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Thank you for purchasing this Panasonic product.
●● Please read these instructions carefully to use the product correctly and safely.
●● Before using this product, please give your special attention to "Safety Precautions" and 
"Important Information" (P. EN2-EN5).
●● Please keep the warranty certificate and this Operating Instructions properly for future use.
●● Panasonic will not accept any liability if the appliance is subject to improper use or for failure to 
comply with these instructions.
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 Safety Precautions Please make sure to follow these instructions.

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

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

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

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

 ■ The symbols are classified and explained as follows.

This symbol indicates prohibition. This symbol indicates a retirement that must 
be followed.

 WARNING
To avoid risk of electric shock, fire due to short circuit, smoke, scald or injury.

 ● Do not allow infants and children to play with the packaging materials. 
(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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 WARNING
To avoid risk of electric shock, fire due to short circuit, smoke, scald or injury.

 ● 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 center or similarly qualified person in order to avoid a hazard.

 ● Do not plug or unplug the power plug with wet hands.
 ● Do not immerse the appliance, power cord or power plug in water (or any 

liquid), or splash it with water or any liquid.
 ● The blender jug handle and jug lid are equipped with magnetic safety locks.  

Do not immerse them in water or any liquid.
 ● Be careful not to wet the coupler and upper/lower connectors when cleaning or 

using the blender jug and the body.
 ● Ensure that the power cord does not dangle over the edge of the table or work top 

and prevent it from contacting with high-temperature surfaces. Unplug the plug 
when the appliance is not in use. Please be careful with the residual heat after use.

 ● Do not touch high-temperature parts during or after use, such as blender jug, 
upper and lower connectors, etc.

 ● Keep the appliance and its power cords and power plugs out of reach of infants 
and children.

 ● Make sure to set the appropriate time for preparing the menu. Over-mixing the 
ingredients can cause overheating and potentially create a safety hazard.

 ● This appliance is strictly prohibited from running idle or being used under 
overload conditions.

 ●  This appliance is not intended for use by persons (including children) with 
reduced physical, sensory or mental capabilities or a lack of experience 
and knowledge, unless they have been given supervision or instructions 
concerning use of the appliance by a person responsible for their safety.  
Children should be supervised to ensure that they do not play with the appliance.

 ● Insert the power plug into outlet firmly.
 ● Make sure that 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 that the total 
wattage does not exceed the rated wattage of the outlet.

 ● Dust off the power plug regularly.
 ➜ Unplug the power plug and wipe with a dry cloth.
 ➜ Unplug and disconnect from the power supply before cleaning. Ensure that the 
power plug and outlet are dry before using them again.

 ● Switch off the appliance and disconnect from supply before changing 
accessories or approaching parts that move in use.

 ● Be careful if hot liquid is poured into the blender jug as it can be ejected out of 
the appliance due to sudden steaming.

 ● Turn off the power and unplug the power plug first before removing the blender 
jug from the body.

 ● To prevent any accidents, do not put your hand into the blender jug when it is 
attached to the main body.

 ● Discontinue using the appliance immediately and unplug it in the unlikely event 
that this appliance stops working properly.
Examples for abnormal occurrences or breaking down:
The power plug or the power cord become abnormally hot.
Damaged power cords and power failure.
The body is deformed, has visible damage or is abnormally hot.
There is an unpleasant smell.
It makes unusual noises when in use.
There are other abnormalities or failures.

 ➜ Unplug immediately and contact Panasonic Service Center for inspection or repair.
 ● The blender jug is intended for use with the supplied base.
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 CAUTION
To avoid risk of electric leakage, electric shock, fire due to short circuit, scald, injury or property damage. 

 ● Do not use the appliance for any purpose other than those specified in the 
Operating Instructions.

 ● Do not use the appliance close to walls, furniture, or in confined spaces such 
as built-in cabinets.

 ➜ Otherwise, it may cause discoloration or deformation.
 ● Do not move the appliance by holding the power cord.
 ● Do not place any objects on the appliance or insert any object in the bottom/

gaps of the appliance.
 ● Do not use the appliance on the following places.

●● On uneven surfaces, on carpets, non-waterproof surfaces, or tablecloths etc.
●● Place where it may be splashed with water or near a heat source.
●● Near any open water source such as bathtubs, sinks or other containers.
 ➜ Place the appliance on a firm, dry, clean, flat and heat-resistant worktop.

 ● Do not substitute any components of the appliance with anything other than its 
original attachments.

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

 ● Do not exceed the maximum when adding ingredients to the blender jug. (P. EN6)
 ● When taking the mixture out of the blender jug, avoid using your hands 

directly. Instead, use an implement such as a rubber spatula or spatula.
 ● Do not heat in any container that is not provided with the appliance.
 ● Do not use an external timer, etc. The appliance is unable to work when it is 

connected to an external timer or an external independent remote control 
system.

 ● Do not operate the appliance if the jug lid is not properly secured.
 ● Do not leave the appliance unattended while in use.
 ● Do not open the jug lid or take apart the blender jug while the appliance is in use.
 ● If the appliance gets stuck while in use, immediately disconnect it from the 

power supply, unplug and remove the blender jug. Carefully remove the 
ingredient that is jamming the blade. Wait for the appliance to cool down before 
continuing to use it.

 ● 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.
 ● To prevent accidents, be careful when opening the jug lid while using this 

appliance and even after use, as it can release steam that may scald you.
 ● Only open the jug lid or remove the blender jug from the body when the blade 

has completely stopped.
 ● Be sure to disconnect the appliance from the power supply and unplug it from 

the power outlet when it is not in use. This is particularly important before 
installing, disassembling, moving or cleaning the appliance. Before you use the 
appliance again, ensure that it is completely dry.

 ● Make sure that the attachments are clean and properly installed when using the 
appliance.

 ● Care shall be taken when handling the sharp blades, emptying the blender jug 
and during cleaning. Do not clean the blade with your bare hands.

 ● Wait until the appliance cools down before moving or cleaning it.
 ● Be careful while pouring out the ingredients and avoid tilting the appliance 

excessively.
 ● Refer to the Specifications for information on time of use and operations when 

using the appliance. (P. EN14 "Specifications")
 ● Ensure to clean the appliance after use, especially surfaces in contact with 

food. (P.EN12 "How to Clean")
 ● This appliance is intended for household use only.
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Important Information
 ● Do not place the blender jug on any heat sources or in a microwave.
 ● Do not drop the appliance to avoid damaging it.
 ● Do not use the appliance outdoors.
 ● Do not wrap the power cord around the body.
 ● Ensure that the safety device has been securely installed and fastened before use.
 ● After the hot food is prepared, the blender jug may become too heavy to lift using just 

one hand. To handle this, you can put on thick, heat-resistant gloves, firmly hold the 
blender jug with both hands and carefully pour out the cooked meal.

 ● Do not use the appliance unless the ingredients have been added.
 ● Do not use the blender jug to store food or liquids for an extended period.
 ● If the appliance is not used for an extended period, store it in a dry and well-ventilated 

area to prevent any moisture buildup and the growth of mold.

�This symbol on the appliance indicates “Hot surface and should not be touched 
without caution”.
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Parts Names and Instructions

Parts Names
Clean all parts before using the appliance for the first time or when you have not used it for 
a while. (Please follow the cleaning instructions on P. EN12.)

Measuring Cup
●● Find and use your own rubber spatula or scraper for removing cooked meals or food from the 
blender jug.
●● Also, find and use your own thick, heat-resistant gloves if you need them.

Silent Anti-Spill Valve

Blender Jug Protrusion
Blender Jug

MAX (Cold drink) 1.75 L
MAX (Hot drink) 1.4 L

Control Panel

Lower Connector

Blade

Power Plug*
Power Cord
Body

Coupler

Blender Jug Base
 ● Including heating plate,  

coupler and upper connector.

Blender Jug Handle

Lid Gasket

Lid Handle

Silent Valve

Silent Valve Cover

Waterproof Mat

Lid Tab
Jug Lid

BrushScraper

*  The shape of the plug may 
vary from illustration.

It is used for cleaning the sides and bottom of a blender 
jug, to avoid cutting your hands with the blade.

It is used for scraping ingredients 
off the sides of a blender jug.

Operation Panel
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Control Panel Instructions

General Function:
Name of Function Method of Operations

Start/Set
It is used to set the temperature, adjust the time, or initiate the operations of the appliance.

Stop
Press and hold for 2 seconds to return to the initial screen.

Tap: Modify temperature, rotational speed and time. Press and hold: Quick switch.

Customized Function:

Name of Function Method of Operations
Manual Mode
In Standby mode, tap the “ ” button to switch to Manual mode.
① �Tap either “ ” or “ ” to adjust the temperature. Once the setting is completed, 

press the “ ” button.
●● Selectable temperatures: -- °C, 40 °C, 50 °C, 60 °C, 70 °C, 80 °C, 90 °C, 
and 100 °C. The program can cycle through the temperature options.
●● Choosing “-- °C” means not to heat up and “ ” will go out.
●● The initial temperature is set at “-- °C.”

② �Tap either “ ” or “ ” to adjust the rotational speed. The program can cycle through the 
rotational speed options. When the setting is completed, press the “ ” button.

●● �When the temperature is set to “-- °C” (not heating up), the rotational speed 
can range from P, L, 1-8 or H, providing a total of 11 different options. Once 
you tap the “ ” button, the appliance does not allow for time setting and 
automatically starts blending. The P setting enables an Instant Rotation mode, 
with a maximum blending duration of 60 seconds. For all other settings, the 
maximum blending duration is 20 minutes. Once the blending process is 
complete, the appliance automatically stops and returns to the initial screen.
●● �When the temperature is set to either 40 °C, 50 °C, 60 °C, 70 °C, 80 °C, 
90 °C, or 100 °C, the rotational speed can range from either 0, L, 1-8, or H, 
providing a total of 11 different options.

③ �When the rotational speed is set, press the “ ” button to access the time 
settings. Use the “ ” or the “ ” button to adjust the time. When the time is 
set, press the “ ” button to initiate the heating or blending process. (If the 
temperature setting is “-- °C”, simply skip this step).

●● Adjustable time range: 1 to 60 minutes (0:01 to 1:00) 
Adjustable by one minute at a time.

