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Panasonic

Operating and Installation Instructions

| Household Use |Induction Heating Cooktop

The pictures in this Operating Instructions
areillustrations only, please refer to the
actual appliance.

Vui long xem ban tiéng Viét & trang 21 - bia sau.

Thank you very much for purchasing the

Panasonic product.

®This appliance is intended to be only used in
household.

®Before using, please read this Operating
Instructions carefully for safe and proper
use of this appliance.

®Pay special attention to

“Safety Precautions” (page 2-4).

®Keep this Operating Instructions properly

for future reference.

|Reserve it for later use |

Model No. KY-H1WZ70
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Sa fety P fecau tl ons (Be sure to observe the following precautions!)

To prevent personal injury, injury to others and property damage, the following instructions must

be followed.

M The following symbols show the harm or damage level caused by incorrect operation.

Indicate a potential hazard
which could result in death
or serious injury.

/NWARNIN

Indicate a potential hazard

ACAUTION which could result in injury

or damage to property.

0

L) [ 4
J
(I Please note to avoid the following operatiorD

@ Do not immerse the main body in water,
® shower in water or splash it with water.
(So as not to cause an electric shock, or a fire
due to a short circuit.)
— Please make inquiries to the Panasonic
authorized service center if water gets
inside the appliance.

@ Do not use this appliance for any purpose other
than those described in the Operating Instructions.
(So as not to cause a fire, burn, injury or electric
shock.)

- Panasonic shall not assume any responsibility for
improper use or failure to follow the operating
instructions.

@ Do not modify, disassemble, or repair this
appliance by yourself.
(So as not to cause a fire, electric shock or injury.)
— For repair, please contact the Customer
Consulting Service Center of Panasonic.

® )
>

In order to avoid fire, explosion,
z# scald, injury, electric shock, etc...

K-

@ Do not let children come close to this appliance.
(So as not to cause a burn, injury or electric shock.)

@ Do not make the intake port/exhaust port blocked.
(So as to avoid the possibility of activating the
intake/exhaust port blockage detection device,
which may cause automatic power-off.)

Vertical installation

Exhaust port
(Back/side)

Intake port
(Bottom)

G

Power plug

Power cord
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CMicrocrystalline panel
@ Do not impact the microcrystalline panel
(such as heavy objects dropping on it,
placing heavy objects on it).
(So as to avoid electric shock or malfunction.)

@ Do not place metal items such as knives, forks,
spoons and covers on the microcrystalline
panel, as they may become hot.

(So as to avoid scald.)

@ Do not place items other than the pan on the
microcrystalline panel.
— In particular, pay attention to the following items:
- Sealed items, such as cans, thermos bottles.
- Low temperature resistant glassware and
ceramic ware, such as fruit plates, bowls.
- Aluminum foil, aluminum plate or similar items.
(So as to avoid fire, explosion or scald caused by
improper heating.)

@ Do not put paper, cloth, plastic and other
flammable materials on the microcrystalline
panel for heating.

(So as to avoid fire caused by high temperature.)

@ If the surface is cracked, switch off the
appliance to avoid potential electric shock.

(So as to avoid electric shock.)

-
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M Classification and description of symbols are as follows.

® This symbol indicates an action that is prohibited.

This symbol indicates an action that is must be
followed.

@
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(I Power supply « Power cord

@ Do not use the appliance if the power
cord is damaged or the power plug is
loosely connected to the power socket.
(So as not to cause an electric shock, or a fire
due to a short circuit.)

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

@ Do not damage the power cord.

« Following actions are strictly prohibited.
Damaging, processing, making it contact with or
near high-temperature section, forcibly bending,
twisting, pulling, hanging on the corner, placing
heavy objects on it, tying into bundles,
sandwiching, pulling the power cord to move.
(So as to avoid electric shock due to damaged
power cord or avoid fire due to short circuit.)

@ Do not connect or disconnect the power plug
with wet hands.
« Make sure your hands are dry before touching
the power plug or the product.
(So as not to cause an electric shock or injury.)

@ Do not spill water or other liquids on the power plug.
(So as not to cause an electric shock, or a fire due to
a short circuit.)

0 @ Make sure that the power plug are fully

inserted in place.
(So as not to cause smoke, fire or electric shock.)
@Please use a alternating current power socket
with the voltage of 20 A, 220 V.
(Using the appliance together with other equipment
on the same socket can cause overheating and fire.)
Be sure to use only a power strip rated at least 20 A.

@ Single-phase bipolar grounded electrical socket
should be used for this appliance to ensure
reliable grounding. If grounding device is not
installed, it may cause electrostatic induction of
other metal parts such as housing.

(So as not to cause the risk of electric shock due to
failure or electric leakage.)

@ Clean the power plug regularly.
(So as not to cause a fire due to poor insulation of
the power plug arisen from accumulation of
moisture and foreign matter.)
— Disconnect the power plug and wipe it with a dry

k cloth. )

fllnuse \

@ Do not place explosive substances, such
as portable(?as stoves, gas tanks and
canned food, on or near this appliance.
(So as to avoid ﬁossible explosion caused
by inadvertent heating.)

@ Do not move this appliance when a pan is placed
onit.
(So as to avoid injuries or damage to the pan.)

@ 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 concernin% 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.
(So as not to cause burn, injury or electric shock.)

@ The cooking process should be monitored, and
the short cooking process should be continu-
ously monitored.

- Cooking fat or oil on the stove while unattended
are dangerous and can cause a fire.
(So as to avoid fire.)

@ When heating liquids, reduce the heating level
and stir it from time to time.

« Please pay special attention when heating soup,
curry, etc.
(So as to avoid burns caused by sudden boiling,
liquid splashing.)

@ After use, you should press the power key to
switch off the stove, and do not rely on the
detection function of the pan to switch off.

(So as not to cause a fire or injury.)

@ If an exception or malfunction occurs, stop using

the appliance immediately and unplug the
ower plug.

So as not to cause smoke, fire or electric shock.)
Abnormalities « Malfunction Cases

‘The power plug and cord become abnormally hot.

‘The power cor§ is damaged, or intermittent power
failure occurs when touching the power cord.

The appliance is deformed or abnormally hot.

‘The appliance emits smoke or burning smell.

‘The appliance is broken, loose or makes abnormal
noise.

-You will feel numb as if being hit by an electric
current when touching the appliance.

—Please contact the Panasonic authorized service
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\ center immediately for inspection and repair. J
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Sa fety P fecau tl ons (Be sure to observe the following precautions!)

/NCAUTION

(IIn use \ (Winuse A
® @ During cooking or at the end of cooking, o @ This appliance is intended to be used in

; household and similar applications such as:
the tempﬁraﬁuresdof thﬂ‘ollop]/vmg parts -staff kitchen area in shops,oddices and
are very nigh, so do not touch. other working environments;

- Microcrystalline panel, pan, etc.

S t id d -farm houses;
(So as to avoid scald.) -by clients in hotels,motels and other

@ Do not heat empty pan or overheat food. residential type environments;
(So as to avoid scald.) k -bed and breakfast type environments )
@ Do not connect this appliance with an external Ve N
timing device or operate this appliance in the :
mode of a separate remote control system. W When frying )
(So as to avoid fire.) ® @® Do not use the oil heated by other
([ Dlo not use this appliance in the following -egeu's%?qeetgthse normal temperature (room
places.

temperature) oil.
(So as to avoid fire caused by excessive oil
temperature.)

« Close to heat source or in high humidity environment.
(So as to avoid electric shock, current leakage or fire.)
+ On uneven table or a mat which is not heat

resistant. @ Please keep your face away.
(So as to avoid injury, scald or fire.) (So as to avoid scald.)

