than the rated capacity marked on the blender jug. For the mill container
and chopper bowl, do not place more than the maximum quantity. (P. EN9 "Specifications")

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

® Do not push the safety lock pin with any implement, such as thin stick etc. (P. EN5)

0 @ 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 sharp blades, emptying the chopper bowl, blender
jug, mill container and during cleaning. Do not clean the chopper blade, blender blade or
mill blade 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. EN9 "Specifications")

® Ensure to clean the appliance especially surfaces in contact with food after use. (P. EN8
"Cleaning and Care")

® 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 chopper bowl or mill container 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.

e Be sure the blender gasket and mill gasket are attached properly to prevent leakage.
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Parts Names and Instructions

B Chopper B Blender B Wet & Dry Mill
Chopper Lid ———( ==) ﬁ]%r:rpf{ ; Jd\—_—(f\:) L Mill container

Chopper Blade

S

Blender Jug ————————

Chopper Bowl Rated capacity — ] "w
15L /\\—[w I
One Scale V-
approx.0.25 L =
Chopper Bowl Base —)
- Blender Gasket —©
Blender Blade

Blender Jug Base

Control Panel

[lo ![; 2 LECTH LPf!

Off Speed1 Speed2 Pulse 1*' Pulse 2*!
(Low speed)  (High speed)

P |
.

*!' Use this function for intermittent operation @
until the required blending texture is obtained.

Motor Housing [T /g)j Power Plug*? * The shape of the plug may
* The blender jug base and the mill container | — m@ vary from illustration.
base cannot be used interchangeably. Rubber Feet Power Cord

The Safety Lock has been designed to prevent the appliance from switching on when chopper bowl! & blender
jug or mill container is not properly in place.

Note:

e Do not push the Safety Lock Pin and any Safety Levers with any instrument such as stick.

e Do not pour liquids or ingredients at the Safety Lock Pin and Control Panel area.

e Keep the Safety Lock Pin and Safety Lever area clean to avoid foreign particles accumulating in the area.

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 repeatly without any countermeasure.

1 Press "0" button, unplug the appliance.

2 Remove attachment from motor housing. Remove the excess ingredients and ensure that
the amount used is as stated. (For blender jug, it also can add liquid.)
e Ensure that the ingredients are cut into the stated sizes
e Remove the prohibted ingredient if used.

3 Reset the attachment, then start again. (P. EN7)

If the appliance still does not operate after performing the above, overheating protection has been activated.
Press "0" button, 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.) EN5
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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. EN7 "How to Use" and P. EN8 "Cleaning and Care" )
Clean the rubber feet before use to ensure that the rubber feet are at optimum performance.

. Chopper . Blender . Wet & Dry Mill

Handling Precautions

e Ensure the chopper blade is inserted

before adding ingredients into the bowl.

e Do not exceed the stated amount

of ingredients for chopping as
abnormal vibration may occur.

e |t is prohibited to place following kinds

of ingredients in the chopper bowl:
Hard ingredients. viscous ingredients,
e.g. coffee beans, dried soyabeans,
frozen food, dried squid, and etc.

e When chopping leaf vegatable, if

you found some ingredients stick on
the inside wall of chopper bowl, you
can stop chopping and scrape them
off with a scraper and then close the
lid and restart.

Handling Precautions

Dice food first (1 - 2 cm), then blend with liquid.
Do not place ingredients with a maximum total
volume exceeding 1.5 Lin the blender jug.

Do not operate more than 2 minutes at one
time, rest about 1 minute before use again.
When blending thick ingredients such
as boiled beans or garlic, do not fill
blender jug more than 1/3 full nor
operate more than 2 minutes.

Itis prohibited to place following kinds of
ingredients in the blender jug: Meat, fish,
hard ingredients (e.g. turmeric, dried soya
beans, frozen ingredients, Cassia cinnamon),
very sticky ingredients (e.g. peanut butter),
ingredients with low water content (e.g.
mashed potatoes) or commercial ice cubes.

Handling Precautions

e Do not place any ingredients/liquids
more than 50 g/ 0.2 L in the mill
container.

e Do not operate more than 1 minute,
rest about 2 minutes before use
again.

e |t is prohibited to place following
kinds of ingredients in the Mill
Container: Meat, fish, hard
ingredients (e.g. turmeric, dried
soya beans, frozen ingredients,
Cassia cinnamon), ingredients
with high hard fibre, very sticky
ingredients (e.g. peanut butter) or
any ice cubes.