④ While in Working state
●● When the temperature is set to 60 °C or lower (including 60 °C), the motor 
doesn’t function at speed 0 and the “ ” indicator goes out.
●● When the temperature is set to 70 °C or higher (including 70 °C), the 
blending continues even if the gear is set to 0 to prevent scorched bottoms.

⑤ �You can choose to keep your food warm at 60 °C, with the maximum warming 
duration being one hour.

(This feature is only available for 
automatic menus with a heating 

function.)

① �When on standby, select the menu that can be reserved with “ ” or “ ”.  
Tap the “ ” button to access the “Reserve Mode” for the selected menu.

② Adjust the reservation completion time using “ ” or “ ”.
●● Adjustable time range: 2 hours - 12 hours (the program can cycle through the options).
●● Adjustable by 30 minutes at a time.
●● The initial reservation time is set for 2 hours.
●● If no adjustments are made within 5 minutes during the setup process or if 
the “ ” button is pressed, the program returns to the initial screen.

③ Tap the “ ” button to start working.
●● The scheduled time is the completion time, which is dependent on various 
factors such as the quantity of ingredients and the environment.
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Control Panel Instructions

Name of 
Function Method of Operations

Soy Milk
Corn Milk
Nut Milk

Baby Food
Porridge

Soup (Pumpkin 
Soup)

Healthy Soup
Milk Shake
Fruit Jam

Chilli Sauce

Add ingredients, tap “ ” or “ ” to select a menu and then tap “ ” to start cooking.
① �When a menu is selected, the time and speed cannot be adjusted any more. (The 

actual time of the Automatic menu may vary depending on the water temperature and 
ingredients, etc. The display time is a reference value.).

② �When the Healthy Soup menu is selected, the ingredients are not ground.

Name of 
Function Method of Operations

Cleaning

It is used to help cleaning the blender jugs.
① �After adding 1000 mL of fresh water (adjust the water amount as necessary), press 

the “ ” button to access the cleaning mode and press the “ ” button to initiate the 
cleaning process. 
If the “ ” button is not pressed within 5 minutes during the setup process, the program 
will return to the initial screen.

② �The cleaning mode is programmed for a duration of 10 minutes, and starts with one 
minute of blending followed by blending and heating simultaneously later (in a dynamic 
circular manner). However, note that the actual time may differ from the displayed time 
due to variations in water temperature or amount. Once the pre-heating process is 
finished, the countdown shows 3 minutes remaining. 
The “ ” symbol flashes during heating and “ ” stays on when the heating process 
stops. 
The “ ” symbol flashes during blending and the blending gear remains on. 
When the blending process comes to a stop, the “ ” symbol stays on, and the blending 
gear goes out.

③ �The buzzing sound is heard when the cleaning process is complete. 
* Make sure that the maximum water amount does not exceed approximately 1200 mL. 
If there are food residues, adjust the amount of water accordingly. 
* Make sure that the minimum water amount is approximately 400 mL to prevent the 
blades from running idle, which could lead to malfunctions or accidents. 
* When the “ ” function is running, the appliance heats up. Therefore, be careful with 
the residual heat during and after cleaning.

Every detail in this Operating Instructions has been thoroughly examined. However, if you come across any typographical 
errors or ambiguities, consult with us for clarification.
Note: Texts and images highlighted with background colors provide supplementary information.

Any technical improvements to the appliance will be incorporated in the updated version of the Operating Instructions 
without any prior notice.
Note that the appearance and color of the appliance may be subject to changes. Please refer to the actual item.
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How to Use

1. Cut ingredients into 2 cm (harder ingredients) or 3 - 5 cm (softer 
ingredients) pieces. Refer to P.EN11 “Preparation of Ingredients” for details.

●● Slice the meat into strips and remove any tendons.
●● When making fruit and vegetable drinks, remove any seeds from the 

ingredients.

2. Following the recipe, measure each ingredient one by one before 
adding them into the blender jug.

3.  ① Place the jug lid over the blender jug in a way that the lid tab and 
the blender jug protrusion are not aligned and press down the jug 
lid.

② Rotate the jug lid clockwise until it cannot be turned any further, 
ensuring the handle of the lid is vertically aligned with the blender 
jug handle.

③ Secure the silent anti-spill valve onto the jug lid by turning it 
clockwise until tight.

●● The lid gasket should be installed as well.
●● The blender jug comes with an opening protection feature. If the lid is not 

properly secured in place, pressing the Start button does not start the 
appliance; instead, it triggers an error beep.

●● Tighten the silent anti-spill valve during the operation to prevent burns and injuries.

4.	Align the “ ” icon on the bottom of the blender jug with the “ ” icon on 
the body, then place blender jug onto the base.
●● Even when plugged in, the Control Panel does not display anything 
unless the blender jug is properly installed.

5.	Choose your preferred menu or set it to Manual mode as needed. 
Press the “ ” button to start operations.

6. Once the process is complete, the appliance beeps. Unplug the 
appliance, remove the blender jug and open the lid.   

7. Finally, pour out your cooked meal.
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Recipe Recommendations in Automatic Mode

Menu Ingredients and Cooking Methods

Soy Milk
Ingredients: Soybeans (soaked for 12 hours) 70 g (3/4 measuring cup), sugar 35 g (1/3 
measuring cup), and water 850 g.
Cooking Methods: Put the soybeans soaked for 12 hours together with other ingredients into 
the blender jug and choose Soy Milk on the panel.

Corn Milk
Ingredients: Fresh corn (kernels) 250 g, milk 150 g, condensed milk 50 g and water 250 g. 
Cooking Methods: Wash and peel the corn. Once all the ingredients are ready, put them into 
the blender jug. Choose Corn Milk on the panel.

Nut Milk
Ingredients: Oats (soaked for 1 hour) 60 g, cashews 75 g, water 980 g. 
Cooking Methods: Put the oats soaked for one hour together with other ingredients into the 
blender jug and choose Nut Milk on the panel.

Baby Food

Ingredients: Rice 45 g (1/2 measuring cup), glutinous rice 20 g (between 1/5 and 1/3 
measuring cup), minced pork 20 g, pumpkin 30 g (1 cm), and water 380 g.
Cooking Methods: Wash the rice and glutinous rice thoroughly. Clean the pork and dice it into 
small pieces. Wash the pumpkin and chop it into sizable chunks. Once all the ingredients are 
ready, put them into the blender jug and choose Baby Food on the panel.

Porridge 
Ingredients: Rice 80 g (3/4 measuring cup), minced pork 100 g, water 800 g.
Cooking Methods: Wash the rice thoroughly. Clean the pork and dice it into small pieces. Once 
all the ingredients are ready, put them into the blender jug and choose Porridge on the panel.

Soup 
(Pumpkin 

Soup)

Ingredients: Pumpkin 500 g (2 cm), white onion 100 g (2 cm), garlic 5 g, chicken broth 350 g, 
whipping cream 100 g, salt 3 g and a dash of pepper.
Cooking Methods: Cooking Methods: Wash and chop the pumpkin and white onions into 
chunks. Put all the ingredients, excluding the whipping cream, into the blender jug. Choose 
Soup on the panel and wait for it to complete the process. Once done, stir in the whipping 
cream and your soup is ready to serve.

Healthy Soup
Ingredients: Potatoes 90 g (2 cm), corn 170 g (2 cm), carrot 40 g (2 cm), pork ribs 100 g, 
water 700 g and salt 3 g.
Cooking Methods: Wash and chop the potatoes, corn, carrots, and pork ribs into pieces. Once all 
the ingredients are ready, put them into the blender jug and choose Healthy Soup on the panel.

Milk Shake

Ingredients: Banana 100 g (3~5 cm), frozen strawberries (cut into 2 cm pieces and frozen for 
over 24 hours) 200 g, syrup 45 g, ice cubes 100 g and almond milk 500 g. 
Cooking Methods: Wash the strawberries thoroughly, chop them into pieces and then place 
them in the freezer for a minimum of 24 hours. Slice the bananas into pieces. Once all the 
ingredients are ready, put them into the blender jug and choose Milk Shake on the panel.
Note: It is recommended to use ice cubes of less than 10 g. There may be ice residue 
depending on the size of the ice cubes.

Fruit Jam

Ingredients: Strawberries 400 g, sugar 200 g (2 and 1/5 measuring cup) and lemon juice 25 g.
Cooking Methods: Wash the strawberries thoroughly and chop them into pieces. Once all the 
ingredients are ready, put them into the blender jug in order. Choose Fruit Jam on the panel. 
(Please remove the silent anti-spill valve when cooking.)
Note: The ripeness of strawberries may affect the thickness of the finished product.

Chilli Sauce
Ingredients: Tomato 400 g (3~5 cm), chilli 200 g (3 cm), garlic 50 g, oil 50 g, vinegar 50 g, 
syrup 50 g, flour 15 g (between 1/5 and 1/3 measuring cup), salt 5 g and water 150 g.
Cooking Methods: Wash and chop the tomatoes and chilli into pieces. Once all the ingredients 
are ready, put them into the blender jug in order. Choose Chilli Sauce on the panel.

The flavor of the final dishes can be affected by a variety of factors, including the season, temperature, amount of ingredients 
or even the cooking utensils. Therefore, make necessary adjustments based on the actual conditions.
When cooking hard ingredients like fish bones, make sure to use a sieve to get rid of them to prevent accidental swallowing.
The Automatic menu features pre-set time, speed and temperature. The appliance automatically turns off once the menu is 
completed.
When there is milk difference or when the ratio of milk to water is higher than the recommended menu amount, it may result 
in overflow or a mushy bottom.
The actual cooking time for a reservation menu may vary from the initial reservation time, depending on the conditions of the 
appliance being used.
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Recipe Recommendations in Manual Mode

Menu Ingredients and Cooking Methods

Ice Crush

Ingredients: Ice cubes (8 g ~ 10 g / cube) 220 g.
Cooking Methods: Place the ice cubes in the blender jug, adjust the temperature to “-- °C”, 
switch the speed to P gear and begin crushing the ice.
Note: Use the blender jug that has been cooled with ice water for a better smoothie. Keep the 
blender jug dry before making the smoothie. The maximum amount of ice can not exceed 220 g 
or the blade may not work properly and an error code will appear.
U53 error code solution: Press Stop button to return to the initial page. Pour out all the ice cubes, 
then put them back into the blender jug and restart again. (If the appliance has no response, it 
means that the temperature of motor is too high and the appliance has entered the protection mode. 
Disconnect the power and let it rest for more than 10 minutes. Then restart the procedures with new 
ice cubes.) If other error codes appear, refer to P.EN14 for troubleshooting methods.