» Close to wall or furniture etc. @ If there is a lot of smoke, turn off this
(So as to avoid discoloration, deformation, and appliance immediately.
g;etahl;agreoﬂfnfgrniture, etc.) (So as to avoid fire.)

' o . @ Be careful when the oil is hot and splashes.
(So as to avoid electric shock.) \ (So as to avoid scald.) )

@ Wait until the main body has cooled

down sufficiently before cleaning. (. Power supply « Power cord N
(So as to avoid scald.)

@ If you have an implantable cardiac pacemaker
in your body, please consult a physician before
using this appliance.

(This appliance may have an impact on a pacemaker
when it is operated.)

@ When you unplug the power plug, be
sure to hold the plug itself.
(So as not to cause an electric shock, or a
fire due to a short circuit.)
@ When the appliance is not in use, remember to
turn off the power and unplug the power plug.
(So as not to cause burns, injury, or an electric
\ ) \ shock, leakage, fire due to insulation aging.)

Instructions for Use

M Do not place the appliance near an item Hl Do not use the product where the intake port and
susceptible to electromagnetic interference.  the exhaust port of the product may be clog%ed.
« Radio, television, and hearing aids, etc. For example: on carpet, plastic bag, aluminum foil'or
(So as to avoid noise or reduce the volume.) fabric, etc.
« |C cards, bank cards (So as not to increase the internal temperature in the
(So as not to damage the magnetic.) appliance.) ) )
B Do not place the magnet near the product. B Regularly inspect the intake port and exhaust
(So as to avoid abnormal operation.) port and clean dust when the appliance is used
M Do not use other induction cooking devices ~_in vertical state. ‘
such as induction heating rice cooker on the B The appliance should be placed horizontally,
microcrystalline panel. not against walls or objects, and there should
(So as to avoid damage to the appliance.) be sufficient space around the appliance, and
B Avoid using the product under direct its exhaust port must be kept clear.
sunlight. I3~ Mounting Position at page 18 .
(So as not to increase the internal temperature in (S0 as not to increase the internal temperature in the
the appliance.) appliance.)

B Do not use this appliance outdoors.
(Unstable power supply may result in a product failure.)
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Part Identification

Left induction stove Right induction stove

S+ e

Microc.rystal—
line panel
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Control panel

Timer function Resume/Pause key Adjusting key
(Page9) - Pause/resume heating during cooking. - Adjust the heating level and timing.

Overflow  Keep Steam Deep Stir Overflow  Keep
Alert Warm Fry Fry Alert Warm

Menu function Anti-overflow functon Power key
(Page 8) - If water is detected on the - Turnon / off
microcrystalline panel after the power.
turned on, heating will be
Child safety lock key stopped. (When the bottom

diameter of the pan is more
than 25 cm, this function is
disabled)

- Lock all operations (except for the power key) to
prevent incorrect operation.

- In the lock state, press and hold this key to exit the lock
mode.

* If there is residual heat on the surface of the microcrystalline panel after the appliance is switched off, do not
touch, so as to avoid scald.

& Caution: Hot surface

@ > @
@ @ | ¢
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Iron/cast iron
Enamel
Magnetic stainless steel

@ Different stainless steel pans (especially

level and cannot be heated.

- Ceramic pot/casserole

@, - Aluminum/copper
I l - Heat-resistant glass

1 J

(The magnet can § - Non-magnetic
attract to the bottom of  [FF=g o stainless steel
the pan.) =, . (The magnet cannot
QL N —— attract to the bottom
wn u of the pan.)
compound pans) may have low heating . .
@ Using these pans may result a failure to heat
or a decrease in heating power.
02)
>
Q) .
o Q With support feet
D
Flat bottom, fit tightly o
with the microcrystalline [iga
panel 8 Bent bottom
S

Thin bottom

@ If you use a pan with uneven bottom, the safety
function may not work properly, the heating power
may be reduced, or the pan cannot heat up.

>
12 cm-24 cm

U 12 cm < Bottom

diameter < 24 cm

azIS

U Bottom diameter: <12 cm

>
<12cm

/
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@ Pan with thin bottom may deform after being cooked with nothing or heated by high power.
At the same heating level setting, the power consumption of the pan varies depending on its
material, shape, size, and so on. The heating performance may also be different.

@ Enameled pans should be avoided from cooking with nothing or burning.
(The microcrystalline panel may be damaged as the pans will melt under high temperature.)

@ The casserole or ceramic pan on the market cannot be used even if it is labeled “For IH”.
(The heating power may automatically decrease, or heating is stopped because safety
function is activated.)

How to check the available pan

* Both left and right induction stoves can be inspected.

Overflow  Keep NCE Deep Stir
Alert Warm Fry Fry

agdesn

Water
Add a small amount of water into the pan - Y
and place it on the induction stove.

2 () Turn on the power.

. @ Display the default heating level: suitable for use.
3 Press any menu function key @ -- --blinking: not suitable for use.

4 () Turn off the power.
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Start cooking

% Take “Steam Cook” asanexample

l Place the pan in the circle of the induction stove.

2 () Turn on the power.

@ Shut down automatically if no key operation for 30 seconds.

3 Press “Steam Cook” , and select the menu.

@ The selected function is lit.

4 Press the [+] or [-] key to set the heating level.

@ Heating level setting range:
Keep Warm: 300 W*!
Steam Cook: 300 W-2200 W
Deep Fry: 300 W-1800 W
Stir Fry: 300 W-2200 W

*When the left and right induction stoves are used at the same time, the

maximum heating levels combined of the two stoves is 3500 W.
% 1 When using the keep-warm function, the keep-warm time is displayed.

5 After cooking, press (hto turn off the power.

@ If you need to pause heating midway, please press |1 /» key.
@ Press other menu key midway to switch to other menu.

Tips:

- Liquids such as soups and stewed foods should be stirred before heating. Otherwise, the liquid
may splash and cause burns, or the pan may jump and damage the microcrystalline panel.

- When using a small amount of oil to preheat the pan, do not use high heating level, as the rapid rise
in oil temperature may cause a fire.

- Use the “Timer” function when heating for more than 1 hour and 45 minutes. ([I<5"P9)
So as to prevent the “Automatic Power-off upon Timeout Function” from being activated.
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Timer setting
If you want to automatically stop cooking after

‘ R .“.
the set time is reached...

v
N ¢ hd L’#
Time for timer setting

Example: “Steam Cook” 1.5 hours HDo—rrrrrrrr + o

Overflow  Keep Steam Deep |
Alert Warm Fry o

After setting the heating level in the order of P8

1 Press @to enter into timer setting mode.

@ @ Theindicator flashes.

@ When the indicator flashes
2 Press and hold [+] or [-] key for fast forward or backward.

@ Setting range: Keep Warm: 1 minute - 8 hours (default is 1 hour)
Steam Cook: 1 minute - 8 hours (defaultis 1 hour)
Deep Fry: 1 minute - 2 hours (default is 30 minutes)
Stir Fry: 1 minute - 2 hours (default is 1 hour)
@ In timer setting state, the “Minute” digit flashes, and set in 1-minute increments; press and hold
[+] or [-] for fast forward or backward;
Press [@] again, while the “Hour” digit flashes, and set in 1-hour increments; press [@] again to
return to the “Minute” position.

@ The indicator is off in 3 seconds
3 The setting is complete.

@ Time and heating level display
alternately.
@ It stops automatically after cooking.

Alternate
-
e ——

Display
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Cleaning and Maintenance

Pj Keep the appliance clean.