Guide of Menus and Functions

Operating Time

Function Ingredient Speed uantit Preparation Method
9 P Q y (approx.) P
’ Meat P2 50-200 g 5-20 sec . .
Mince Fish P2 50-200¢g 520 sec Remove all skin, bones, and tendons, cut into 2 - 3 cm cubes.
. P1 5 - 8 times . ) R
Onion e 50-150 g (1 sec ON, 1 sec OFF) Peel skin, cut into 2 - 3 cm cubes.
7 - 10 times When some ingredients stick on the inside wall of chopper bowl, you can stop
Chopper e Leaf Vegetables P2 10-208 (1 sec ON, 1 sec OFF) | chopping and scrape them off with a scraper and then close the lid and restart.
. P1 3-10 times . ) R
Fruits = 70-150g (1 sec ON, 1 sec OFF) Peel skin, cut into 2 - 3 cm cubes.
Crush Parmesan Cheese 2 Max 100 g 10 - 60 sec Cutinto 2 - 3 cm cubes.
Chocolate 2 Max 75 g 15 sec Cutinto 2 - 3 cm cubes.
Mash Nuts 2 25-1508 30 sec Cut into 2 - 3 cm cubes. Do not over process.
. . Operating Time .
Function Menu Speed Quantity Preparation Method
(approx.)
Pudding 1 350 -1 000 mL Max 10 sec Remove the floating bubbles if necessary.
Porridge 1 300-600 8 30 - 60 sec For porridge: Recommended ratio of rice: water is 1:10.
Boiled Spinach For boiled spinach:
+ water 1 300-400¢ 60 - 120 sec - Recommended ratio of boiled spinach: water is 2:1
- Boil the spinach more than 5 minutes to soften it.
For boiled carrot:
Boiled Carrot Place the same amount of water as the ingredients and blend.
+ water 1 250-800 & 30 - 90 sec For all menus:
After blending the food, transfer it to another container and
sterilise by heating.
Max 220 g - Only use 20 g ice cube or less which are made from a
Blender (For a piece of ice cube size greater household refrigerator. Do not use commercial ice cubes.
P1 than 10 g and less than 20 g) Blend until there is no | - If the crushed ice stick to the wall of the blender jug, turn off the
Ice Crush - " " .
ice cusH Max 250 g sound. appliance and remove the blender lid. Insert the scraper to circulate.
(For a piece of ce cube size approx 8- 10 €) - The total ice cube on the blender cannot exceed 0.75 L.
P PP 8 - Do not use commercial ice.
Soup 2 250 - 1 000 mL Max 2 min -
For Smoothie:
Juice/Smoothie 2 250 - 1500 mL Max 2 min Only use apprOX]mater 20 g ice cubes or Iesslwfluch are made from
a household refriaerator, Do not use commercial ice cubes and
ensure to add liquid or place ingredients with high water content.
) 3-10 times .
Cleaning P2 750 mL (1566 ON. 1 56 OFF) Operate with water only.
Coffee Beans 2 Max 50 g 15 - 30 sec
Pepper 2 Max 20 g Max 60 sec -
Dried Chilli 2 Max 20 g Max 60 sec Remove the seeds.
Wet & P1 Max 20 times "
Dry Mill Peanuts Crush e Max 50 g (1 sec ON, 1 sec OFF) Remove peanut shell and skin.
Fresh Chilli 2 50 g + 20 mL of water Max 60 sec
Cleaning P2 100 mL 3- 10 times Operate with water only.
(1sec ON, 1 sec OFF) i

e Abbreviation used in this instructions: sec = second(s); min = minute(s); approx=approximately.
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. Chopper . Blender . Wet & Dry mill
To disassemble To assemble To disassemble To assemble To disassemble To assemble
Turn clockwise Turn anticlockwise Turn anticlockwise Turn anticlockwise Turn clockwise

fa@

4,0

c;:J Mill ﬂ
0 l ge;skel
[

Mill container

Make sure the gasket is not damaged and placed properly before assemble.

1 Place the ingredients into chopper 1 Place the ingredients into blender 1 Turn the mill container upside down

bowl, and then close the lid. jug, and then close the lid. and place the ingredients in it. Twist
o Pour liquid first, followed by soft the mill container base clockwise
2 Attach chopper bowl to the motor ingredients and then others. until you hear a click sound.
housing. (i) Liquid (ii) Soft ingredients (iii) Hard
(@ Align the /A on the motor housing with the ingredients (iv) lce cubes 2 Attach the mill container to the
V on the chopper bowl. ) motor housing.
(2 Twist blender bowl clockwise until you 2 Attac.h blender jug to the motor @ Align the /A on the motor housing with the
hear a click sound. .housmg. o V/ on the mill container base.
&) () Align the 2\ on the motor housing with the ) Tyist mill container clockwise until you
V/ on the blender jug base. hear a click sound.
@ Twist blender jug clockwise unti you o Mill container only can be attached by
hear a click =

above steps.
sound.

o Blender jug

3 Plug in. Hold the chopper lid, and only can be

then turn on the appliance by attached by
pressing the required speed. above steps.

Lock Unlock

o If the appliance stops during operation. T 3 Plug in. Hold the mill container,
(P.ENB8) 3 Plug in. Hold the lid, and then and then turn on the appliance by
turn on the appliance by pressing pressing the required speed.
the required speed. 10 o If the appliance stops during operation.(P. EN8)

o |f the appliance stops
during operation. (P. EN8)

4 When chopping is completed, switch
off by pressing the "0" button.

Unplug 4 Wnen blending is completed, switch 4 When grinding is completed, switch

. , off by pressing the "0" button. off by pressing the “0” button. Unplug.
:’urn the ch.:)pper b&wlli]ntlcllockwwe Unplug. Turn the mill container anticlockwise
0 remove I, open the fic and remove Turn the blender jug anticlockwise to to remove it, open the mill container,
the chopper blade before removing remove it, open the lid and take out and take out the ingredients.

the processed ingredients. the ingredients.
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How to use the scraper

e |t can be inserted through the lid opening while blending without interfering with the blender blade.

e Slide the scraper through the lid opening and scrape to remove food sticking to blender jug sides.

e To avoid ingredients splattering, it is recommended to insert the scraper from the lid opening when using
blender jug.

Scraper is useful when
o Too little liquid makes ingredients hard to blend. (e.g. for dips, sauces, curry dishes)
o Ingredients stick to the inner side of container. (e.g. crushed ice, garlic, chile pepper)

Cleaning and Care

e Unplug before cleaning.

e Clean the parts thoroughly after every use. Keep all parts clean and dry always.

e Do not wash any part of the appliance in the dishwasher.

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.

Add 500 mL clean water into the containers, plug in and e Assemble the chopper bowl, blender jug and mill container.
blend for about 1 minute. o Dry the lid thoroughly, then keep it separately.

Containers and Other Parts Motor Housing &
= @ = Chopper Bowl Base
S——l vt ——
— 9

Wash the parts using a soft sponge soaked in Carefully clean blades Wipe motor housing /
diluted kitchen detergent (neutral). Rinse and dry with a brush under chopper bowl base with
thoroughly. (Brush is not provided.) running water. (Brush is a damp cloth. (Including
e Remove the gaskets before washing. not provided.) rubber feet)

Troubleshooting

Before calling for service, please check through this section.

e The chopper bowl / blender jug / mill container is not set properly.
— Make sure to align the marks on chopper bowl / blender jug base / mill container base
and motor housing, then twist it firmly until you hear a "click" sound. (P.EN7)
e The chopper bowl / blender jug base / mill container base is not assembled
The appliance does tightly.
not turn on. } — Assemble it tightly.(P.EN7)
e The protection device of overload or overheating is activated.
— 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.EN5S)
ENS8
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e The Rubber Feet and / or the work top are not clean.
— Wipe off any dirt or stains with a clean damp cloth. The Rubber Feet are only

There is abnormal

noise or vibration }

increases.