<Preparation of Ingredients>
●● For harder ingredients like carrots, pumpkin and potatoes, chop them into cubes of 2 cm.
●● For softer ingredients like bananas and tomatoes, cut them into larger cubes of 3-5 cm.
●● Leafy and stem vegetables: Chop into small pieces, about 3-5 cm in size.
●● Nuts: Ensure to remove the shell and skin.
●● Grains: Pre-cook or soak in water to soften before use.
●● Frozen fruits: Always blend with a liquid. Blending only frozen fruits may cause the blender to run idle.
●● Other frozen ingredients: Thaw them before blending.

Handling Precautions
●● Never use the appliance to blend or grind dried goods and hard ingredients (like large bones).
●● The ingredient measurements in these recipes are based on a standard water level. Adjust the total 
quantity of ingredients to suit the water level and the specific ingredients you are using. To prevent 
overflows or scorched bottoms, the maximum capacity for heating should not exceed 1400 mL 
(For Soy milk and Nut milk functions, the maximum capacity should not exceed 1200 mL), and the 
maximum capacity for cold drinks should not go beyond 1750 mL. The minimum amount should not 
be less than 500 mL, otherwise it will easily cause the blade to idle.
●● Do not heat dense liquids like milk, grain porridge or cold rice paste using the appliance, as it 
could lead to scorching and an unpleasant odor.
●● When making porridge, rice paste, soup and similar dishes, it is essential to choose the 
appropriate function button. Failing to do so could result in a poorly tasting or undercooked 
dish and in extreme cases, it could even overflow or burn.
●● When using this appliance, avoid adding sugar, brown sugar or other seasonings directly to 
the bottom of the blender jug. This is to prevent these seasonings from sticking to the bottom 
of the blender jug during the heating process.
●● Once the ingredients start be boiled (this is when the countdown begins), do not stop the 
program. If it’s accidentally suspended, avoid using the heating function to resume cooking, 
as this could cause the hot food to be boiled over or stick to the bottom. Instead, replace the 
ingredients and re-select the appropriate function, or cook them in a pot first before grinding 
them in the Custom mode.
●● During the heating process of hot drinks, dynamic “----” will be displayed. When the temperature 
inside the blender jug exceeds 70 °C, the temperature inside the blender jug and dynamic “----” 
will be displayed interactively (temperature change in units of 5 °C). During the countdown time, 
the temperature inside the blender jug and the remaining time will be displayed interactively. The 
displayed temperature and the actual temperature will vary depending on the measurement position 
and the ingredients. (Temperature is not displayed for the Fruit Jam menu.)
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How to Clean

 ● Unplug and disconnect from the power supply before cleaning.
 ● Clean the appliance before using it for the first time and after use.
 ● Disassemble all removable parts before cleaning.
 ● Use the brush to clean the blender jug.
 ● Ingredients like fruits and vegetables may cause discoloration on the parts, but this does 
not affect their function.

 CAUTION
 ● Do not use volatile oils, diluting agents, alcohol, bleach, abrasive powders, metal brushes 
or nylon brushes as they can damage the surface of the appliance.

 ● The body, jug lid, silent valve cover, silent valve and blender jug should not be cleaned in a 
dishwasher.

 ● Sharp objects like toothpicks or pins should not be used to clean the appliance.
 ● To prevent damage to the coupler or internal structure, do not submerge the jug lid, blender 
jug and body in water.

 ● Avoid directly rinsing the coupler at the bottom of the blender jug to prevent malfunction 
and potential accidents.

 ● Keep the appliance, its power cord and packaging attachments out of direct sunlight.
 ● Be sure to wait until the appliance cools down before cleaning.
 ● Rinse the interior of the blender jug and its attachments with water and then dry them. 
Care shall be taken when cleaning the sharp blades to avoid cutting yourself.

Silent Valve 
Cover

Silent 
Valve  Jug Lid Lid Gasket Blender Jug Body Measuring 

Cup Scraper Brush

Running 
Water ✔ ✔ ✔ ✔ ✔ ✘ ✔ ✔ ✔

Dishwasher ✘ ✘ ✘ ✘ ✘ ✘ ✘ ✘ ✘

Well-wrung 
Damp Cloth ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

Brush ✔ ✔ ✔ ✔ ✔ ✘ ✘ ✔ ✔
Scouring 

Pad ✘ ✘ ✘ ✘ ✘ ✘ ✘ ✘ ✘

Soft 
Sponge ✔ ✔ ✔ ✔ ✔ ✘ ✔ ✔ ✔

Remark
Clean these items with a mild, neutral dish-washing detergent and 
a soft sponge, taking care to avoid the coupler at the bottom of the 
blender jug. Rinse them thoroughly with water and dry them well.

Wipe it down 
with a wet 
cloth that is 
thoroughly 
wrung out. 
Be careful 

not to wet the 
coupler.

Clean these items with a mild, 
neutral dish-washing detergent 
and a soft sponge. Rinse them 
thoroughly with water and dry 

them well.
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Troubleshooting
Before calling for service, please check through this section.

Problem Cause and Action

Overflows

●● Excessive amount of ingredients
 ➝ Add ingredients as per the instructions for the required quantity.
●● Excessive amount of water
 ➝ Fill the water up to the indicated water level.
●● Selected a wrong function
 ➝ Choose the correct function as per the instructions.
●● Product malfunction
 ➝ Contact your local after-sales service for repair.
●● The jug lid was not properly secured
 ➝ Ensure that the jug lid is properly attached.

Scorched 
bottoms

●● Excessive amount of ingredients
 ➝ Add ingredients as per the instructions for the required quantity.
●● Wrong ingredients
 ➝ Do not add ingredients that can easily cause scorched bottoms.
●● Insufficient amount of water
 ➝ Fill the water up to the indicated water level.
●● The bottom of the blender jug isn't clean
 ➝ Ensure to clean it before using.
●● Selected a wrong function
 ➝ Choose the correct function as per the instructions.
●● Product malfunction
 ➝ Contact your local Service Centre for repair.

Ingredients can 
not be ground

●● Excessive or insufficient amount of ingredients
 ➝ Please add ingredients as required by the recipe.
●● Excessive or insufficient amount of water
 ➝ Fill the water up to the indicated water level.
●● Selected a wrong function
 ➝ Choose the correct function as per the instructions.
●● Product malfunction
 ➝ Contact your local Service Centre for repair.

Operating noise

●● Motor running sound
 ➝ It is normal.
●● Break-in period
 ➝ Occasional noise is considered normal.
●● Unusual noise and abnormal motor
 ➝ Contact your local Service Centre for repair.

The screen isn't 
illuminated.

●● The power cord isn't firmly plugged in.
 ➝ Check that the power cord is properly plugged in and the appliance is powered on.
●● The jug lid and the blender jug are not installed properly
 ➝ Install the jug lid and the blender jug properly.
●● Product malfunction
 ➝ Contact your local Service Centre for repair.
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Troubleshooting

Code Root Cause Analysis Solution
H01
H03
H04

Failure of the circuit board or 
internal wiring of the appliance.

Contact your local Service Centre 
for repair.

U16
The buttons on the Control Panel is 
covered by foreign objects or stains 

for an extended period.

Remove any foreign objects 
or stains that are covering the 

buttons.

U12
Opening or moving the jug lid 

during operation causes the Control 
Panel to display a U12 error.

Ensure the jug lid is properly 
installed again.

U53
Large or excessive amounts of 
food chunks trigger the motor's 

overload protection.

Try to cut the ingredients into 
smaller pieces before placing them 
in the blender jug and only add an 

appropriate amount.

Replacement Parts

Parts Names Parts No.
Silent Valve Cover VE69V339

Silent Valve VE68V339
Silent Valve Gasket VE22V339

Jug Lid VE07V339
Lid Gasket VE23V339

Blender Jug VA01V339

Specifications

Power Supply 220-240 V 50-60 Hz
Power Consumption Blending: 425-465 W; Heating: 800-950 W

Speed Control 12 options are available.

Rated Working Time (Blending)

Continuous operation
(In Manual mode, the appliance continues to 
operate for 20 minutes. After 20 minutes, it 

automatically stops blending and returns to the 
initial screen and needs to rest for 6 minutes.)

Maximum Capacity MAX (Cold drink): 1.75 L / MAX (Hot drink): 1.4 L
Dimensions

(W × D × H) (Approx.) 234 mm × 285 mm × 432 mm

Weight (Approx.) 4.5 kg
Length of the Power Cord (Approx.) 1.0 m



VN2

VI
ỆT

 N
A

M

Cảm ơn bạn đã mua sản phẩm này của Panasonic.
●●Vui lòng đọc kỹ hướng dẫn này để sử dụng sản phẩm đúng cách và an toàn.
●●Trước khi sử dụng sản phẩm này, vui lòng đặc biệt chú ý đến "Các biện 
pháp phòng ngừa an toàn" và "Thông tin quan trọng" (P. VN2-VN5).
●●Vui lòng giữ giấy chứng nhận bảo hành và Hướng dẫn sử dụng này đúng cách 
để sử dụng sau này.
●●Panasonic sẽ không chịu bất kỳ trách nhiệm pháp lý nào nếu thiết bị được sử 
dụng không đúng cách hoặc không tuân thủ các hướng dẫn này.

Mục lục
Các biện pháp phòng ngừa an toàn...............................................................VN2
Thông tin quan trọng.......................................................................................VN5
Tên bộ phận và hướng dẫn.............................................................................VN6
Hướng dẫn về bảng điều khiển.......................................................................VN7
Cách sử dụng...................................................................................................VN9
Đề xuất công thức ở chế độ tự động...........................................................VN10
Đề xuất công thức ở chế độ thủ công.......................................................... VN11
Cách làm sạch................................................................................................VN12
Xử lý sự cố......................................................................................................VN13
Bộ phận thay thế............................................................................................VN14
Thông số kỹ thuật...........................................................................................VN14

Các biện pháp phòng ngừa an toàn  Hãy chắc chắn làm theo các hướng dẫn này.