It is difficult to remove spilled food or oil from the appliance if it is burned on it.

CAUTION

@ Make sure to unplug the power plug before cleaning, and wait until the main body
has cooled down before washing.

@ Do not use a steam cleaner.
- Water may enter electronic parts and cause failure.

@ When cleaning, do not immerse the main body in water.

( )
Mild stains:
Wipe clean with a wet cloth.
Oil stains:
Soak a cloth in diluted neutral kitchen cleaner, and then wipe off oil
stains with the cloth.
Stubborn stains:
Apply grease cleaner to the panel and wipe with a sponge.
Gél—)
.
Tips
- Do not use strong acid or strong alkaline cleaners (such as bleach,
synthetic household cleaner), as they may cause fading.
- Do not use thinner, gasoline, alcohol, cleaning powder, hard brush, etc.
to wipe.

- Make sure to remove any stains from the bottom of the pan. Otherwise,
the stains will stick to the panel after being burnt.
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Troubleshooting

Itis not a fault, and please check before requesting a repair.

B Power supply

Induction cooker
does not start.

- Power key is not switched on.

“Child Safety Lock” is activated.
— Press and hold “Child Safety Lock” to unlock.

- The power shuts off automatically.

If the power is turned on for approximately 30 seconds without
key operation, the power is automatically turned off.
— Turn on the power key again.

Induction cooker
automatically shut
off during use.

- Automatic power-off upon timeout function

If the induction cooker is working for approximately 1 hour and

45 minutes without key operation, the buzzer sounds and the

cooker switches off automatically.

— Turn on the power key again and restart the operation.

* It is recommended to use the Timer function when steam
cooking for more than 1 hour and 45 minutes. (Page 9)

H Control panel

- Your fingers are wrapped in bandages or wearing finger-stalls.
- You are holding the handle of the pan to operate this appliance.

The key does not - There are stains or water on he control panel.

work. — Turn off the power switch key and remove all foreign objects.
Then turn on the power switch again.

The key responds

when touching the
nearby area.

- Water or similar liquid is present on or near keys.

=1
o+
o
[ o
=
D
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Troubleshooting

M Sound and noise

- Depending on the type of pans, you may hear different resonate sounds from
the pan.
You may feel a little vibration when you hold the handle, or the pan may move
. . a little.
It will mak_e noise — This is not a fault. A small movement or change of the pan may stop the sound.
when heating up.

- Remove the pan during heating, and you may hear a short metallic sound.

Noise from fan even - The cooling fan is running properly because the appliance has not cooled
when power switch is down yet.

off. (When the appliance has cooled down, it will automatically stop.)

M Heating power

- Overheating prevention function.
If the bottom of the pan is overheated, for example, preheating for too long,
the heating power will automatically drop while the heating level indicator
remains unchanged.
(The heating power returns to normal after the pan has cooled down.)

The heating power of
the induction stove
appears to be very
weak.

- Ceramic pans can cause the overheating of the induction stove.
— Do not use ceramic pans, even those specifically designed for induction heating.

When the left and right
induction stoves are

used at the same time, . The heating power is automatically controlled, so the overall power consumption

the heating power will  will not exceed the upper limit of 3500 W. (Page 8)
reduce or a lower * The heating level may be automatically lowered.
heating level will be

displayed.

- The pan is not placed, or the position of the pan is not right.
No heating. - Overheating prevention for internal circuits or microcrystalline panels is activated.
- Unsuitable pan or small metal items are placed on the microcrystalline panel.
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Error Indications

Please check before requesting a repair.

Information Possible causes

® No pan or unsuitable material or size of the pan is detected during operation

U 04 ® Intake port or exhaust port is blocked
® The fan is stuck and not running

U 16 ® Multiple keys are operated simultaneously, or there is liquid on the surface
of multiple keys.

U35 ® During cooking, the food spills over.

U4]. ® Too high temperature is detected on the bottom of the pan during operation
— Please check if it is cooking with nothing.

® Try to unplug the power plug, then replug it, select the function, and press
[D] key again.
If “H3%” still appears, then there is a fault.
— Please consult the Panasonic authorized service center, and inform the
error code (digits after “H”).

=1
o+
o
[ o
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D
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Specifications

Model No. KY-H1WZ70

Rated voltage

220V~

Rated frequency

50 Hz

Rated power input

Left/right stove: 2200 W, double stoves: 3500 W

300 W -2200 W (default: 1750 W)

@

@

Steam Cook
Heating Deep Fry 300 W - 1800 W (default: 1200 W)
ge(;’jilstment stir Fry 300 W -2200 W (default: 2000 W)
Keep Warm 300 W
Power cord length (approx.) 1.5m
Size (approx.) (L X W X H) 730X 430X 83.2 (mm)
Weight (approx.) 9.4 kg

@ The function for energy efficiency test: Stir fry (maximum power level).
@ Do not use this appliance above 2000 m, as this may affect the cooking effect.
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Safety Precautions

Avoid fire, electric leakage, electric shock, orimproper operation

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

B Electrical work should be carried out by a certified electrical technician.
B Make sure to switch off the circuit breaker before installation.

M Install a dedicated 220 V/20 A single-phase circuit with a grounded leakage
circuit breaker for the power supply, so as to prevent overheating of the
wires.

M This appliance’ s wiring must be properly grounded in accordance with
electrical regulations.

B Do not connect the grounding conductor to the gas pipe, water pipe,
lightning rod grounding line or telephone line.

B The wires must be connected correctly to ensure complete connection.
B Do not step on the appliance or drop heavy objects on it.

M Do not disassemble, repair or modify this appliance by yourself. (e.g.,
microcrystalline panel)

B Do not install this appliance in a way other than the specified method.

\_ J

Avoid fire, deformation, discoloration, or improper installation

~N

B Use heat resistant material for the table.
(Use heat resistant materials that are the same as or better than
“thermosetting high-pressure decorative laminates”)

B Do not use glossy materials for the table.

M If the installation strength cannot be ensured, be sure to take reinforcement
measures to ensure sufficient strength.

M Use special mounting fixtures.

. J

® @

NV
B

ZU

N




A

D>

@

C

Size
. . . (unit: mm)
B Vertical view M Front view
730
Exhaust port i fzm
4 N
T Q N &0 79.3
430 N sv 20
/ f 832
! S J O / W Side vi 392
S58 N iae view 6{ .19
| | ‘
175 380 N
\\ Intake port
Intake port (Bottom) Approx. 1.5m

Related dimensions (Embedded installation)

M Drill holes on the table

—
. R3'1
4005 Template included
6967 with this appliance
Front side of cupboard
M Cupboard
f - Longer than 550 _
Boss on the table 40077 (Mounting hole depth)
Theflat part needsto ™~~~ =" - >
Boss  be larger than 25 mm * Y
/ e vy < (12~30)
A \-‘, ’----- “
L \"\\ - \‘
A thane [ O T T - V&
e 03 mSt?l.l th'.s appliance Intake port  Flow direction from Intake ~ Exhaust port
if this condition is not met. port to exhaust port
* The area of the intake port should be more than 40 cm?. 5
o
M If a partition with no ventilation is installed 8
. O
Cut off Drill hole o
(longer than 100) (Approx. $100X8)

4

or
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Mounting Position

-Please comply with Embedded installation Vertical installation
relevant installation

regulations.

Distance from ceiling Distance fromisSilils

Minimum distance (unit: cm Minimum distance (unit: cm)

)
® © | © ® ©
0 5
5

Wall and ceiling

Non-flammable’ 0 70 107 70 0

Flammable 10 100 15 10 100 15

*1 Metal, brick and tile, etc. (including heat shields made of metal, brick and tile).
*2 There is an exhaust port on the back of the appliance.