The texture and
consistency of

effective when placed on a clean, smooth and flat surface.

e Too much ingredients.

— Reduce ingredient amount.

e The chopper bowl / blender jug base/mill container base is not assembled

tightly.

— Assemble it tightly. (P. EN7)

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.

the processed } until a fork can easily pierce.
ingredients do not e Ingredient size is not according to the preparation method.
turn out well. — Prepare accordingly to the size stated.
e The blender jug base / mill container base is not assembled tightly.
— Assemble it tightly. (P.EN7)
e The blender gasket / mill gasket is not attached or attached loosely.
The ingredient is } — Attach it properly.
leaking. e Foreign matters are stucked around blender gasket/mill gasket.

The blade is idling. }

— Remove them.

e The blender gasket / mill gasket is damaged.
— Contact Panasonic Service Centre to replace it.

e The liquid amount is not enough.

— Add more liquid.

e Too much ice cubes. (e.g. juice with a lot of ice)

— (D Remove blender jug after rotation stops completely.

(2 Shake the blender jug gently.

Specifications

Chopper

Blender

Wet & Dry Mill

Power supply

220V -240V ~ 50 Hz - 60 Hz

Power consumption 430 W -480 W
Continuous operation Continuous operation Continuous operation
Rated time (Repeat the cycle of (Repeat the cycle of (Repeat the cycle of
1 minutes ON and then 2 minutes ON and then 1 minutes ON and then
2 minutes OFF) 1 minutes OFF) 2 minutes OFF)
Rated capacity (approx.) Max 200 g Max 1.5 L ng-hsﬂaaxxsoozgl_/
Dimensions (Wx D xH) | 5,4« 20.7 x 28.8 cm 19.4 x 20.7 x 42.5 cm 18.5 x 20.7 x 26.3 cm
(approx.)
Mass (approx.) 2.3 kg 3.6 kg 2.3 kg

EN9
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B Blender
Menu Ingredients Quantity Method
Orange juice 200 mL 1. Place the ingredients
. Strawberry 200 g according to the order.
Strawberry Smoothie Banana 200 2. Blend for 30 sec - 1 min at
Ice 200 g Speed 2.
Milk 300 g 1. Place the ingredients
. Mango 300 g according to the order.
Mango Smoothie Banana 100 g 2. Blend for 20 - 30 sec at
Ice 100 g Speed 2.
oo |- Pace e ngrederts
Banana Smoothie Banana 300 g 8 i

2. Blend for approx 30 sec at
Speed 2.

1. Place the ingredients
according to the order.
Pineapple 500 g 2. Blend for 50 sec - 1 min and
Ice 300 g 30 sec at Speed 2.
- Use the Scraper if the mixture
is uneven.

Ice 200 g

Pineapple Smoothie

EN10
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Cam on ban da mua sa&n pham nay ctia Panasonic.

e \Vui Idng doc ky cac hwéng dan nay dé str dung san pham dung cach va an toan.

o Trwde khi st dung san phadm nay, hay dic biét chu y dén "Lwu y an toan" va
"Théng tin quan trong” (Trang VN2 - VN4).

e Hay gil t& Hwdng dan St dung nay dé str dung trong twong lai.

e Panasonic sé& khéng chiu b4t ky trach nhiém phap Iy nao néu thiét bi dwoc st dung
khéng dung céach, khéng tuan tha cac hwdng dan nay.

T I V= 10 T o T o VN2
Thong tin qUaN troNg ... ——— VN4
Tén cac phu Kién VA hONG dAN ........ccceeeeeiiiciecceececeneene e sse e sessnens VN5
Bao vé qua tai va qua nhi@t...........coo i VN5
Voo =T e 11Ty T VN6
L0 T2 4 T Ve [T ' VN7
Vé sinh va BA0 dWPONQ.....ccciiiiiiiiiiiiiiiiccccccccccc s e e e e s s s VN8
D R U VN8
ThONG SO KY thUAL.....c.coveeeceeeeecieee et ee e e s e eeeas e ea e ensae s VN9
L0 o 3 Vo T8 {3 1 VN10

v ~ Xin vui 1ong [am theo nhitng hwdn
Lwu y an toan iy e

DPé giam nguy co xay ra chan thwong ca nhan, dién giat hodc hda hoan, vui long tuan
thu cac quy tac sau: ’
m Cac ky hiéu sau day cho thay murc d6 thiét hai gay ra khi str dung khéng dung cach.

ACANH BAO: Biéu thi thwong tich nang hodc t&r vong.

ATHAN TRONG: Biéu thi nguy co bj thwong tich hodc héng héc tai san.

m Cac ky hiéu dwoc phan loai va chu thich nhw sau.
Pay 13 biéu twong mod phdng hanh Pay 13 biéu twong mé phdng cac yéu cau phai thuc
dong khong dwgc phép thwe hién. hién.

A CANH BAO

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

® Khong dé tré so sinh hoc tré nhé choi dua véi vat liéu dong goi san pham.
(Diéu nay c6 thé gay nghet thé cho tré.)

® Khong thao, stra chira hoidc diéu chinh thiét bi nay.
- Hay lién hé Trung tm Béo hanh Panasonic d& duoc kiém tra hodc stva chira.

® Khong lam héng day dién hoic phich cam.
Tuyét dbi khéng dwoc thuc hién cac hanh dong sau day:
Stra chi¥a, cham vao hodc dat gan cac bd phan tda nhiét hodc bé mat nong, udn, xoan, kéo, treo /
kéo trén c4c canh sac nhon, dat vat ndng 1&n trén, bo day dién hodc xach thiét bi bang day dién.