Để ngăn ngừa tai nạn hoặc thương tích cho người dùng, người khác và thiệt hại về tài sản, 
vui lòng làm theo hướng dẫn bên dưới.

■■ Các tín hiệu sau đây cho biết mức độ nguy hại và hư hỏng khi sản phẩm bị sử dụng sai mục đích.

CẢNH BÁO: Có nguy cơ tiềm ẩn có thể dẫn đến thương tích nghiêm 
trọng hoặc tử vong.

CẨN TRỌNG: Có mối nguy hiểm tiềm ẩn có thể dẫn đến thương tích 
nhẹ hoặc thiệt hại về tài sản.

■■ Các ký hiệu được phân loại và giải thích như sau.

Biểu tượng này là cấm sử dụng. Biểu tượng này cho biết cần phải tuân 
theo chỉ dẫn về việc thôi sử dụng.

 CẢNH BÁO
Để tránh nguy cơ bị điện giật, cháy nổ do chập điện, khói, bỏng hoặc bị thương.

●● Không cho phép trẻ sơ sinh và trẻ nhỏ chơi với vật liệu đóng gói. 
(Có thể gây ngạt thở.)

●● Không tháo rời, sửa chữa hoặc sửa đổi thiết bị này. 
➜➜ Liên hệ với Trung tâm Dịch vụ của Panasonic để kiểm tra hoặc sửa chữa.

●● Không làm hỏng dây điện hoặc phích cắm điện.
Các hành động sau đây bị nghiêm cấm:
Sửa đổi, chạm vào hoặc đặt gần các bộ phận làm nóng hoặc bề mặt nóng, uốn cong, xoắn, kéo, 
treo/kéo qua các cạnh sắc, đặt vật nặng lên trên, bó dây điện hoặc xách thiết bị bằng dây điện.
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 CẢNH BÁO
Để tránh nguy cơ bị điện giật, cháy nổ do chập điện, khói, bỏng hoặc bị thương.

●● Không sử dụng thiết bị nếu dây điện hoặc phích cắm điện bị hỏng hoặc phích cắm điện được kết nối lỏng lẻo với ổ cắm.
➜➜ Nếu dây điện bị hỏng thì phải được thay thế bởi nhà sản xuất, trung tâm dịch vụ hoặc người 
có chuyên môn tương tự để tránh nguy hiểm.

●● Không cắm hoặc rút phích cắm điện khi tay ướt.
●● Không nhúng thân máy, dây điện hoặc phích cắm vào nước (hoặc bất kỳ chất lỏng nào) hoặc 

làm văng nước hoặc bất kỳ chất lỏng nào vào thiết bị.
●● Tay cầm và nắp cối xay nấu được trang bị khóa an toàn từ tính.  

Không ngâm chúng trong nước hoặc bất kỳ chất lỏng nào.
●● Cẩn thận không làm ướt khớp nối và các đầu nối trên/dưới khi làm sạch hoặc sử dụng cối 

xay nấu và thân máy.
●● Đảm bảo rằng dây điện không treo lơ lửng trên mép bàn hoặc mặt bàn làm việc và ngăn 

không cho dây tiếp xúc với các bề mặt có nhiệt độ cao. Rút phích cắm khi không sử dụng 
thiết bị. Lưu ý khi chạm vào máy còn nóng sau khi sử dụng.

●● Không chạm vào các bộ phận có nhiệt độ cao trong và sau khi sử dụng, chẳng hạn như cối 
xay nấu, đầu nối trên và dưới, v.v.

●● Giữ thiết bị, dây điện và phích cắm ngoài tầm với của trẻ sơ sinh và trẻ nhỏ.
●● Đảm bảo đặt thời gian thích hợp để chuẩn bị thực đơn. Xay quá kỹ các nguyên liệu có thể 

gây ra hiện tượng quá nhiệt và có khả năng gây nguy hiểm về an toàn.
●● Thiết bị này bị nghiêm cấm chạy không tải hoặc sử dụng trong điều kiện quá tải.
●● �Thiết bị này không dành cho những người (kể cả trẻ em) bị suy giảm thể chất, giác quan 

hoặc tâm thần hoặc thiếu kinh nghiệm và kiến thức sử dụng, trừ khi họ được giám sát hoặc 
hướng dẫn sử dụng thiết bị bởi người chịu trách nhiệm về sự an toàn của họ.  
Trẻ em phải được giám sát để đảm bảo không sử dụng sản phẩm để chơi đùa.

●● Cắm phích cắm điện vào ổ cắm một cách chắc chắn.
●● Đảm bảo rằng điện áp ghi trên nhãn của thiết bị giống với điện áp nguồn tại địa phương của bạn.

Ngoài ra, tránh cắm các thiết bị khác vào cùng một ổ cắm để tránh hiện tượng điện quá tải. Tuy nhiên, nếu bạn đang 
kết nối nhiều phích cắm điện, hãy đảm bảo rằng tổng công suất không vượt quá công suất định mức của ổ cắm.

●● Lau bụi phích cắm điện thường xuyên.
➜➜ Rút phích cắm điện và lau bằng vải khô.
➜➜ Rút phích cắm và ngắt kết nối khỏi nguồn điện trước khi làm sạch. Đảm bảo phích cắm và ổ 
cắm điện khô trước khi sử dụng lại.

●● Tắt thiết bị và ngắt kết nối khỏi nguồn điện trước khi thay đổi phụ kiện hoặc tiếp xúc với bất kỳ bộ 
phận nào có thể chuyển động.

●● Hãy cẩn thận nếu đổ chất lỏng vào cối xay nấu vì có thể trào ngược ra bên ngoài do hơi nóng đột ngột.
●● Tắt nguồn và rút phích cắm điện trước khi tháo cối xay nấu ra khỏi thân máy.
●● Để ngăn ngừa tai nạn, không đặt tay vào bên trong cối sau khi lắp cối vào thân máy.
●● Hãy ngừng sử dụng thiết bị ngay lập tức và rút phích cắm trong trường hợp thiết bị hoạt 

động bất thường.
Ví dụ về các sự cố bất thường hoặc hỏng hóc:
Phích cắm điện hoặc dây điện nóng bất thường.
Dây điện bị hư hỏng và mất điện.
Phần thân bị biến dạng, có hư hại rõ rệt hoặc nóng bất thường.
Có mùi lạ.
Sản phẩm phát ra âm thanh lạ trong quá trình sử dụng.
Có những bất thường hoặc các chức năng không hoạt động.

➜➜ Hãy rút phích cắm ngay và liên hệ với Trung tâm bảo hành của Panasonic để kiểm tra hoặc sửa chữa.
●● Cối xay nấu được thiết kế để sử dụng với đế được cung cấp.
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 THẬN TRỌNG
Để tránh nguy cơ rò rỉ điện, điện giật, hỏa hoạn do chập điện,  

bỏng, thương tích hoặc hư hỏng tài sản. 

●● Không sử dụng thiết bị cho bất kỳ mục đích nào khác ngoài mục đích được nêu trong 
Hướng dẫn sử dụng.

●● Không sử dụng thiết bị gần tường, nội thất hoặc các không gian chật hẹp như tủ âm tường.
➜➜ Nếu không, nó có thể gây ra sự đổi màu hoặc biến dạng.

●● Không di chuyển thiết bị bằng cách kéo dây điện.
●● Không đặt bất kỳ đồ vật nào lên thiết bị hoặc nhét bất kỳ đồ vật nào vào đáy/khoảng trống của thiết bị.
●● Không sử dụng thiết bị ở những nơi sau.

●● Trên các bề mặt không bằng phẳng, trên thảm, bề mặt không thấm nước hoặc khăn trải bàn, v.v.
●● Nơi có thể bị nước bắn vào hoặc gần nguồn nhiệt.
●● Gần bất kỳ nguồn nước mở nào như bồn tắm, bồn rửa hoặc các vật chứa khác.
➜➜ Đặt thiết bị trên mặt bàn chắc chắn, khô ráo, sạch sẽ, bằng phẳng và chịu nhiệt.

●● Không thay thế bất kỳ bộ phận nào của thiết bị bằng bất kỳ bộ phận nào khác ngoài các phụ 
kiện đi kèm ban đầu của nó.

●● Không đặt ngón tay hoặc các dụng cụ như thìa hoặc nĩa vào cối xay nấu khi thiết bị đang hoạt động.
●● Không thêm nguyên liệu vượt quá mức tối đa vào cối xay nấu. (P. VN6)
●● Khi lấy hỗn hợp ra khỏi cối xay nấu, tránh dùng tay trực tiếp. Thay vào đó, hãy sử dụng 

dụng cụ như thìa hoặc thìa cao su.
●● Không đun nóng bằng bất kỳ hộp đựng nào không được cung cấp kèm theo thiết bị.
●● Không sử dụng bộ hẹn giờ bên ngoài, v.v. Thiết bị không thể hoạt động khi được kết nối với 

bộ hẹn giờ bên ngoài hoặc hệ thống điều khiển từ xa độc lập bên ngoài.
●● Không vận hành thiết bị nếu nắp cối không được cố định đúng cách.
●● Không để thiết bị ngoài tầm giám sát trong khi sử dụng.
●● Không mở nắp cối hoặc tháo rời cối xay nấu khi đang sử dụng thiết bị.
●● Nếu thiết bị bị kẹt trong khi sử dụng, hãy ngắt kết nối ngay khỏi nguồn điện, rút phích cắm và tháo cối 

xay nấu. Cẩn thận loại bỏ thành phần làm kẹt lưỡi dao. Đợi thiết bị nguội trước khi tiếp tục sử dụng.
●● Đảm bảo giữ phích cắm điện khi rút phích cắm. Không kéo dây điện.
●● Cẩn thận để không bị vấp hoặc vướng vào dây điện khi đang sử dụng.
●● Để tránh tai nạn, hãy cẩn thận khi mở nắp cối trong khi sử dụng thiết bị này và thậm chí sau 

khi sử dụng, vì hơi nước sinh ra có thể làm bạn bị bỏng.
●● Chỉ mở nắp cối hoặc tháo cối xay nấu ra khỏi thân máy khi lưỡi dao đã dừng hẳn.
●● Đảm bảo ngắt kết nối thiết bị khỏi nguồn điện và rút phích cắm ra khỏi ổ cắm điện khi không 

sử dụng. Điều này đặc biệt quan trọng trước khi lắp đặt, tháo rời, di chuyển hoặc làm sạch 
thiết bị. Trước khi sử dụng lại thiết bị, hãy đảm bảo rằng thiết bị đã khô hoàn toàn.