Electrical Work

/NWARNING

-Provide socket wire for
single pole grounding.

-Comply with local
regulations for wiring, X
grounding and safety. \ |
-Do not twist or crush ~

the power cord.

-Single phase, 220 V/20 A (including circuit breaker)
-Indoor wires: single wires with a diameter of at least 2.0 mm

Dedicated circuit * Multi stranded wires of at least 3.5 mm2 may also be used in wall sockets (box

type).
-Rated current: 30 A
Ground leakage -Rated induced current: 30 mA
protection * Please connect the circuit breaker and leakage circuit breaker to the house-

hold circuit according to the wiring rules.

-Power socket @

type: ] 16 A-type

- Mounting position
| Embedded installation Vertical installation

Wall socket X‘M uJ

Set the socket to a place where you can
unplug the appliance after you install it.
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Installation of this Appliance

Vertical installation

® Do not leave it unattended.

Embedded installation

]_ Insert horizontally.

[

2 Make sure there is no clearance between the front, back, right
and left of the table and the panel.

Power cord

3 Insert the power plug into the power socket.

® Do not drop heavily.

=3
~+
=
o
|
=2
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Inspection Items after Installation

After installation, check and record the following items.

® Not tilted @ Safeto putin

-Gently press to make sure the
corners of the panel are not
warped.

Installation |:|
® Clean

&2, 3 N

® Power supply: 220V, single-phase.

Electrical Work @ It is definitely grounded. |:|
® Ground leakage protection is installed.

l — )P Check if the power indicator is lit.
0

2 Wcheck that the default heating level is
displayed.

-Make sure to switch off the cooking area and the power switch after an electrical test.
-Provide the user with the Operating/Installation Instructions and the warranty.

Electrical test

Name of sales outlet Signature of the installer
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Panasonic

Hudéng dan lap dat va st dung

Nhitng hinh anh trong Hudng dan St dung
nay chi &€ minh hoa, hdy tham khao thiét bi
thuc té.

Cam dn quy vi dd mua san pham Panasonic

nay.

©San pham nay chi st dung trong gia dinh.

©Trudc khi st dung, hdy doc k§j HuGng dan Sur
dung nay dé st dung san pham nay an toan
va phu hgp.

©D3c biét chly dén phan “Cac bién phap sl
dungantoan” (trang22-24).

®Luu gilt Hudng dan St dung nay can than dé
tham khao vé sau.

|Luu gilt dé tham khao vé sau |

| SU dung trong gia dinh | Bép dién tu
Model S6 KY-H1WZ70

NOi dung Trang

Cac bién phap st dung an toan
HUGNg dan SU dung.....ccceeevevecececennn.
TEN DO PhaAN .o,

Chuan bi
ONGi Khuyén dlng....c.eeeeevivnnnieiinnnninnnne.
©Cach dé kiém tra noi tuong thich
Bt dAU NAU oo,
Cai dat hen gid....cccevvnencceciereirinenes
Vé sinh va bdo dudng......ccccccevuvueunees

XU LY SU COrrrrerreeeeeeeeeeeeeeeseeseessessens 31-32
Chi D30 [Bi..eeveeerrereeeeieieieieieeieeeiaen, 33
Thong s6 K§ thudt c.c.eeveveveceeeeieieinienes 34
Hudng dan lap dat.......... 35-Trang cudi
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CéC blén phép Sl,j dung an toén (Héychécchﬁntuénthﬂcécbién)

phap phong ngtia sau!

DéE tranh thuang tich cho ban than, thuang tich cho ngudi khac va thiét hai vé tai san, phai lam
theo cac hudng dan sau.

B Cac biéu tugng sau day thé hién muc d6 tac hai hodc hu hdng do thao tac khéng chinh xac.

Hién thi hiém tiém ta Hién thi hiém tiém t2 5
/NCANH BAO cstiegytivonghoze | | ANLUU Y the gay thiiong tich hoc thiét

thuang tich nghiém trong. hai vé tai san.

w Dé tranh chéy, ng, bong, L
\JHL# thuong tich, dién giat, v.v. Phich cam dién
Day ngudn
(IXin ltu y trdnh céc thao tac sau. DY N S

@ Khong nhing, déi nudc hodc dé nudc ban
® vao than thiét bi.

(D€ khdng bi dién gidt hodc chay gy ra do doan

mach.)

— Vui long lién hé trung tam dich vu ay
quyén cua Panasonic néu nudc lot vao bén
trong thiét bj.

@ Khdng st dung thiét bi nay cho bat ky muc dich nao
khac ngoai cac muc dich dudc mo ta trong Hudng

()
)
I
)
)
)
]
!
]
!
)
]
J

dan St dung.

(D& khéng dan dén chdy, bong, thudng tich hodc o

dién giat.) CMat bép \
- Panasonic s& khong chiu bat ky trach nhiém nao @ Khong tac dong [én mit bép

déi véi viéc st dung khong ding cach hodc khéng
tuan thi hudng dan st dung.

@ Khdng tu'y stfa doi, thao hodc stia chifa thiét bi nay.

(D& khong dan dén chdy, dién giat hodc thuong tich.)

(chang han lam rai hodc dat vt thé ndng
én).
(D& tranh dién giat hodc truc trac.)

= D& sda chifa, vui long lién he véi Trung tam dich @ Khdng dit vat dung bang kim loai nhu dao, nia,
vu tfvan khach hang cda Panasonic. thiava na°p [én m3t bép vi chling ¢4 thé bi ndng.
@ Khong dé tré em dén gan thiét bi. (Dé tranh bi bong.)

(D€ khong dan dén bong, thudng tich hodc dién giat.) R o , o
@ Khdng dat cac vat dung khac ngoai néi [én mat

@ Khdng dé 16 thdng hai/l6 thodt khi tdc nghén. bép.
(D€ tranh nguy cd kich hoat thiét bi phat hién tac — Dc biét chd y dén cac vat dung sau:
nghén 10 thong hdi/thoat khi dan dén ty dong tat - Vat dung day kin, chdng han nhu lon, binh giif
nguon thiét bj.) nhiét.

- Do thay tinh va gdm s chiu nhiét thap, chang
! han nhu dia dung trai cdy, bat.
Lép datnoi - La nhém, dia nhom hodc vat dung tugng tu.
L6 thoat khi (Bé tranh nguy cd chdy, né hodc bong do gia
(Sau/bén) nhiét khéng ding cach.)
@ Khong dat gidy, vai, nhya va véat liéu dé chay
khac [én mat bép dé lam néng.
(D€ trdnh gy chdy do nhiét d6 cao.)

Lg’,thang hai @ Né&u ba mit bi nit, hay tit thiét bi dé tranh
(Bay) nguy cd dién giat.

k ) \ (Dé tranh dién giat.) j
o oz .
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B Phan loai va mo ta cac biéu tugng nhu sau.

® Bi€u tugng nay cho biét hanh ddng bi cam.

Bi€u tugng nay cho biét hanh déng phai dugc
tuan tha.

@

(I Nguon dién « Day nguon )

@ Khong st dung thiét bi néu day ngudn bi
hong hodc phich cam dién dugc néi long
|&o v8i 6 cdm dién.

(D& khong bi dién gidt hodc chay gay ra do

doan mach.)

—NE&u day ngudn bi hong, day phai dugc
thay bdi nha san xuét, nhan vién dich vu
clia nha san xuat hodc ngudi cé trinh do
tuong tu khac dé tranh nguy hiém.