VN2
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A CANH BAO

@ Khoéng dwoc cam hodc rat phich cam khi tay wot.

® Khong st dung thiét bi néu day dién hoéc phich cam bj hong hodc cam phich cam vao 6
cam mét cach Iéng léo.
- Néu day dién hdng, phéi duoc nha san xut, trung tam dich vu hodc ngudi cé chuyén mén

thay thé dé tranh gay nguy hiém.

- Cam chat phich cam.

® Khong nhiing phan vé dong co, day dién hodc phich cam vao nwéc, hodc 1am ban nwéc
hoéc bét ky chat 1ong nao khac vao.

0 @ Thiét bi nay co6 thé dwoc sir dung bdi tré em tir 8 tudi tré [én néu chiing dwoc giam sat hoic

hwéng dan cach st dung thiét b mot cach an toan va hiéu dwoc cac moi nguy hiém lién quan.
@ Viéc vé sinh va bao dwéng thiét bi khong dwoc thwe hién béi tré em, trir khi chiing tir 8 tudi
tré’ 1én va co6 sw giam sat.
@ Dé thiét bj va day dién clia n6 xa tdm véi clia tré em dwdi 8 tudi.
@ Thiét bj nay khong dwoc str dung béi tré em.
@ Dé thiét bi va day dién cta né xa tdm véi cua tré em.
@ V& sinh phich cam thwéng xuyén.
- Ngét phich cdm va lau sach bang vai kho.
@ Trong trwong hop san phdm bi truc tric, ngtrng st dung va rit phich cam ra.
Vi du khi sén phdm hoat dong bét thudng hodc bi gay.
o Phich cdm va day dién néng mét cach bt thuong.

Nguén dién cta thiét bi b hng.

V4 dong co bi bién dang, cé thiét hai cd thé nhin thay hodc bi nong bat thwong.

C6 vét niet trén cdi xay hodc cac by phan khac.

C6 mui khé chiu.

Am thanh bat thuong khi hoat dong.

o Do cac hdng héc va hién twong bét thudng khac.
- Hay lién hé Trung tam Bao hanh Panasonic dé dwoc kiém tra hodc stra chira.

@ Dam bao dién ap ghi trén nhan cua san pham phu hop véi dién mwc trong khu vwe.
Dong thoi, dé tranh qua nhiét, khong cam cac thiét bj khac vao cung ) cam Tuy nhién, khi cam
nhiéu phich cam, dam béo tong cong suét khong vuot qua cong suét ctia 6 cam.

@ Can than khi d6 cac chat 16ng nong vao trong cdi xay vi cé thé bj viang hodc ban ra ngoai
do quan tinh.

A THAN TRONG

P& tranh nguy co xay ra ro ri dién, giat dién, hda hoan do chap mach, béng, chan thuong hoac thiét hai ta i san.

@ Khong st dl_mg san pham & nhirng noi sau.

Khong st dung thiét bi vao muc dich thuong mai.

Noi c6 bé méat khong bang phang trén tam tham hodc khan trai ban v.v.

Noi ¢ nuwéc ban 1 vang hoac noi gan nguon nhiét.

Noi gan cac ngudn nwéc nhw bdn tam, chau rira hodc vat dung twong tu.

Gan twong hodc noi that.
- Nén dat thiét bi & noi c6 bé mat phang, chac chén, khd rdo va sach sé.

@ Khong xay hodc cho cac nguyén lidu trén 60 °C vao cdi xay thit, c6i xay sinh t6 hoic coi
xay kho & wot.

® Tuyét doi khong st dung lwdi dao xay thit khi chwa lap dung cach vao thiét bi.
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v ~ Xin vui 1ong [am theo nhitng hwon
Lwu y an toan e g0

A THAN TRONG

@ Khong m& nap va dé ngon tay hodc dung cu nhw thia hodc nia vao trong coi may xay
trong khi thiét bi dang hoat déng.

® Khong kéo giodng dé tranh bién dang.

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

@ Khéong mang vac thiét bj bang cach cam day dién, than céi xay thit, c6i xay sinh t6 hoic
coi xay kho & wot.

® Khong chén bét ky vat gi vao cac khoang trong cua thiét bi.

@ Khong cho tay vao than coi xay thit khi lay hdn hop ra trwée khi thao lwdi dao may xay thit.

® Khong xay nhiéu hon cong suat 1am viéc dwoc danh dau trén binh méy xay. Doi véi coi xay thit va coi
xay khd & wot, khdng cho nhiéu nguyén lidu hon khoi lwgng toi da. (Trang VN9 “Théng s6 ki thuat”)

@ Khong s dung cac nguyén lidu bj cdm nhw dwoe néu trong hwéng dan s dung. (Trang VNG)

@ Khong sir dung bat ky vat dung nao dé day chot an toan, vi du nhw que det, v.v. (Trang VN5)

@ Rut phich cam khi khong st dung thiét bi.

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

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

@ Dé tranh nguy co’ bd phan ngat mach tw dong kich hoat, khong két noi thiét b véi cac thiét
bi chuyén mach, chang han nhw bé hen gi& hodc mach tat, mé dinh ky.

@ Phai can than khi cham vao lwdi dao sac, khi vé sinh 1am sach cbi xay, coi xay thit, cdi xay
khé & wét. Khong dwoc riva lwdi dao bang tay tran.

@ Ludn ngat két noi thiét bi khéi nguodn dién néu né khong dwoc giam sat hay trwée khi lap
rap, thao rei, di chuyén hoac vé sinh.

@ Tat thiét bi va ngat khéi nguon dién trwéc khi thay phu kién hodc cham vao céac bd phan
khi chiing dang hoat dong.