●● Đảm bảo rằng các phụ kiện đi kèm sạch sẽ và được lắp đặt đúng cách khi sử dụng thiết bị.
●● Phải cẩn thận khi chạm vào các lưỡi dao sắc trong khi vệ sinh và dọn dẹp cối xay nấu. 

Không làm sạch lưỡi dao bằng tay trần.
●● Chờ cho đến khi thiết bị nguội trước khi di chuyển hoặc vệ sinh thiết bị.
●● Hãy cẩn thận khi đổ nguyên liệu ra và tránh nghiêng thiết bị quá mức.
●● Tham khảo Thông số kỹ thuật để biết thông tin về thời gian sử dụng và các thao tác khi sử 

dụng thiết bị. (P. VN14 "Thông số kỹ thuật")
●● Đảm bảo làm sạch thiết bị sau khi sử dụng, đặc biệt là các bề mặt tiếp xúc với thực phẩm. 

 (P. VN12 "Cách làm sạch")
●● Thiết bị này được thiết kế để sử dụng trong gia đình.
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Thông tin quan trọng

●● Không đặt cối xay nấu trên bất kỳ nguồn nhiệt nào hoặc trong lò vi 
sóng.

●● Không làm rơi thiết bị để tránh làm hỏng thiết bị.
●● Không sử dụng thiết bị ngoài trời.
●● Không quấn dây điện quanh thân máy.
●● Đảm bảo rằng thiết bị đã được lắp đặt an toàn và cố định chắc chắn 

trước khi sử dụng.
●● Sau khi chế biến đồ nóng, cối xay nấu khó có thể sử dụng một tay để 

dịch chuyển. Để xử lý việc này, bạn có thể đeo găng tay dày chịu nhiệt, 
cầm chắc cối xay nấu bằng cả hai tay và cẩn thận đổ thức ăn đã nấu 
chín ra.

●● Không sử dụng thiết bị trừ khi các nguyên liệu đã được thêm vào.
●● Không sử dụng cối xay nấu để bảo quản thực phẩm hoặc chất lỏng 

trong thời gian dài.
●● Nếu không sử dụng thiết bị trong thời gian dài, hãy bảo quản thiết bị ở 

nơi khô ráo và thông gió tốt để ngăn ngừa sự tích tụ hơi ẩm và sự phát 
triển của nấm mốc.

 �Biểu tượng này trên thiết bị cho biết “Bề mặt nóng và không nên 
chạm vào nếu không thận trọng”.
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Tên bộ phận và hướng dẫn

Tên bộ phận
Làm sạch tất cả các bộ phận trước khi sử dụng thiết bị lần đầu tiên hoặc 
khi bạn không sử dụng thiết bị trong một thời gian. (Vui lòng làm theo 
hướng dẫn làm sạch trên P. VN12.)

Cốc đong
●●Sử dụng thìa cao su của bạn hoặc thanh khuấy đi kèm để lấy đồ ăn hoặc thức 
ăn đã nấu chín ra khỏi cối xay nấu.●●Ngoài ra, hãy tìm và sử dụng găng tay dày, chịu nhiệt của riêng bạn nếu cần.

Van chống tràn 
giảm ồn

Nấc cài nắp
Cối xay nấu

TỐI ĐA (món lạnh) 1.75 L
TỐI ĐA (món nóng) 1.4 L

Bảng điều khiển

Đầu nối dưới

Lưỡi dao

Phích cắm*
Dây điện
Thân máy

Khớp nối

Đế cối xay
●● Bao gồm mâm nhiệt, 
khớp nối, đầu nối trên

Tay cầm

Gioăng nắp

Tay cầm nắp

Van giảm ồn

Nắp van giảm ồn

Đệm chống thấm nước

Khớp xoay nắp
Nắp cối

Bàn chảiThanh khuấy

* �Phích cắm nguồn có thể có hình 
dạng khác với hình dạng trong ảnh.

Nó được sử dụng để làm sạch các thành và đáy của 
cối xay nấu, tránh lưỡi dao làm đứt tay bạn.

Nó được sử dụng để cạo các thành 
phần khỏi thành cối xay nấu.

Bảng điều khiển hoạt động
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Hướng dẫn về bảng điều khiển

Chức năng chung:
Tên chức năng Phương thức hoạt động

Bắt đầu/Thiết lập
Được sử dụng để thiết lập nhiệt độ, thời gian hoặc khởi động thiết bị.

Dừng
Nhấn và giữ trong 2 giây để quay lại màn hình ban đầu.

Chạm: Điều chỉnh nhiệt độ, tốc độ quay và thời gian. Nhấn và giữ: Chuyển nhanh.

Chức năng tùy chỉnh:

Tên chức năng Phương thức hoạt động
Chế độ thủ công
Ở chế độ Chờ, chạm vào nút “ ” để chuyển sang chế độ Thủ công.
① �Chạm vào “ ” hoặc “ ” để điều chỉnh nhiệt độ. Sau khi cài đặt hoàn tất, hãy nhấn nút “ ”.

●● Các mức nhiệt độ: -- °C, 40 °C, 50 °C, 60 °C, 70 °C, 80 °C, 90 °C, và 100 °C. Chương 
trình có thể chuyển qua các tùy chọn nhiệt độ.
●● Chọn “-- °C” có nghĩa là không làm nóng và “ ” sẽ bay ra ngoài.
●● Nhiệt độ ban đầu được đặt ở “-- °C.”

② �Chạm vào “ ” hoặc “ ” để điều chỉnh tốc độ xoay. Chương trình có thể điều chỉnh thông 
qua các tùy chọn tốc độ quay. Sau khi cài đặt hoàn tất, hãy nhấn nút “ ”.
●● �Khi nhiệt độ được đặt thành “-- °C” (không làm nóng), tốc độ quay có thể dao động từ P, 
L, 1-8 hoặc H, cung cấp tổng cộng 11 tùy chọn khác nhau. Sau khi bạn nhấn vào nút  
“ ”, thiết bị sẽ không cho phép cài đặt thời gian và tự động bắt đầu xay. Chế độ P cho 
phép chế độ Xoay tức thì, với thời gian xay tối đa là 60 giây. Đối với tất cả các cài đặt 
khác, thời gian xay tối đa là 20 phút. Sau khi quá trình xay hoàn tất, thiết bị sẽ tự động 
dừng và quay lại màn hình ban đầu.
●● �Khi nhiệt độ được đặt ở 40 °C, 50 °C, 60 °C, 70 °C, 80 °C, 90 °C hoặc 100 °C, tốc độ 
quay có thể dao động từ 0, L, 1-8, hoặc H, cung cấp tổng cộng 11 lựa chọn khác nhau.

③ �Khi tốc độ quay được đặt, nhấn nút “ ” để truy cập cài đặt thời gian. Sử dụng nút “ ” 
hoặc “ ” để điều chỉnh thời gian. Khi đã đặt thời gian, nhấn nút “ ” để bắt đầu quá trình 
nấu hoặc xay. (Nếu cài đặt nhiệt độ là “--°C”, hãy bỏ qua bước này).
●● Phạm vi thời gian có thể điều chỉnh: 1 đến 60 phút (0:01 đến 1:00) 
Có thể điều chỉnh từng phút một.

④ Khi ở trạng thái làm việc
●● Khi nhiệt độ được đặt ở mức 60 °C hoặc thấp hơn (bao gồm cả 60 °C), động cơ không 
hoạt động ở tốc độ 0 và đèn báo “ ” tắt.
●● Khi nhiệt độ được đặt ở mức 70°C hoặc cao hơn (bao gồm cả 70°C), quá trình xay vẫn 
tiếp tục ngay cả khi thiết bị được đặt thành 0 để tránh bị cháy sém ở đáy.

⑤ �Bạn có thể chọn giữ ấm thức ăn ở nhiệt độ 60 °C, với thời gian hâm nóng tối đa là một giờ.

(Tính năng này chỉ khả dụng 
cho các thực đơn tự động có 

chức năng sưởi ấm.)

① �Khi ở chế độ chờ, hãy chọn thực đơn có thể được cài đặt trước với “ ” hoặc “ ”.  
Chạm vào nút “ ” để truy cập “Chế độ cài đặt riêng” cho thực đơn đã chọn.

② Điều chỉnh thời gian hoàn thành cài đặt trước bằng cách sử dụng “ ” hoặc “ ”.
●● Phạm vi thời gian có thể điều chỉnh: 2 giờ - 12 giờ (chương trình có thể chuyển thông qua các tùy chọn).
●● Có thể điều chỉnh 30 phút mỗi lần.
●● Thời gian đặt trước ban đầu được mặc định là 2 giờ.
●● Nếu không thực hiện điều chỉnh nào trong vòng 5 phút trong quá trình thiết lập hoặc nếu 
nhấn nút “ ”, chương trình sẽ quay lại màn hình ban đầu.

③ Chạm vào nút “ ” để bắt đầu làm việc.
●● Thời gian dự kiến là thời gian hoàn thành, phụ thuộc vào nhiều yếu tố khác nhau như số 
lượng nguyên liệu và môi trường.
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Hướng dẫn về bảng điều khiển

Tên chức 
năng Phương thức hoạt động

Sữa đậu 
nành

Sữa bắp
Sữa hạt

Cháo ăn dặm
Cháo nguyên 

hạt
Súp (súp bí 

ngô)
Canh rau củ

Sữa lắc
Mứt hoa quả

Tương ớt

Thêm nguyên liệu, chạm vào “ ” hoặc “ ” để chọn thực đơn rồi chạm 
vào “ ” để bắt đầu nấu.
① �Khi một thực đơn được chọn, thời gian và tốc độ không thể điều chỉnh 

được nữa. (Thời gian hiển thị của thực đơn tự động chỉ mang tính chất 
tham khảo. Thời gian thực tế có thể thay đổi tùy thuộc vào nhiệt độ 
nước và thành phần nguyên liệu, v. v.)