@ Khong lam hong day ngudn.
« Nghiém cdm cac hanh dong sau.
Lam hdng, xU ly, dé tiép xtc v8i hodc gan chd
nhiét dé cao, dung luc udn, xoan, kéo, treo trén
gbc, dat vat ndng [én trén, budc thanh bd,
kep, kéo ddy ngudn dé di chuyén.
(Dé tranh dién giat do day ngudn bi hdng hodc
tranh gdy chdy do doan mach.)
@ Khong cam hodc rit phich cdm dién bang tay uét.
« Dam bao tay khd trudc khi cham vao phich cdm
dién hodc san pham.
(P& khéng dan dén dién giat hodc thugng tich.)
@ Khéng lam tran nudc hodc chat long khac [én
phich cdm dién.
(D& khong bi dién giat hodc chay gy ra do doan
mach.)

0 @ Dam bao cam hoan toan phich cam dién

vao 6 cam.
(D& khéng dan dén khéi, chdy hodc dién giat.)

@ Vui long st dung 6 cam dién xoay chiéu c6 dién
th&€20A,220V.

(D& thiét bi nay st dung cung & cam dién vdi thiét bi

khac cé thé gay qua nhiét va chay.)

-Pam bao st dung 6 cam dién cé dinh muc téi thiéu
la 20A.

@ Nén st dung 6 cam dién dugc néi dat ludng cuc
mot pha cho thiét bi nay dé dam bao néi dat
dang tin cdy. Néu khong lap dat thiét bi néi dat,
n6 cd thé gay cam Ung tinh dién cho cac bo
phéan kim loai khac nhu nha 6.

(Dé khong gdy nguy cd dién gidt do hu hong hoac
ro ri dién.)

@ Lau chui phich cam dién thugng xuyén.

(D& khong gy ra chay do [8p cach dién kém cua
phich cdm dién phat sinh ti hgi &m va ngoai vat
tich tu.)

k—> R0t phich cam dién va lau sach bang vai khé.

J

/W Khi s dung

@ Khong d3t cac chat dé né, chang han nhu
bép ga di déng, binh ga va thuc pham
déng hdp, trén hodc gan thiét bi nay.

(D& tranh nguy c¢d né do vo tinh lam néng.)

@ Khdng di chuyén thiét bi khi c6 néi & trén.

(Bé tranh thugng tich hodc lam hong ndi.)

@ Nhiing ngudi (bao gom tré em) c6 nang luc
thé chat, gidc quan hay tinh than suy giam
hodc thi€u kinh nghiém va kién thiic khong
dudc st dung thiét bi nay, trif khi ho dugc
gidm sat hodc hudng dan vé cach st dung
thiét bi bdi mot ngudi chiu trach nhiém vé sy
an toan cta ho. Tré em phai dudc gidm sat dé
dam bao rang ching khéng chdi vdi thiét bi.
(D€ khong dan dén bong, thuong tich hodc
dién giat.)

@ Qua trinh ndu nudng phai dugc giam sat, dac
biét phai lién tuc gidm sat qua trinh ndu nudng
thai gian ngan.

- Dun m3 hodc dau trén bép ma khdng c6 ngugi trong
coi la hanh vi nguy hiém va c6 thé gay hoa hoan.
(Pé tranh gay chay.)

@ Khi dun chat long, giam mUc gia nhiét va thinh
thoang khuay.

« Dac biét chd y khi dun stp, cari, v.v.

(Pé tranh bi bdng do nudc s6i, chat ldng ban tée
dot ngdt.)

@ Sau khi st dung, hdy nhan nit nguén dé tat bép
va khéng dua vao chlic ndng phat hién noi dé tat.
(D€ khong dan dén chay hodc thudng tich.)

@ Néu xay ra sy ¢6 hodc ngoai lé, ngling st dung

thiét bi ngay va rdt phich cam dién.

(D& khong dan dén khéi, chay hodc dién giat.)
Cac bat thudng « Cac trudng hgp truc trac

-Phich cdm dién va day dién néng bat thugng.

D&y ngudn bi hong hodc xay ra 16i mat dién ngat
quang khi cham vao day nguon.

- Thiét bi bién dang hodc néng bat thugng.

- Thiét bi phat ra kh6i hodc mui chay.

- Thiét bi hdng, long 1éo hodc gdy tiéng 6n bat
thudng.

-Thay té nhu bi dién giat khi cham vao thiét bi.

—Vui long lién hé ngay vdi trung tdm dich vy Uy
quyén cua Panasonic dé tién hanh kiém tra va stfa

\ chita.

~
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CéC blén phép Sl:[’ dung an toén (Héychéc\chént\uénthﬂcécbién)

phap phong ngua saul

ALUUY

(I Khi stf dung \ (m Khisadgpg' . X aa A
@ Khi dang nau hodc sdp nau xong, nhiét o T'h|et\ bi nay QUQC thiét ke dé st dung trong
d6 clia céc bd phan sau day sé rat cao gia dinh va cac ing dung tudng tu nhu:

-khu vuc bép ctia nhan vién trong clfa hang,
van phong va mdi trudng lam viéc khac;
-nha trang trai;
-bdi khach trong khach san, nha nghiva
méi trudng dan cu khac;

nén khéng dudc cham vao.
- Mdt bép noi, v.v.
(Dé tranh b| bdng.)

@ Khdng lam néng noi khéng hodc dun quéa nhiét

thic an. \_ -moi trudng kidu luu trd kem bita séng )
(Bé tranh bi bong.)
@ Khong két néi thiét bi nay vdi thiét bi hen gid i
~ g\. < A LA y.,( st g,\ [.Kh”an \
bén ngoai hoac van hanh thiét bi nay & ché do . , . , .
clia hé théng diéu khién tif xa riéng biét. @ Khong st dung dau dugc dun ndng bang
(Dé tranh gay chay.) th',et bi ,kha,c. o AL an R
) . o « Dam bdo s dung dau & nhiét do thudng
@ Khong su dung thiét nay bi & nhiing ndi sau. (nhiét d6 phong).
« Gan ngudn nhiét hodc trong méi trudng c6 dé am cao. (DE tranh gay chay do nhiét d6 dau qua cao.)
(D& tranh dién giat, ro dién hodc chay.) @ Gill mat cach xa.
« Trén ban khéng bang ph3ng hodc thdm khdng (Dé tranh bi bong.)
chiu nhiét. @ Néu cb nhiéu khoi, hdy tat thiét bi nay

(D€ tranh thugng tich, bong hodc chay.)
« Gan tugng hodc d6 ndi that, v.v.
(D& trdnh dd ndi that bi dm mau, bién dang va v,

ngay lap tdec.
(Dé tranh gay chay.) ]
@ Can than khi dau néng va ban tée.