@ Dam bao van hanh va bao quén thiét b nhw da néu trong bang thong sé ki thuat. (Trang
VN9 “Théng s6 kyj thuat”)

@ Dam bao vé sinh thiét bj dic biét la cac bé mat tiép xuc véi thwe pham sau khi st dung.
(Trang VN8 “Vé sinh va bao dwdong”)

® Dy la san pham dung trong gia dinh.

Thoéng tin quan trong

e Khéng s dung thiét bi & khu vwc ngoai troi.

e Khong s dung thiét bj vao muc dich thwong mai.

e Khong dat than cbi xay thit hodc cdi xay kho & wét gan bat ky ngudn nhiét nao hodc trong 16 vi séng.
e D& tranh hdng may, lwu y khéng lam roi thiét bi hoac linh kién dinh kém.

e Khéng cubn day dién vong quanh vé déng co.

e Dam béo cac bd phan ho&c linh kién dinh kém dwoc 1ap dat chac chan trwéc khi st dung.
e Khéng s dung thiét bi néu chwa cé cac nguyén liéu bén trong.

e Dam bao giodng may xay va giodng cdi xay dwoc gan dung cach dé tranh ro ri.

VN4
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Tén cac phu kién va hwéng dan

B Coi xay thit M May xay sinht6 I Cébi xay khé & wot
<0 o xav thi =) T khud o 58 U6
Nap coi xay thit = Nép trongy = Coi xay khd & ot
. . - > Nap
Lwdi dao may xay thit ’
COi may xay \ & Gioang cbi xay
Than cbi xay thit (1365”8 suat dinh mtc I \JH = Ludi dao cbi xay
’ /[= 1000 “w“ ‘\“ X X
Mot 18 B /)“‘“ Deé coi xay
khodng 0,25 L \ = ;
Dé cdi xay thit S i
Giodng may xay —————< > :
Lw6i dao xay ) E

i Dé cdi may xay

Bang diéu khién
[p ![g ![zl = [Pf!

i<t crusn
Tat Técdd1 Técddo2 Nhoi1*'  Nhoi 2
) (Téc do thap)  (Tée do cao)
72— N = * 8& dung chirc nang nay dé& quay )
" pa " .2 — ngat quang cho den khi dat dwoc két
U Bang dieu khien =207 - \ cau xay theo yéu ciu. )
% V4 dONg 6O —umeune w TR P
o o L //ﬂ Phich cam Phich cam nguon co thé
* Khong st dung dé cbi xay va dé cbixay kno & == — = - ¢6 hinh dang khac voi hinh

, ! T ‘i@ dan 3
y o - ang trong anh.
w6t thay thé cho nhau. Chand&caosu  Daydién -

Khéa an toan duoc thiét ké d& ngan khong cho thiét bi hoat dong than cdi xay thit & binh may xay hoéc céi xay
khéng dat dung vi tri.

Lwu y:

e Khong duing bt ky dung cu nao, vi du nhw que, gay, dé ddy chét khéa an toan va bat ky can gat an toan nao.
e Khong db chét 16ng hodc nguyén liéu & khu virc Chébt khda an toan va bang diéu khién.

e Giir cho khu virc Chét khoa an toan va khu vire Can gat an toan sach sé dé tranh cac di vat tich tu lai & khu vuc nay.

> n y > = Y 1 4 LIV
Bao vé qua tai va qua nhiét
Trong trwdng hop qua tai va qua nhiét, thiét bj bao vé dworc kich hoat dé dirng hoat déng va diéu nay khong

phai hién twong bat thwong. Sau khi may dirng quay, hay 1am theo cac bwéc dwéi day:
e Khong st dung thiét bj lién tuc khi chwa tim ra bién phap x( ly.

1 Nhén nat “0”, rat phich cim cua thiét bi.

2 Thao phu kién khoéi vo dong co. Loai bo cac nguyén liéu dw thira va dam bao lwong nguyén
liéu str dung dung nhw hwéng dan. (Poi véi coi xay sinh to, ta c6 thé thém chét Iéng.)
e Dam bdo rang cac nguyeén liéu dugc cat theo kich thwdc da hudng dan.
e B4 cac nguyén liéu bi cam st dung.

3 bit lai cac céi xay, sau d6 bat du xay lai. (Trang VN7)

Néu thiét bi van khong hoat déng sau khi thwc hién cac thao tac trén, thiét bi bao vé qua nhiét da dworc kich
hoat. Nhan nat "0", rut phich cadm va dé thiét bi nghi trong khoang 15 phat hoédc lau hon (cho dén khi vé
déng co tré vé nhiét do binh thwong) dé ngat bao vé qua nhiét trwéc khi stv dung lai.

(Néu thiét bi van khong hoat déng, hay lién hé véi Trung tdm Bao hanh Panasonic dé kiém tra hodc stra chira.)
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Trwéc khi str dung

Vé sinh tét ca cc b phan c6 thé thao réi trwére khi st dung thiét bj 1dn dau tién hogc khi ban khéng sir dung thiét bj trong
mét thoi gian, sau d6 lap ching mot cach an toan. (Trang VN7 "Cach st dung" va Trang VN8 "Vé sinh va bao dwdng"”)
Lam sach chan dé cao su trwéee khi ste dung dé dam bao chan dé cao su hoat dong toi wu.

B Coi xay thit

B May xay sinh té

B Coi xay kho & wot

Hwéng dan an toan khi st dung

e Hay dam bao da 1&p luvdi dao may xay

thit trwde khi cho nguyén liéu vao coi.

e Khong cho qua Iwong nguyén lieu

dugc ghi ro khi xay, vi didu nay co
thé gay ra rung lac bat thuwong.

e Khong dwgc phép cho cac loai nguyén

liéu sau vao cdi xay thit: Nguyén liéu
ctng, nguyén liéu dac dinh, vi du nhw
hat ca phé, dau nanh kho, thyc pham
dong lanh, myc kho, v.v.

o Khi xay rau 14, néu ban thdy mot sé

nguyen liéu dinh trén thanh trong clia
than cdi xay thit, ban ¢ thé dirng lai
va dung do gat dé 14y chung ra, sau
do day nép va tiép tuc xay.