② �Khi chọn thực đơn Canh rau củ, các nguyên liệu không được xay.

Tên chức 
năng Phương thức hoạt động

Làm sạch

Nó được sử dụng để giúp làm sạch cối xay nấu.
① �Sau khi thêm 1000 mL nước sạch (điều chỉnh lượng nước nếu cần), 

nhấn nút “ ” để truy cập chế độ làm sạch và nhấn nút “ ” để bắt đầu 
quá trình làm sạch. 
Nếu nút “ ” không được nhấn trong vòng 5 phút trong quá trình thiết 
lập, chương trình sẽ quay lại màn hình ban đầu.

② �Chế độ làm sạch được lập trình trong thời gian 10 phút và bắt đầu bằng một 
phút trộn, sau đó là trộn và làm nóng đồng thời (theo kiểu vòng tròn động). 
Tuy nhiên, lưu ý rằng thời gian thực tế có thể khác với thời gian hiển thị do 
sự thay đổi về nhiệt độ hoặc lượng nước. Sau khi quá trình làm nóng hoàn 
tất, đồng hồ đếm ngược hiển thị còn 3 phút. 
Biểu tượng “ ” nhấp nháy trong khi làm nóng và “ ” vẫn sáng khi quá 
trình làm nóng dừng lại. 
Biểu tượng “ ” nhấp nháy trong khi đang trộn và thiết bị đang hoạt động. 
Khi quá trình trộn dừng lại, biểu tượng “ ” vẫn sáng và thiết bị sẽ dừng 
hoạt động.

③ �Bạn có thể nghe thấy âm thanh thông báo khi quá trình làm sạch hoàn tất. 
* Đảm bảo lượng nước tối đa không vượt quá khoảng 1200 mL. Nếu 
còn dư lượng thức ăn thì điều chỉnh lượng nước cho phù hợp. 
* Đảm bảo lượng nước tối thiểu khoảng 400 mL để tránh tình trạng lưỡi 
dao chạy không tải, có thể dẫn đến trục trặc hoặc tai nạn. 
* Khi chức năng “ ” đang chạy, thiết bị sẽ nóng lên. Vì vậy, hãy cẩn 
thận với nhiệt dư trong và sau khi làm sạch.

Mọi chi tiết trong Hướng dẫn sử dụng này đã được kiểm tra kỹ lưỡng. Tuy nhiên, nếu bạn gặp bất 
kỳ lỗi đánh máy hoặc chưa rõ ràng nào, hãy liên hệ với chúng tôi để làm rõ.
Lưu ý: �Văn bản và hình ảnh được đánh dấu bằng màu nền cung cấp thông tin bổ sung.

Mọi cải tiến kỹ thuật đối với thiết bị sẽ được đưa vào phiên bản cập nhật của Hướng dẫn sử 
dụng mà không cần thông báo trước.
Lưu ý rằng hình thức và màu sắc của thiết bị có thể thay đổi. Vui lòng tham khảo sản phẩm 
thực tế.



VN9

Cách sử dụng

1.	Cắt nhỏ nguyên liệu thành từng miếng 2 cm (nguyên liệu cứng) hoặc 
3 - 5 cm (nguyên liệu mềm). Xem P.VN11 “Chuẩn bị nguyên liệu” để 
biết thêm chi tiết.

●● Cắt thịt thành từng dải và loại bỏ gân.
●● Khi làm đồ uống từ trái cây và rau quả, hãy loại bỏ hạt khỏi nguyên liệu.

2.	Làm theo công thức, đo từng thành phần một trước khi 
thêm chúng vào cối xay nấu.

3.	 ①	Đặt nắp cối lên trên cối xay nấu sao cho khớp xoay và nắc 
cài nắp không thẳng hàng, sau đó ấn nhẹ nắp cối xuống.

②	Xoay nắp cối theo chiều kim đồng hồ cho đến khi 
không thể xoay được nữa, đảm bảo tay cầm của nắp 
thẳng hàng với tay cầm cối xay nấu.

③	Cố định van chống tràn giảm ồn vào nắp cối bằng cách 
xoay theo chiều kim đồng hồ cho đến khi chặt.

●● Gioăng nắp cũng nên được lắp đặt.
●● Cối xay nấu có tính năng bảo vệ khi mở. Nếu nắp không 
được cố định đúng cách, việc nhấn nút Khởi động sẽ không 
khởi động thiết bị; thay vào đó, nó gây ra tiếng bíp báo lỗi.

●● Siết chặt van chống tràn giảm ồn trong quá trình hoạt động 
để ngăn ngừa bỏng và chấn thương.

4.	Căn chỉnh biểu tượng “ ” ở đáy cối xay nấu với biểu 
tượng “ ” trên thân máy, sau đó đặt cối xay nấu lên đế.
●●Ngay cả khi cắm điện, Bảng điều khiển cũng không hiển 
thị bất cứ thứ gì trừ khi cối xay nấu được lắp đúng cách.

5.	Chọn thực đơn ưa thích của bạn hoặc đặt nó ở chế độ 
Thủ công nếu cần. Nhấn nút “ ” để bắt đầu thao tác.

6.	Khi quá trình hoàn tất, thiết bị sẽ phát ra tiếng bíp. Rút 
phích cắm của thiết bị, tháo cối xay nấu và mở nắp. 

7.	Cuối cùng, đổ đồ ăn đã được chế biến của bạn ra.
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Đề xuất công thức ở chế độ tự động

Thực đơn Nguyên liệu và phương pháp nấu ăn

Sữa đậu 
nành

Nguyên liệu: Đậu nành (ngâm 12 tiếng) 70 g (3/4 cốc đong), đường 35 g (1/3 cốc đong), và nước 850 g.
Phương pháp nấu: Cho đậu nành đã ngâm 12 tiếng cùng các nguyên liệu khác vào cối xay nấu 
và chọn Sữa đậu nành trên bảng.

Sữa bắp
Nguyên liệu: Bắp tươi (hạt) 250 g, sữa 150 g, sữa đặc 50 g và nước 250 g. 
Phương pháp nấu: Rửa và bóc vỏ bắp. Sau khi tất cả nguyên liệu đã sẵn sàng, hãy cho chúng 
vào cối xay nấu. Chọn Sữa bắp trên bảng điều khiển.

Sữa hạt
Nguyên liệu: Yến mạch (ngâm trong 1 giờ) 60 g, Hạt điều 75 g, nước 980 g. 
Phương pháp nấu: Cho yến mạch đã ngâm trong một giờ cùng với các nguyên liệu khác vào 
cối xay nấu và chọn Sữa hạt trên bảng điều khiển.

Cháo ăn dặm

Nguyên liệu: Gạo tẻ 45 g (1/2 cốc đong), gạo nếp 20 g (từ 1/5 đến 1/3 cốc đong), thịt lợn băm 
nhỏ 20 g, bí ngô 30 g (1 cm), và nước 380 g.
Phương pháp nấu: Vo gạo tẻ và gạo nếp thật sạch. Thịt lợn làm sạch và thái thành từng miếng 
nhỏ. Rửa bí ngô và cắt thành miếng cỡ phù hợp. Sau khi tất cả nguyên liệu đã sẵn sàng, hãy 
cho chúng vào cối xay nấu và chọn Cháo ăn dặm trên bảng điều khiển.

Cháo nguyên 
hạt 

Nguyên liệu: Gạo 80 g (3/4 cốc đong), thịt lợn băm nhỏ 100 g, nước 800 g.
Phương pháp nấu: Vo gạo thật sạch. Thịt lợn làm sạch và thái thành từng miếng nhỏ. Sau khi tất cả 
nguyên liệu đã sẵn sàng, hãy cho chúng vào cối xay nấu và chọn Cháo nguyên hạt trên bảng điều khiển.

Súp  
(Súp bí ngô)

Nguyên liệu: Bí ngô 500 g (2 cm), hành tây 100 g (2 cm), tỏi 5 g, nước luộc gà 350 g, kem sữa 
béo 100 g, muối 3 g và một chút hạt tiêu.
Phương pháp nấu: Phương pháp nấu: Rửa và cắt bí ngô và hành tây thành miếng. Cho tất cả 
nguyên liệu, trừ kem sữa béo, vào cối xay nấu. Chọn Súp trên bảng điều khiển và đợi nó hoàn tất 
quá trình. Sau khi hoàn tất, thêm kem sữa béo vào trộn đều và món ăn đã hoàn thành.

Canh rau củ

Nguyên liệu: Khoai tây 90 g (2 cm), bắp 170 g (2 cm), cà rốt 40 g (2 cm), sườn heo 100 g, nước 
700 g and muối 3 g.
Phương pháp nấu: Rửa và cắt khoai tây, ngô, cà rốt và sườn heo thành từng miếng. Sau khi tất cả 
nguyên liệu đã sẵn sàng, hãy cho chúng vào cối xay nấu và chọn Canh rau củ trên bảng điều khiển.

Sữa lắc

Nguyên liệu: Chuối 100 g (3~5 cm), dâu tây đông lạnh (cắt thành từng miếng 2 cm và đông lạnh 
trong hơn 24 giờ) 200 g, xi-rô 45 g, đá viên 100 g và sữa hạnh nhân 500 g. 
Phương pháp nấu: Dâu tây rửa thật sạch, cắt thành từng miếng rồi cho vào ngăn đá tủ lạnh 
tối thiểu 24 giờ. Cắt chuối thành từng miếng. Sau khi tất cả nguyên liệu đã sẵn sàng, hãy cho 
chúng vào cối xay nấu và chọn Sữa lắc trên bảng điều khiển.
Lưu ý: Nên sử dụng đá viên dưới 10 g. Có thể có vụn đá tùy thuộc vào kích thước của đá viên.