V.V.) P Y
. Trén mit dat. \_ (D€ tranh bi bdng.) )
(DE tranh dién giat.)
@ Chd dén khi than thiét bi dd ngudi trudc [l Nguon dién « Day ngudn \
('g‘l vesinh. @ Khi rit phich cim dién, hay dam bao gl
o \petrann bit ong.) L, chinh phich cdm dién.
@ Néu c6 st dung may tao nhip tim cay ghép (Pé khong bi dién giat hodc chay gay ra do
trong cd thé, vui long tham khao y kién bac si doan mach.)
trudc khi st dung thiét bi gia dung nay. @ Khi khong st dung thiét bi, hdy nhé tat nguon
(Khi hoat dong, thiét bi nay c6 thé c6 tac dong dén va rit phich cdm dién.
may tao nhip tim.) (D& khbng bi bong, thudng tich hodc dién giat, ro

) \ ri, chdy gay ra do cach nhiét lau ngay.) J

Hudng dan St dung

B Khong dat thiét bi gan vat dung dé bi W Khong st dung san pham dnaico the lam tac
nhiéu dién tu. nghén 16 thong hai va 16 thodt khi ctia san pham.
« Radio, tivi va may trg thinh, v.v. Vi du: trén tham, tdi nhua, la nhdm hodc vai, v.v.
(P& tranh nhiéu hodc giam am ludng.) (Pé tranh ting nhlet do bén trongthlet bi.)
« Thé IC, thé ngan hang B Thudng xuyén kiém tra 16 thong hai va 16 thoat
(D& khdng lam hong tir tinh.) khi, dong thdi lam sach bui khi st dung thiét bi
B Khong ddt nam cham gan san pham. 3 trang thai ldp dat ndi.
(D& tranh hoat dong bat thudng.) M Can dat thiét bi theo chiéu ngang, khong dé
W Khong dung thiét bi nau nudng dien tu dua vao tudng hay vét thé, phai danh du khéng
khéac chang han nhu néi com dién tu trén gian xung quanh thiét bi va phai gitl 16 thoat khi
mat bép. thong thoang.
(Pé tranh [am hong thiét bi.) l@’vi tri lap dat & trang 38
B Tranh st dung san pham dudi 4nh nang (D& tréanh tang nhiét do bén trong thiét bi.)
truc tiép. B Khong st dung thlet bi nay ngoal trai.
(Pé trénh ting nhiét d6 bén trong thiét bi.) (“rl]guor)l dién khéng 6n dinh c6 thé dan dén hong san
pham
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Tén bd phan

Ving ndu bén trai Ving ndu bén phai

Mat bép

S+ e S+ e

Le90eeesseeecsseccsssccsssccsssccssssccsssccssssccssscesssefecsceessseessseessscetsssessssessssessssessssecsssscssssee

Bang diéu khién

.« chicnan , < .~
Hengid™ NGt Tam difng/Tiép tuc NGt didu chinh
(Trang29) - Tam ding/Tiép tuc gia nhiét trong khindu. - pigu chinh muc gia nhiét va thai gian.

Overflow  Keep Steam Deep Stir Overflow  Keep Steam
Alert Warm Fry Fry Alert Warm

Menu™*"™"* Chong trao NGt ngudn
(Trang 28) - Néu phat hién nudc trén mat - Bat/ tat ngudn.
bép sau khi bat bép, qué

trinh gia nhiét sé dung. (Khi

dudng kinh day no6i l&n hon

25 c¢m, chlc nang nay sé bi

vO hiéu héa)

chic ndng

NUt khda bao vé tré em

- Khéa tat ca thao tac (ngoai trif nit ngudn) dé ngan thao
tac sai.

- Trong trang thai khda, nhan va gill nat nay dé thoat ché
d6 khoa.

* Néu van con nhiét trén bé mat tdm mat bép sau khi tat thiét bi, khong dugc cham vao dé tranh bi bdng,.

& Luu y: Bé mdt ndng

Q.
(=

>
oQ

1S 1Y% 291
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Chuan bi

( No6i khuyén dung

)

Khong dung dudc

2,

- Sit/gang @, - Nhém/dong
- Trang men - Thay tinh chiu nhiét
- Thép khong gi co titinh - B8 @ : Xogng/nf)i g6(n sq
(Nam ch@m c6 thé hit " - Thép khong gikhong
vao ddy noi.) — P cé tu tinh
D> O (Nam cham khong thé
(@) = U hit vao day noi.)
@ Cac loai n6i thép khong gi khac nhau (dac '
biét la noi hgp chat) cé thé c6 mdc gia nhiét , p N I T T .
trlzp 3;&;1662&;(;::6”2? R @ SU dung cac loai n6i nay c6 thé khong ndng
i dudc hoac lam giam cong suat gia nhiét.
Q eyl
=
>
b 0o s e o 2F o
D Day phang, vua van vai -Q)
mat bép S
= Pay 6m
= y
o7
[ I Day mong

@ SU dung ndi ¢ ddy khdng bang phang cé thé
khién chic ndng an toan khong hoat dong binh
thudng, cong suat gia nhiét giam hodc noi
khong nong lén dugc.

U 12 cm < Budng kinh

> <
12 cm-24 cm Gl S )i

U budng kinh ddy:<12 cm

>
<12cm

92 YoM

/
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Meo

@ Noi ddy mong c6 thé bj bién dang sau khi dun n6i khdng hodc dun bang cong sudt cao.
J cung gia tri cai ddt mdc gia nhiét, n6i sé tiéu thu lugng dién khac nhau tuy theo vét liéu,
hinh dang, kich thudc, v.v. Hiéu suat gia nhiét cling c6 thé khac nhau.

@ Khdng nén nau néi trang men khi noi khong cé gi bén trong hodc bi chay.
(M3t bép cé thé bi hong khi ndi néng chay & nhiét d6 cao.)

@ Khdng dudc dung xoong noi gom sU trén thi trudng, ké ca loai dan nhan “For IH” (Danh cho
gia nhiét cam Ung).
(Cong suat gia nhiét c6 thé tu dong giam hodc ding gia nhiét vi chlic ndng an toan dugc
kich hoat.)

Cach dé kiém tra noi tuang thich

* C6 thé kiém tra bang ca ving nu bén tri va phai.

Overflow  Keep NCE Deep Stir
Alert Warm Fry Fry

Nudc
l Cho it nudc vao n6i va dat lén vung nau. ﬂ

2 () Bat ngudn.

3 Nhan nat chiic néng menu b3t k)\/ .Clj-llljiréjch!mUCgla nhiét mac dinh: phu hgp dé su
@ -- --nhap nhay: khdng phi hdp dé st dung.

4 ) T3t nguon.
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Bat dau nau
% Lay “Steam Cook” (Hap) lam vidu

l Dat n6i vao vong tron vung nau.

2 () Bat ngudn.

@ Tu dong tat néu khdng cé thao tac nit nao trong 30 giay.

3 Nhan “Steam Cook” (Hap) va chon menu.

@ Chic nang dugc chon sé sang én.

4 Nhan nGt [+] hodc [-] dé dat mic gia nhiét.

@Pham vi cai dat muc gia nhiét:
Keep Warm (Gili &m): 300 W*?
Steam Cook (Hap): 300 W-2200 W
Deep Fry (Ran ngap dau): 300 W-1800 W
Stir Fry (Xao): 300 W-2200 W
* Khi st dung cung lGc viing ndu bén tréi va phai, tong mdc gia nhiét t6i da
cla hai bén la 3500 W.
% 1 Khi st dung chdc ndng gilt am, thai gian gilt am sé hién thi.

5 Nhan ¢y dé tat nguon sau khi nau.

@ NEu can tam dung qua trinh gia nhiét gilta ching, hdy nhan 11/» ndt.
@ Nhin nit menu khac gilia chuing dé chuyén sang menu khéc.

Meo:

- Nén khudy céc chat long nhu stp va thiic an ham trudc khi dun. Néu khéng, chat long ¢ thé ban
tung tée va gy bong, hodc noi cé thé nay [én va lam hong mat bép.

- Khéng ap dung mUc gia nhiét cao khi dung it dau dé€ dun néng trudc vi nhiét d6 dau tang nhanh cé
thé gay chay.