Hwéng dan an toan khi st dung

o Trudc tién x&t nhd thirc &n (1 - 2 cm), sau

do tron vai chat Iong

° Khong cho ngzuyen liéu vao cbi xay sinh

t6 voi tong thé tich vuot qua 1,5 it
Khong vén hanh qua 2 phut moi I&n, hdy nghi
khoang 1 phut trudc khi tiép tuc st dung.

Khi xay cac nguyén liéu dac nhu dau lugc hoac
t6i, khong dd day cdi xay sinh td qua 1/3 dung
tich va khong xay qué 2 phut lién tuc.

Khong duwoc phép cho cac loai nguyén
liéu sau vao cdi xay: Thit, ca, nguyén liéu
cleng (vi dy: nghé, dau nanh kho, nguyén
liéu dong lanh, qué), nguyén liéu rat dinh
(vi dy: bo dau phong), nguyén liéu c6 ham
lvong nwde thap (vi du: khoai tay nghién)

Hwéng dan an toan khi sir dung

e Khong cho bét ky nguyén liéu / chét
Idng nao nhieu hon 50 g /0,2 L vao
cOi xay.

e Khéng van hanh qua 1 phat, nghi
khodng 2 phut trwére khi tiép tuc st
dung.

e Khong duoc phép cho cac loai
nguyén liéu sau day vao coi xay:
Thit, ca, nguyén liéu cirng (vi du:
nghé, dau nanh khé, nguyén liéu
dong lanh, qué), nguyén liéu cé
nhiéu chét xo ctrng, nguyén liéu rat
dinh (vi du: bor ddu phdng) hoac bat
ky loai da vién nao.

hodc da co kich thuwdc 1on.

Hwéng dan vé cac menu va chirc ning

a . A A A an . Thei gian H . .
Chtrc nang Nguyén liéu | Toc do Binh lwong dén:(lg:c Iu’gitg) Phwong phap Chuan bi
; Thit P2 50-200 g 5- 20 giay o e .
Bam ” — Loai bd hét da, xwong, va gan, cat miéng vuoéng 2 - 3 cm.
Ca P2 50-200 g 5- 20 giay
Hanh P 50-150 g 1 gty SA_TBE;?ay TAT) | G0t 8, cét miéng vuong 2- 3 om.
" ¢ . 7-101an Khi mt s6 nguyén liéu dinh vao thanh bén trong ctia cdi xay thit, ban cd thé
cTh )}tay Cat Raula P2 10-20 g (1 giay BAT, 1 giay TAT) | ding xay va diing dung cu gat ching xudng, sau d6 déng nap va khai dong lai.
i 3 oz
Trai cay % 70-150 g (1 giéysB/-k'I1'01Igigy TAT) Got vo, cat miéng vuéng 2 - 3 cm.
e Pho mai Parmesan 2 Téida 100 g 10 - 60 giay C&t miéng vudng 2 - 3 cm.
$ S6-cb-la 2 Téida758g 15 giay Cé&t miéng vuong 2 - 3 cm.
Nghién Hat 2 25-150 g 30 giay Cét miéng vuéng 2 - 3 cm. Khéng xay qué lau.
Chirc £ an . Theoi gian Hoat . .
< Thwc don Toc do Binh lwong . g' i Phwong phap Chuén bi
nang dong (wéc lwong)
Pudding 1 350 - 1 000 mL Téi da 10 giay Vét bd bot ndi néu can.
Chao 1 300-600 g 30 - 60 giay Déi véi chao: Ty 1& gao:nwéc khuyén nghi la 1:10.
- X Déi véi rau bina ludc:
Rau l;llr;’g(l:uoc * 1 300-400 g 60 - 120 giay - Ty I& rau bina lugc:nuwéc khuyen nghi la 2:1.
- Luoc rau b|na trén 5 phat dé 1am mém rau.
Doi vo&i ca rét ludc:
Ca rét lude + nuéc 1 250-800 g 30 - 90 giay Cho Iwong nuwéc bang v&i nguyén liéu va xay.
Déi véi ca hai menu: .
Sau khi xay thirc an, dé sang hgp dung khac va tiét tring bang cach ham néng.
) Téi da 220 g (D6 voi d4 vien co khéi - dChlhsu;(r(:ung da élen Zé) g \rol;x?]otr;]g ducla'c lam tt ta lanh gia
May xay lugng lon hon 10 g vanhé hon 20 g) | Xay t6i khi khong inh. Khong st dung dé cd kich thudc Ion.
sinh té Xay Dé P1 con nghe thay am - Néu da nghién dinh vao thanh cbi xay, tat thiét bj va thao nip
= . e thanh ai. may xay. Dung dung cu gat dé dao deu.
Toi da 250 g (Boi voi da vién cb 9 - Téng Iwgng da trong may xay sinh t6 khong duoc vuot qua 0,75 lit.
khoi lugng khoang 8 - 10 g) - Khong str dung da thwong mai.
Sup 2 250 - 1000 mL Téi da 2 phut -
UGG trai cay | D6i v&i Sinh t6:
woc tral cay 250 - 1 500 mL Téi da 2 phat Chi st dung da vién khoang 20 g tr& xuéng dwoc lam tor td Ianh
sinh to 2 m ol da 2 phd gia dinh. Khong st dung da c6 kich thuéc Ion va dam bao dd them
chét 16ng hodc cho cac nguyén ligu cé6 ham luong nwéc cao.
Ché do tw lam 3-101an P o AR A A
sach P2 750 mL (1 giay BAT, 1 giay TAT) Chi str dung nwéc dé van hanh.
Hat ca phé 2 Téida50 g 15 - 30 gidy -
Hat tiéu 2 Téida 20 g Téi da 60 giay -
Céixay Ot kho 2 Téida 20 g Téi da 60 giay BA hat.
kh?,t & | Nghién dauphong | PL Téidas50 g (1 gié;‘; Ja ﬁog'g’; TAT) | BOC Vo dau.
w AT,
Ot tuoi 2 50 g + 20 mL nwéc T6i da 60 giay -
Ché do tw lam 0lan P o AR A
sach P2 100 mL (1 giay BAT 1 giay TAT) Chi str dung nwéc dé van hanh.