Mứt hoa quả

Nguyên liệu: Dâu tây 400 g, đường 200 g (2 và 1/5 cốc đong) và nước chanh 25 g.
Phương pháp nấu: Rửa dâu tây thật sạch và cắt thành từng miếng. Sau khi tất cả nguyên liệu 
đã sẵn sàng, hãy cho chúng vào cối xay nấu theo thứ tự. Chọn Mứt hoa quả trên bảng điều 
khiển. (Vui lòng tháo van chống tràn giảm ồn trong quá trình nấu)
Lưu ý: độ chín của dâu tây có thể ảnh hưởng đến độ đặc của mứt.

Tương ớt

Nguyên liệu: Cà chua 400 g (3~5 cm), ớt 200 g (3 cm), tỏi 50 g, dầu ăn 50 g, giấm 50 g, xi-rô 50 g, 
bột mỳ 15 g (từ 1/5 đến 1/3 cốc đong), muối 5 g và nước 150 g.
Phương pháp nấu: Rửa sạch và cắt cà chua và ớt thành từng miếng. Sau khi tất cả nguyên liệu đã 
sẵn sàng, hãy cho chúng vào cối xay nấu theo thứ tự. Chọn Tương ớt trên bảng điều khiển.

Hương vị của món ăn cuối cùng có thể bị ảnh hưởng bởi nhiều yếu tố, bao gồm mùa, nhiệt độ, lượng nguyên liệu hoặc thậm 
chí cả dụng cụ nấu nướng. Vì vậy, hãy thực hiện những điều chỉnh cần thiết dựa trên điều kiện thực tế.
Khi nấu các nguyên liệu cứng như xương cá, hãy nhớ dùng sàng lọc để loại bỏ chúng để tránh vô tình nuốt phải.
Thực đơn tự động có thời gian, tốc độ và nhiệt độ được cài đặt sẵn. Thiết bị sẽ tự động tắt sau khi thực đơn hoàn tất.
Khi có sự khác biệt về sữa hoặc khi tỷ lệ sữa so với nước cao hơn lượng khuyến nghị trong thực đơn có thể dẫn đến tràn hoặc nhão món ăn.
Thời gian nấu thực tế cho thực đơn đặt trước có thể khác so với thời gian đặt trước ban đầu, tùy thuộc vào điều kiện sử dụng của thiết bị.
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Đề xuất công thức ở chế độ thủ công

Thực đơn Nguyên liệu và phương pháp nấu ăn

Đá bào

Nguyên liệu: Đá viên (8 g ~ 10 g / viên) 220 g.
Phương pháp nấu: Cho đá viên vào cối xay nấu, điều chỉnh nhiệt độ thành “-- °C”,  
chọn tốc độ xay ở mức P và khởi động thiết bị.
Lưu ý: Sử dụng cối xay nấu đã được làm lạnh bằng nước đá để sinh tố tốt hơn. Giữ 
cối xay nấu khô trước khi làm sinh tố. Lượng đá tối đa không được vượt qua 220 g, 
nếu không, lưỡi dao có thể không hoạt động và thiết bị sẽ xuất hiện thông báo mã lỗi 
trên màn hình.
Cách xử lý đối với mã lỗi U53: Nhấn nút Dừng để quay lại màn hình khởi động. Bỏ hết đá ra, 
sau đó cho lại vào cối xay nấu và khỏi động lại. (Nếu thiết bị vẫn không hoạt động, nghĩa là 
nhiệt độ của động cơ đang quá cao và thiết bị đang ở chế độ bảo vệ. Hãy ngắt nguồn điện 
và để thiết bị nguội lại trong khoảng 10 phút. Sau đó khởi động lại quy trình với lượng đá viên 
khác.) Nếu các mã lỗi khác xuất hiện, hãy tham khảo trang P.VN14 để khắc phục sự cố.

<Chuẩn bị nguyên liệu>
●●Đối với những nguyên liệu cứng hơn như cà rốt, bí ngô và khoai tây, hãy cắt chúng 
thành miếng 2 cm.
●●Đối với những nguyên liệu mềm hơn như chuối và cà chua, hãy cắt chúng thành 
miếng lớn hơn từ 3-5 cm.
●●Rau ăn lá và thân: Cắt thành miếng nhỏ, có kích thước khoảng 3-5 cm.
●●Hạt: Đảm bảo đã được bóc vỏ.
●●Ngũ cốc: Nấu trước hoặc ngâm trong nước cho mềm trước khi sử dụng.
●●Trái cây đông lạnh: Luôn xay với chất lỏng. Chỉ xay trái cây đông lạnh có thể khiến 
máy xay hoạt động không hiệu quả.
●●Các nguyên liệu đông lạnh khác: Rã đông trước khi xay.

Phòng ngừa xử lý
●●Không bao giờ sử dụng thiết bị để trộn hoặc xay đồ khô và nguyên liệu cứng (như xương lớn).
●●Việc đo lường thành phần trong các công thức nấu ăn này dựa trên mực nước tiêu chuẩn. 
Điều chỉnh tổng lượng nguyên liệu cho phù hợp với mực nước và nguyên liệu cụ thể mà bạn 
đang sử dụng. Để tránh tràn hoặc cháy đáy, dung tích hâm nóng tối đa không được vượt quá 
1400 mL (Đối với chức năng Sữa đậu nành và Sữa hạt, dung tích tối đa không được vượt quá 
1200 mL) và dung tích tối đa để đựng đồ uống lạnh không được vượt quá 1750 mL. Lượng tối 
thiểu không được nhỏ hơn 500 mL, nếu không sẽ dễ khiến lưỡi dao không hoạt động.
●●Không đun nóng các chất lỏng đậm đặc như sữa, cháo ngũ cốc hoặc cơm nguội bằng thiết bị vì 
điều này có thể dẫn đến cháy cối xay hoặc có mùi khó chịu.
●●Khi nấu cháo, cơm, canh và các món ăn tương tự, việc lựa chọn nút chức năng phù hợp là điều 
cần thiết. Nếu không làm như vậy có thể khiến món ăn không ngon hoặc chưa chín kỹ và trong 
trường hợp nghiêm trọng, món ăn thậm chí có thể bị tràn hoặc cháy.
●●Khi sử dụng thiết bị này, tránh thêm đường, đường nâu hoặc các gia vị khác trực tiếp vào đáy cối 
xay nấu. Điều này nhằm ngăn các gia vị này dính vào đáy cối xay nấu trong quá trình làm nóng.
●●Khi nguyên liệu bắt đầu sôi (đây là lúc bắt đầu đếm ngược), đừng dừng chương trình. Nếu nó 
vô tình bị dừng lại, tránh sử dụng chức năng hâm nóng để tiếp tục nấu vì điều này có thể khiến 
thức ăn nóng sôi lên hoặc dính vào đáy. Thay vào đó, hãy thay thế nguyên liệu và chọn lại chức 
năng thích hợp hoặc nấu chúng trong nồi trước khi xay ở chế độ Tùy chỉnh.
●●Trong quá trình làm nóng đồ uống, màn hình sẽ được hiển thị "----". Khi nhiệt độ bên trong cối 
vượt quá 70 °C, màn hình sẽ hiển thị nhiệt độ tương đương (chênh lệch khoảng 5 °C). Trong 
thời gian đếm ngược, nhiệt độ cối và thời gian còn lại sẽ được hiển thị trên màn hình. Nhiệt độ 
hiển thị và nhiệt độ thực tế có thể có sự chênh lệch tùy theo từng vị trí trên cối và nguyên liệu 
của món ăn. (Nhiệt độ sẽ không hiển thị cho thực đơn Mứt hoa quả.)
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Cách làm sạch

 ● Rút phích cắm và ngắt kết nối khỏi nguồn điện trước khi làm sạch.
 ● Làm sạch thiết bị trước khi sử dụng lần đầu tiên và sau khi sử dụng.
 ● Tháo rời tất cả các bộ phận có thể tháo rời trước khi làm sạch.
 ● Dùng bàn chải để làm sạch cối xay nấu.
 ● Các thành phần như trái cây và rau quả có thể gây đổi màu trên các bộ 
phận nhưng điều này không ảnh hưởng đến chức năng của chúng.

 THẬN TRỌNG
 ● Không sử dụng tinh dầu, chất pha loãng, cồn, thuốc tẩy, bột mài mòn, bàn chải kim 
loại hoặc bàn chải nylon vì chúng có thể làm hỏng bề mặt của thiết bị.

 ● Thân máy, nắp cối, nắp van giảm ồn, van giảm ồn và cối xay nấu không 
thích hợp sử dụng bằng máy rửa chén.

 ● Không nên sử dụng các vật sắc nhọn như tăm hoặc ghim để làm sạch thiết bị.
 ● Để tránh làm hỏng khớp nối hoặc cấu trúc bên trong, không ngâm nắp cối 
xay nấu và thân máy trong nước.

 ● Tránh rửa trực tiếp khớp nối ở đáy cối xay nấu để tránh trục trặc và tai nạn tiềm ẩn.
 ● Tránh để thiết bị, dây điện và các phụ kiện đi kèm tiếp xúc với ánh nắng trực tiếp.
 ● Hãy nhớ đợi cho đến khi thiết bị nguội trước khi làm sạch.
 ● Rửa sạch bên trong cối xay nấu và các phụ kiện kèm theo bằng nước rồi lau khô. 
Phải cẩn thận khi làm sạch các lưỡi dao sắc để tránh đứt tay.

Nắp van 
giảm ồn

Van 
giảm ồn  Nắp cối Gioăng 

nắp
Cối xay 

nấu Thân máy Cốc 
đong

Thanh 
khuấy

Bàn 
chải

Nước ✔ ✔ ✔ ✔ ✔ ✘ ✔ ✔ ✔
Máy rửa 

chén ✘ ✘ ✘ ✘ ✘ ✘ ✘ ✘ ✘

Khăn lau 
ẩm ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

Bàn 
chải ✔ ✔ ✔ ✔ ✔ ✘ ✘ ✔ ✔

Miếng 
cọ rửa ✘ ✘ ✘ ✘ ✘ ✘ ✘ ✘ ✘

Miếng bọt 
biển mềm ✔ ✔ ✔ ✔ ✔ ✘ ✔ ✔ ✔

Lưu ý
Làm sạch những vật dụng này bằng chất tẩy rửa chén nhẹ, trung tính 
và miếng bọt biển mềm, chú ý tránh khớp nối ở đáy cối xay nấu. Rửa 

sạch chúng bằng nước và lau khô.