- Strdung chlc ndng “Hen gid” khindu hon 1 gid 45 phit. (IZ5° Trang 29)
Dé ngan viéc kich hoat  “Chlc nang tu dong tat nguon khi hét gig” .
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Cai dat hen gid
Néu muon tu dong ding ndu sau khi dén thdi

‘ . .“.
gian da hen...

v
N HL’#
Thdi gian dé cai d3t hen gid

Vidu: “Steam Cook” (Hap) 1,5 gid S B T I N I B I T RS /1S

Overflow  Keep Steam Deep Stir |
Alert Warm Fry Fry o

1 Nhan @ dé vao ché do cai dat hen gig.

@ © Dbén bdo nhap nhay.

(@)
Qs
(2]
>
[72]
<
o
-c
=
(1°]

@ Khi den bdo nhap nhay
2 Nhan va gilt nat [+] hodc [-] dé tang hodc giam nhanh.

@ Pham vi cai dat: Keep Warm (Gili &m): 1 phUt - 8 gig (méac dinh [a 1 gid)
Steam Cook (H&p): 1 phit - 8 giG (mdc dinh la 1 gio)
Deep Fry (Ran ngap dau): 1 phut - 2 giG (mdc dinh [a 30 phut)
Stir Fry (Xao): 1 phit - 2 gi (mac dinh la 1 gid)
@ J trang thai cai d3t hen gig, s6 “Phit” s& nhap nhay va cai dit ting theo 1 phit; nhan va gill [+]
hodc [-] d€ tdng hodc giam nhanh;
Nhan [@] [an nifa, trong khi s6 “Gi¢” nhap nhdy va cai dat tdng theo 1 giG; nhan [@] [an nlia dé
tré vé vi tri “Phat”.

Cai dat da hoan tat.

Hién thi
@ Hién thi xen k& thgi gian va mlc gia Xen k&
nhiét.

@ Tu dong dung sau khi nau.

3 @ Dén béo tat sau 3 gidy
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@ @
Vé sinh va bao dudng

A= Giil thiét bj sach sé.

-~

Sé khé c6 thé loai bo thiic an hodc dau rai vai trén thiét bi néu bi chay.
m LUUY

® Dam bao rit phich cdm dién trudc khi lam sach va dgi cho dén khi than bép ngudi
han méi lau rira.

® Khong dung may vé sinh hai nudc.
- Nudc c6 thé lot vao cac bd phan dién ti va gy hong héc.

® Khilam sach, khong nhing than bép vao nudc.

( ) . )
Vét ban nhe:

Lau sach bang khan uét.

Vét dau:

Ngam khan trong chat ty rifa bép trung tinh pha lodng réi lau sach

vét dau bang khan.

Vét ban cing dau:

Boi chat tay rifa dau md [én mat bép rdi lau bang miéng bot bién.

@

.

Meo

- Khong st dung chat tdy rdia c6 tinh axit manh hodc kiém manh (nhu
thudc tay, chat tay rlra gia dung téng hgp) vi ching ¢ thé gdy phai ‘
mau.

- Khéng st dung chat pha lodng, xang, con, bét tay ria, ban chai clng,
v.v. dé lau.

- Dam bao loai bd moi vét ban & day noi. Néu khong, vét ban sé& bam vao
mat bép sau khi bi chay.
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XU ly su co

Day khong phai 16i, vui long kiém tra trudc khi yéu cau stfa chifa.

Hién tugng Nguyén nhan

M Nguon dién

- Chua bat nGt nguon.

“Khoda bao vé tré em” dang bat.
— Nhéan va gitt “Khda bao vé tré em” dé md khoa.

Bép dién tu
khong chay. - Tu ddng tat nguon.
Néu bat qua khoang 30 gidy ma khong c6 thao tac nut, bép sé tu
déng tat nguon.
— Bat lai nit nguon.
- Chiic nang tu dong tat ngudn khi hét gig
U A Néu bép dién ti hoat dong trong khoang 1 giG 45 phut ma khong
tBﬁipkﬁ!%n o tl{],dong c6 thao tac nat, coi sé kéu va bép sé tu dong tat.
atknidangs — Bat lai nit ngudn va thao tac lai.
dung. *Nén st dung chiic nang Hen gid khi hap han 1 giG 45 phut.

(Trang 29)

M Bang diéu khién

- Ngbn tay dang quan bang hodc deo gang tay.
- Pang gill tay cdm cla ndi dé van hanh thiét bi nay.

Nt khong hoat - C6 vét ban hodc nudc trén bang diéu khién.

dong. — Tat ndt cong tac nguon va loai bo tat ca vat la. Sau d6 bat lai
cong tac nguon.

NGt phan Ung khi

cham vao khu vuc
gan dé.

- Nudc hoac chat long tuang tu xuat hién & trén hodc gan ndt.
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XU ly su co

Hién tugng Nguyén nhan

B Am thanh va tiéng 6n

Thiét bi sé phatra
tiéng 6n khindng lén.

- TUy vao loai ndi, tiéng kéu cling c6 thé khac nhau.
Thay rung nhe khi gili tay cam hodc néi c¢é thé xé dich nhe.
— Day khéng phai la 16i. Xé dich ddi chit hodc thay ndi ¢é thé khién dm thanh
dung kéu.

- L&y ndi ra khi dang gia nhiét thi s& nghe thay tiéng rit ngan.

Tiéng on tif quat van
phat ra ké ca tat khi da
tat cong tac nguon.

- Quat lam mat dang chay binh thugng vi thiét bi van chua ngudi.
(Khi thiét bi ngu6i thi sé tu dong duing.)

B Cong suat gia nhiét

Cong suat gia nhiét
clavung nau co vé

- Chlic ndng chéng qua nhiét.
Néu day noi qua nong, vi du nhu dun néng trudc qua lau, thi cdng suat gia
nhiét sé tu dong giam trong khi dén bao muc gia nhiét khéng doi.
(Cong suat gia nhiét trd lai binh thudng sau khi néi ngudi.)

rat yéu.

- N6i gdm s c6 thé khién ving ndu qué nhiét. \
— Khong st dung noi gdm su, ngay ca nhiing loai dugc thiét ké riéng cho bang cam
(ng dién tui.

Khi st dung cung lic
vung ndu beén trai va
bén phai, cong suat gia
nhiét sé giam hodc
mdc gia nhiét thap hon
sé hién thi.

- Cong suat gia nhiét dugc tu dong kiém soat nén tdng lugng tiéu thu sé khdng vuct
quéa mUc gidi han trén la 3500 W. (Trang 28)
* MUc gia nhiét 6 thé tu dong giam.

Khong gia nhiét.

- Chua d3t n6i hodc dat noi sai vi tri.
- D& kich hoat chlic ndng chdng qua nhiét cho cac mach bén trong hodc mat bép.
- C6 noi hodc vat dung kim loai nhd khong phu hgp trén mat bép.




A
ZID

Chi bao loi

Vui long ki€ém tra trudc khi yéu cau stfa chita.

Nguyén nhan c6 thé

Thong tin

® Khéng phat hién n6i hodc vat liéu khdng phu hgp hodc kich thudc néi trong
khi dun

U 04 ® 16 théng hai hodc 16 thoat khi bi bit tac
® Quat bi ket va khong chay

U 16 ® Nhiéu nit dugc thao tac cling ldc hodc cé chat dng trén bé ma3t nhiéu ndt.

U35 ® Trong qua trinh ndu, thdc dn trao ra ngoai.

U4]. ® Phat hién nhiét d6 day noi quéa cao khi dun
— Vui long kiém tra xem cé dang dun noi khdng hay khong.