e Viét tat dwoc st dung trong hwéng dan nay: sec = gidy; min = phat; khodng = x4p xi.
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Cach swr dung

B Coi xay thit

B May xay sinh té

B Cbixay wot & khd

Thao roi Lap rap
Xoay theo chidu kim  Xoay nguoc chidu
ddng hd kim ddng hd

=

1 Cho céc nguyén liéu v;‘no than coi
xay thit, sau do day nap lai.

2 Gén than cdi xay thit vao vo déng co.
(D Can chinh dau A\ trén vé dong co véi dau
¥ trén than cbi xay thit.
(2 Van than cdi xay thit theo chidu kim ddng
hd cho dén khi ban nghe thay tiéng cach.
&)

Knba MO knda

3 Cém dién. Giir nép céi xay thit,
sau d6 bat thiét bi bang cach.
NNhén nit toc d6 phu hop.

o Neu thiet bj dirng trong khi hoat dong.

(Trang VN8)

(o)(3[2)P2) -

4 Kni xay xong, tit bing céch nhén
nat "0".
Rut phich cam.
Xoay than cdi xay thit ngwoc chiéu
kim dong ho dé thao ra, mé nap va
lay lwdi dao may xay thit ra trwéc
khi lay nguyén liéu da ché bién ra.

S

e =

1)

Thao roi Lap rap
Xoay nguoc chidu  Xoay nguoc chidu
kim ddng hd kim ddng hd

Thao roi Lap rap
Xoay nguwoc chiéu  Xoay theo chiéu kim
kim ddng hd ddng hd

4,0

0 | Gioang
‘w cbi xem
I

Cbixay

Dam béo gioang khdng bi hdng va duoc dat ding vi tri trudc khi lap rap

1 Cho cac nguyén liéu vao trong binh

méy xay, va sau d6 dong nap.

o D6 chét Idng trude, tiép theo a nguyén
liéu mém va sau d6 1a nguyén liéu khéc.
(i) Chét Idng (i) Nguyen liéu mém (i)
Nguyén liéu cting (iv) Pa vién

2 Lip cbi xay vao than may.

(D C&n chinh d4u A\ trén vé dong co thdng
hang voi dau V trén dé may xay.

@ Van cbi xay theo chiéu kim déng
hd cho dén khi ban nghe thay
tiéng cach.

o Chicothé
|&p cdi xay
theo cac [y

budr trén. Knca M 1062

S—_—
3 Cém dién. Gii ndp, sau do bat thiét
bj bang cach nhan toc do phu hop.

o Né&u thiét bj dirng trong 19
khi hoat dong. >
(Trang VN8)

4  Khi qua trinh xay hoan tat, tat bang
céch nhéan nat "0".
Rut phich cam.
Xoay cdi xay nguwoc chiéu kim dong
hé dé thdo ra,
mé nap va lay
nguyén liéu ra.

CNENEE )

1 Lat ngwoc céi xay va cho nguyén
liéu vao trong. Vin dé coi xay theo
chiéu kim dong ho cho dén khi ban
nghe thay tiéng céch.

2 Lip cbi xay vio vo dong co.

(D Can chinh d&u A trén vé dong co
thang hang véi dau < trén dé cbi xay.

@ Vén cbi xay theo chiéu kim ddng hd
cho dén khi ban nghe thay tiéng cach.

o Chicothé \
1&p cdi xay
theo cac
budc trén.

Khoa M& khoa

3 Cém dién. Gite céi xay, sau do bt
thiét bi bang cach nhan toc do
can thiét.

o Neéu thiét bj dirng trong khi hoat dong.

(Trang VN8)

4 ki nghién xong, tat bang cach nhéan
nat “0”. Rat phich cam. Xoay cdi xay
ngwoc chiéu kim dong h dé thao ra,
mé coi xay va lay nguyén liéu ra,
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Cach str dung

Cach st dyng thia khuay - ;

o Dung cu co thé duoc Ié_p va}o qua phan nap mé trong khi xay ma khQng anh hwdng déen ludi dao xay.

e Dua dung cu gat qua 6 nap vé; gat sach thtrc an bam \{éo thanh céi xay. )

° D;‘e tranh cac nguyén liéu ban tung tée, ban nén lap thia khuay tlir phan mé nap khi str dung
cOi xay.

Thia khudy hiru ich khi ) ; ;

e Qua it chat Idng lam cho cac nguyén liéu khé hoa quyén. (Vi dy: doi véi nwde cham, nwde sot, mon ca
ri)

o Cac nguyeén liéu dinh vao thanh bén trong ctia cbi xay. (Vi du: da xay, téi, 6t)

Vé sinh va bao dwéng

e RUt phich cdm trwdc khi vé sinh.

e Vé sinh cac bo phan ky lwdng sau méi 1an s dung. Gilr tAt ca bd phan ludn sach sé va khé rao.

e Khong rtra bat ky bé phan nao cua thiét bi bdng may rira chén.

e Khong s dung benzen, dung méi, thudc tay, cdn, ban chai kim loai hodc bét danh boéng, v.v.

e Cac bd phan bang nhua cé thé mat mau khi s& dung nhwng viéc nay khéng anh hwéng dén viéc st dung.