® Thii rat phich cdm dién, sau dé cdm lai, chon chiic nang va nhan
nat [D] mot [an nita.
NEu “H3%” van xuat hién tic la d4 xay ra l0i.
—Vui long lién hé trung tdm dich vu Uy quyén ctia Panasonic va bao m& 16i (s6
sau chit “H”).
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Thong so k{ thuat

Dién ap dinh mic 220V~
Tan s dinh muc 50 Hz
Cong suat dau vao dinh muc Vling ndu bén trai/phai: 2200 W, ca hai viing ndu: 3500 W
Steam Cook (Hap) 300 W -2200 W (mdc dinh: 1750 W)
biéu chinh | peep Fry (Ran ngap dau) 300 W - 1800 W (m&c dinh: 1200 W)
e 82 Stir Fry (Xao) 300 W-2200 W (mc dinh: 2000 W)
Keep Warm (Gili am) 300 W
D6 dai day nguon (xap xi) 1,5m
Kich c& (xap xi) (DX R X C) 730X 430% 83,2 (mm)
Trong lugng (xap xi) 9,4 kg

@ Chlic nang dé kiém tra hiéu suat ndng lugng: Xao (mUc cong suét t6i da).
@ Khéng st dung thiét bi nay & d6 cao trén 2000 m vi ¢é thé anh hudng dén hiéu qua nau.



Lap dat

(Danh cho ngudi lap dat)
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Cac bién phap stf dung an toan

Tranh chay, ro dién, dién giat hodc hoat dong khong ddng cach

Bl Néu day ngudn bi hong thi phai do nha san xuat, nhan vién dich vu cta nha
san xuat hodc ngudi co trinh do tudng ducng khac thay dé tranh nguy hiém.

M Thi cong phan dién phai do ky thuat vién dién dudgc chling nhan thuc hién.

B Dam bao tat cdu dao trudc khi lap dat.

M L3p mach dién mot pha 220 V/20 A chuyén dung vdi cau dao chéng ro néi
dat cho ngudn dién, dé tranh lam day dién qua nhiét.

M Hé thong day dién cua thiét bi nay phai dugc néi dat ding cach theo quy
dinh vé dién.

M Khong noi day dan néi dat véi dng ga, dng nudc,
day néi dat coc thu 16i hoac day dién thoai.

B Phai n6i ding cach day dién dé dam bao két n6i hoan chinh.

M Khong giam [én thiét bi hodc lam rgi vat nang |én thiét bi.

M Khong tu'y thao rdi, stfa chita hodc stia doi thiét bi nay. (vi du:
mat bép)

MW Khong [&3p dat thiét bi nay theo cach khac véi phudng phap dudgc chi dinh.

. J

Tranh gay chay, bién dang, d6i mau hodc |3p dat khéng ding cach

(I St dung vat liéu chiu nhiét cho ban bép. )
(SU dung vat liéu chiu nhiét tudng dudng hoac tét han
“vat liéu trang tri chiu nhiét,chiu ap suat cao”)

M Khong st dung vat liéu bong cho ban bép.

B Néu khdng thé dam bao do6 bén khi lap dat, hdy thuc hién cac bién phap gia
c6 dé dam bao du do beén.

M S dung do ga lap dac biét.
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Kich thudc

. . , (don vi: mm)
B Mat trén B Mat trudc
730
L6 thodt khi i -
4 h 690
79,3
| g g 20
430 / f 83,2

T80 T8 | e
B M3t bén 6{ 19 392

258 \ b
| | ‘
175 380 B \ o
\\ L6 théng hai
L6 théng hai (Day) Khodng 1,5 m

Kich thudc lién quan (Lap dat chim)

B Khoan |6 trén ban —
+3 R3-+ l 5 ~ R ,
4002 Ban mau di kem vgi
M3t trudc tu
W7
- B Dai hon 550 N
Gdtrénban 40073(D6 sau 15 l&p dit)
. Phén bang phang phai 4T ™ >
GS_ 18nhon 25 mm Y
/ g vy : < (12~30)
=TT 1 J— i
e e NI U X
Khong [&p dat thiét bi néu A _ . i o L
khéng dap tng dugc diéu Lo thonghoi  Hudng ludng khi tu 16 thong LS thoat khi
Q&ién nay. . . hgi dén (6 thoat khi
* Dién tich 16 thong hai phai I6n hon 40 cm2.
5
B Néu [&p vach ngan khong cé hé théng thong gid s
b5
Catho L6 khoan o
(dai han 100) (Khoang $100X 8)
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Vi tri lap dat

“Vui long tudn thi cac
quy dinh lap dat lién
quan.

L3p d&t chim L3p dat ndi

Khoang cach dén
tran nha

Khoang cach dén
tran nha

m +

~

Tudng va tran nha

Khoang cach tai thi€u (ddn vi: cm) Khoang cach t3i thi€u (don vi: cm)

Khéng bat lira™

® © | © ® ©
0

0 70 5 107 70 0

Dé chay

10 100 15 5 10 100 15

*1 Kim loai, gach va gach lat, v.v. (bao gom ca tdm chan nhiét lam bang kim loai, gach va gach lat).
*2 C6 mot 16 thoat khi & mat sau clia thiét bi.

Thi cong phan dién

-Tudn thu cac quy dinh
cta dia phuang vé hé
thong day dién, n6i dat
va an toan.

-Khdng xodn hodc de
bep day nguén.

/NCANH BAO

-Cung cap day cdm 6
dién cho hé théng néi
dat don cuc.

Mach chuyén dung

-MGt pha, 220 V/20 A (bao gébm ca cau dao)
-Day dan trong nha: day dan daon c6 dugng kinh téi thi€éu 2,0 mm

* Cling c6 thé st dung day dan nhiéu sgi téi thi€u 3,5 mm?2 trong 6 cam trén
tudng (loai hop).

Hé thong bao vé ro
dién nai dat

-Dong dién dinh muc: 30 A
-Dong dien cam Ung dinh mic: 30 mA

“Vui long két n6i cau dao va cau dao chéng ro véi mach dién trong nha theo quy
tac dau day.

O cédm dién trén
tuong

-Loai 6 cam N
dién: e] Loai 16 A
: N

- Vitri [3p d3t

| Lap dat chim L&p d&t ndi

D&t 6 cam & vi tri c6 thé rit phich cam
thiét bi sau khi lap dat.
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Lap dat thiét bi

Lap dat néi

® Khong dé thiét bi khong ¢
ngudi trong coi.

L3p dat chim

]_ L3p theo chiéu ngang.

r ‘ % DAy nguon

2 Bam bao khdng c6 khoang hd gilta mat trudc, sau, phai, trai cua
ban va mat bép.

3 Cam phich cam dién vao 6 cam dién.

@ Khong tha manh.
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Muc can kiém tra sau khi lap dat

Sau khi [3p dat, hay kiém tra va ghi lai cdc muc sau.

@ Khong bi nghiéng @ An toan dé datvao
-Nhén nhe dé dam bao céc géc clia
mat bép khdng bi cong vénh.

Lap dat T -
® Lau chui

&2, 3 N

® Nguon dién: 220V, mot pha.
Thicéng phan = ® Budc dam bao ndi dét. []
dién @ D3 |3p dat hé thong bao vé ro dién néi dat.

l — > Kiém tra xem dén bao ngudn cd sang khdong.
b

2 Kiém tra xem muc gia nhiét mac dinh
c6 hién thi khong.

-Dam bao tat viing ndu va cdng tac ngudn sau khi kiém tra dién.
-Cung cap Hudng dan Su dung/Lap dat va phiéu bao hanh cho ngugi dung.

Kiém tra dién

Tén clia hang ban 1é Chil ky clia ngudi lap dat
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