Cho 500 mL nwéc sach vao trong cdi xay, cdm diénva e Lap cdi xay thit, cdi xay sinh t6 va cdi xay khd & wét.
xay trong khodng 1 phtit. o Lau kho nap that ky, sau do dé riéng.

xay va cac bo phan Than may &

Coi khac har
_— ) g Dbé coi xay thit
R e —

Rtra sach cac b phan bang miéng bot bién mém da  Vé sinh Iw&i dao can than  Lau than may / dé céi

nhung vao dung dich nwéc riva chén pha lodng (trung  bang ban chai dwéi voi xay thit bing khan am.
tinh). Rtva sach va lau kha. (Ban chai khong di kém.) nwéc chay. (Ban chai (bao gébm ca chan dé cao
e Thao gioang trwdc khi rira. khéng di kem.) su)

X ly sw co

Trwée khi goi dich vu hé trer, vui long kiém tra qua phan nay.

Nguyén nhan va Hanh déng

e Than cbi xay thit / cbi xay sinh t / cbi xay kho & wét khong dwoc dét dung cach.
— Hay dam bao c&n chinh cac dau trén than cdi xay thit / cdi xay sinh t6 / cbi xay kho &
wot va than may, sau @6 van chac cho dén khi ban nghe thay tiéng "cach". (Trang VN7)
o Than cbi xay thit / dé cbi xay sinh té / dé cbi xay khod & wét khong duoc 1&p chét.
— Hay I&p ché&t no lai. (Trang VN7)
e Thiét bi bdo vé qua tai hodc qua nhiét dwoc kich hoat.
— Xem phan "B&o vé& qua tai va qua nhiét " dé kiém tra. (Trang VN5)
e Phich c&m bj ngat két néi.
— Hay cam phich dién vao & cdm dién that chét.

Thiét bi khéng hoat
dong. }

Chuyén dong quay e Thiét bi bdo vé qua tai hoac qua nhiét duoc kich hoat.
dirng dot ngot. } — Xem phan "Bdo vé qua tai va qua nhiét " dé kiém tra. (Trang VN5)

VN8
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Cé tiéng on bat
thwong hodc rung
lac nhieu.

Két cau va do min

cua nguyeén liéu da }

xay khong dat yéu
cau.

Nguyén liéu ro rira }

ngoai.

Lw&i dao khong }

quay.

Théng so6 ky thuat

®

Nguyén nhan va Hanh déng

e Chan cao su va / hodc b& mét dt thiét bi khong sach.
— Lau sach bui ban hoac vét do bang khan dm sach. Chan cao su chi hiéu qua
khi dwoc dét trén bé mét sach, nhén va phang.
e Cho qué nhiéu nguyén liéu.
— Giadm lwgng nguyén liéu.
e Than cbi xay thit / d& cbi xay sinh t6 / d& cbi xay kho & wét khong dwoc lap chat.
— Hay 13p chét né lai. (Trang VN7)

e Mot sb nguyén liéu c6 thé qua kho dé ché bién thé, vi du: bi ngd.
— Viéc nu so c6 thé can thiét d& lam mém nguyén liéu trwdc khi x& ly, cho dén
khi c6 thé dé& dang dung nia xién qua.
e Nguyén liéu khéng dwoc cat dang kich thuwéc theo phwong phap chuén bi.
— Chuan bj kich thwéc phit hep nhw hwéng dan.

e Dé cbi xay sinh té / dé cbi xay kho & waot khéng dwoc 1&p dat chét ché.
— Hay I&p ch&t no lai. (Trang VN7)

e Giodng cdi xay sinh t6 / cbi xay khd & wét khéng dwoc gén hodc gan khong chat.

— Hay gén né dlng cach.
e Tap chat dinh vao gioang cbi xay sinh té / cdi xay kho & wét.
— Hay l&y ching ra.
e Giodng cdi xay sinh t6 / cbi xay khd & wét bi héng.
— Hay lién hé véi Trung tdm Bao hanh Panasonic dé thay thé.
e Luong chéat 1dng khong da.
— Hay cho thém chét 1ng.
e Qua nhiéu da vién. (Vi du: nwéc ép co nhidu da)
— (D Théao cbi xay sinh t6 sau khi dirng quay hoan toan.
@ Léc nhe cbi xay sinh tb.

Céi xay thit | Céixaysinhtd |  Céixaykho & wot
Nguén dién 220V - 240 VV ~ 50 Hz - 60 Hz
Tiéu thu dién 430 W - 480 W

Th&i gian dinh mirc

Hoat dong lién tuc
(L&p lai chu ky BAT 1 phat
va sau do TAT 2 phut)

Hoat déng lién tuc
(L&p lai chu ky BAT 2 phut
va sau do TAT 1 phut)

Hoat dong lién tuc
(L&p lai chu ky BAT 1 phat
va sau do TAT 2 phut)

Céng suét dinh mirc
(khoang)

Kho: Téida50g/

Toida15L U6t: Téida 0,2 L

Ti da 200 g

Kich thwéc (Rong x Sau
x Cao) (wéc Iwong)

20,0 x 20,7 x 28,8 cm 19,4 x 20,7 x 42,5 cm 18,5 x 20,7 x 26,3 cm

Khéi lwgng (wéc lwong)

2,3 kg 3,6 kg 2,3 kg
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Coéng thirc

®

B May xay sinh té

Thwc don Nguyén liéu Pinh Iwong Cach thwc hién
Nwéc cam 200 mL 1. Cho nguyén liéu vao theo thir
. PO Dau tay 200 g tw trén.
Sinh t6 dau Chuéi 200 g 2. Xay trong 30 gidy - 1 phit &
ba vién 200 g Toc do 2.
Stra 300 g 1. Cho nguyén liéu vao theo thi
Sinh t& xoai Trai xoai 300 g tw trén.
Chubi 100 g 2. Xay trong 20 - 30 giay & Téc
Nuwéc da 100 g do 2.
Swa 300 g 1. Eyhtc;énnguyén lieu vao theo thi
SILIE Nchuo(;, 288 & 2. Xay trong khoang 30 giay &
vocda g Téc d6 2.
1. Cho nguyén liéu vao theo thir
tw trén.
i £ .. Dwra 500 g 2. Xay trong 50 giay - 1 phut va
LGS Pa vién 300 30 giay & Téc do 2.
- Duing thia khuay néu hén hop
khéng déu.
VN10
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