Lau sạch bằng 
khăn ẩm. Cẩn 

thận không làm 
ướt khớp nối.

Làm sạch những vật dụng này 
bằng chất tẩy rửa chén nhẹ, trung 
tính và miếng bọt biển mềm. Rửa 
sạch chúng bằng nước và lau khô.
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Xử lý sự cố
Trước khi gọi dịch vụ, vui lòng kiểm tra phần này.

Vấn đề Nguyên nhân và hành động

Tràn

●●Lượng nguyên liệu thừa
➝➝ Thêm nguyên liệu theo hướng dẫn với số lượng yêu cầu.
●●Lượng nước thừa
➝➝ Đổ đầy nước đến mức nước được chỉ định.
●●Chọn sai chức năng
➝➝ Chọn chức năng đúng theo hướng dẫn.
●●Sự cố lỗi sản phẩm
➝➝ Hãy liên hệ với Trung tâm Dịch vụ tại địa phương của bạn để sửa chữa.
●●Nắp cối không được cố định đúng cách
➝➝ Đảm bảo rằng nắp cối được gắn đúng cách.

Cháy đáy

●●Lượng nguyên liệu quá nhiều
➝➝ Thêm nguyên liệu theo hướng dẫn với số lượng yêu cầu.
●●Nguyên liệu sai
➝➝ Không thêm các nguyên liệu dễ gây cháy đáy nồi.
●●Không đủ lượng nước
➝➝ Đổ đầy nước đến mức nước được chỉ định.
●●Đáy cối xay nấu không sạch
➝➝ Đảm bảo làm sạch đáy trước khi sử dụng.
●●Chọn sai chức năng
➝➝ Chọn chức năng đúng theo hướng dẫn.
●●Sự cố lỗi sản phẩm
➝➝ Hãy liên hệ với Trung tâm Dịch vụ tại địa phương của bạn để sửa chữa.

Nguyên liệu 
không được 
xay nhuyễn

●●Lượng nguyên liệu thừa hoặc thiếu
➝➝ Vui lòng thêm các nguyên liệu theo yêu cầu của công thức.
●●Lượng nước thừa hoặc thiếu
➝➝ Đổ đầy nước đến mức nước được chỉ định.
●●Chọn sai chức năng
➝➝ Chọn chức năng đúng theo hướng dẫn.
●●Sự cố lỗi sản phẩm
➝➝ Hãy liên hệ với Trung tâm Dịch vụ tại địa phương của bạn để sửa chữa.

Tiếng ồn vận 
hành

●●Tiếng động cơ chạy
➝➝ Bình thường.
●●Giai đoạn nghỉ
➝➝ Thỉnh thoảng có tiếng ồn được coi là bình thường.
●●Tiếng ồn bất thường và động cơ bất thường
➝➝ Hãy liên hệ với Trung tâm Dịch vụ tại địa phương của bạn để sửa chữa.

Màn hình 
không được 
chiếu sáng.

●●Dây điện cắm chưa chắc chắn.
➝➝ Kiểm tra xem dây điện đã được cắm đúng cách chưa và thiết bị đã 
được bật nguồn chưa.

●●Nắp cối và cối xay nấu không được lắp đúng cách
➝➝ Lắp nắp cối và cối xay nấu đúng cách.
●●Sự cố lỗi sản phẩm
➝➝ Hãy liên hệ với Trung tâm Dịch vụ tại địa phương của bạn để sửa chữa.
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ỆT
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Xử lý sự cố

Mã Phân tích nguyên nhân gốc rễ Giải pháp
H01
H03
H04

Lỗi bảng mạch hoặc hệ thống 
dây điện bên trong của thiết bị.

Liên hệ với Trung tâm dịch vụ địa 
phương của bạn để sửa chữa.

U16 Các nút bấm trên Bảng điều khiển 
bị vật lạ hoặc vết bẩn bám lâu ngày.

Loại bỏ mọi vật thể lạ hoặc vết 
bẩn đang che phủ các nút.

U12
Việc mở hoặc di chuyển nắp cối 
trong quá trình hoạt động khiến 
Bảng điều khiển hiển thị lỗi U12.

Đảm bảo nắp cối được lắp lại 
đúng cách.

U53
Lượng thức ăn lớn hoặc quá 

nhiều sẽ kích hoạt cơ chế bảo 
vệ quá tải của động cơ.

Cố gắng cắt nguyên liệu thành 
từng miếng nhỏ hơn trước 

khi cho vào cối xay nấu và chỉ 
thêm một lượng thích hợp.

Bộ phận thay thế

Tên bộ phận Bộ phận số
Nắp van giảm ồn VE69V339

Van giảm ồn VE68V339
Gioăng van giảm ồn VE22V339

Nắp cối VE07V339
Gioăng nắp VE23V339
Cối xay nấu VA01V339

Thông số kỹ thuật

Nguồn điện 220-240 V 50-60 Hz
Tiêu thụ điện Xay: 425-465 W; Nấu: 800-950 W

Tốc độ 12 lựa chọn có sẵn.

Thời gian làm việc định mức 
(chức năng xay)

Vận hành liên tục
(Ở chế độ thủ công, thiết bị có thể hoạt động liên tục 
trong 20 phút. Sau 20 phút, thiết bị sẽ ngừng xay và 

màn hình trở lại hiển thị ban đầu. Để sản phẩm ở trạng 
thái nghỉ trong vòng 6 phút trước khi tiếp tục sử dụng.)

Dung tích tối đa TỐI ĐA (món lạnh) 1.75 L /  
TỐI ĐA (món nóng) 1.4 L

Kích thước
(Rộng × Sâu × Cao) (xấp xỉ) 234 mm × 285 mm × 432 mm

Khối lượng (xấp xỉ) 4.5 kg
Chiều dài dây điện (xấp xỉ) 1.0 m
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ขอบคณุทีเ่ลอืกซือ้ผลติภณัฑพ์านาโซนคิ
●●โปรดอา่นค�ำแนะน�ำเหลา่นีอ้ยา่งละเอยีดเพือ่ใชง้านผลติภณัฑอ์ยา่งถกูตอ้งและปลอดภยั
●●กอ่นใชง้านผลติภณัฑน์ี ้โปรดใหค้วามสนใจ “ขอ้ควรระวงัดา้นความปลอดภยั” 
และ “ขอ้มลูส�ำคญั” กอ่น (หนา้ TH2-TH5)
●●โปรดเก็บรักษาใบรับประกนัและคูม่อืการใชง้านนีไ้วอ้ยา่งเหมาะสมเพือ่การใชง้านใน
อนาคต
●●พานาโซนคิจะไมย่อมรับการรับประกนัหากมกีารใชง้านเครือ่งใชไ้ฟฟ้าอยา่งไมเ่หมาะสม
หรอืไมป่ฏบิตัติามค�ำแนะน�ำเหลา่นี้

สารบญั
ขอ้ควรระวงัดา้นความปลอดภยั..................................................................TH2
ขอ้มลูส�ำคญั............................................................................................TH5
ชือ่ชิน้สว่นและค�ำชีแ้จง.............................................................................TH6
ค�ำชีแ้จงแผงควบคมุ.................................................................................TH7
วธิกีารใชง้าน...........................................................................................TH9
สตูรอาหารแนะน�ำในโหมดอตัโนมตั.ิ.........................................................TH10
สตูรอาหารแนะน�ำในโหมดแมนวล.............................................................TH11
วธิที�ำความสะอาด...................................................................................TH12
การแกไ้ขปญัหา.....................................................................................TH13
ชิน้สว่นส�ำหรบัเปลีย่น.............................................................................TH14
ขอ้มลูจ�ำเพาะ........................................................................................TH14

ขอ้ควรระวงัดา้นความปลอดภยั   โปรดตรวจสอบใหแ้นใ่จวา่ปฏบิตัติามค�ำชีแ้จงเหลา่นี้

โปรดปฎบิตัติามค�ำชีแ้จงดา้นลา่ง เพือ่ป้องกนัความเสยีหายตอ่ทรัพยส์นิ และอบุตัเิหตหุรอืการบาดเจ็บ
ตอ่ผูใ้ชง้านและบคุคลอืน่ ๆ

■■ สญัญาณตอ่ไปนีบ้ง่ชีร้ะดบัของอนัตรายและความเสยีหายเมือ่ใชง้านผลติภณัฑ์
อยา่งไมถ่กูตอ้ง

ค�ำเตอืน: บง่ชีถ้งึอนัตรายทีอ่าจเกดิขึน้ซึง่กอ่ใหเ้กดิการบาดเจ็บรา้ยแรงหรอืเสยีชวีติ

ระวงั: บง่ชีถ้งึอนัตรายทีอ่าจเกดิขึน้ซึง่กอ่ใหเ้กดิการบาดเจ็บเล็กนอ้ยหรอืทรัพยส์นิเสยีหาย

■■ การจดัประเภทสญัลกัษณแ์ละค�ำอธบิายรายละเอยีด

สญัลกัษณน์ีบ้ง่ชีถ้งึขอ้หา้ม สญัลกัษณน์ีบ้ง่ชีถ้งึขอ้ก�ำหนดทีต่อ้งปฏบิตัติาม

 ค�ำเตอืน
เพือ่ป้องกนัความเสีย่งจากไฟฟ้าชอ็ต ไฟไหมเ้นือ่งจากไฟฟ้าลดัวงจร ควนัไฟ ไฟลวก หรอืการบาดเจ็บ

●● หา้มใหเ้ด็กทารกและเด็กเลน่กบัวสัดบุรรจภุณัฑ ์
(เนือ่งจากอาจท�ำใหเ้กดิการขาดอากาศหายใจได)้

●● หา้มถอดประกอบ ซอ่มแซม หรอืดดัแปลงเครือ่งใชไ้ฟฟ้านี ้
➜➜ ตดิตอ่ศนูยใ์หบ้รกิารพานาโซนคิเพือ่การตรวจสอบหรอืซอ่มแซม

●● หา้มท�ำใหส้ายไฟหรอืปล ัก๊ไฟเสยีหาย
หา้มการกระท�ำดงัตอ่ไปนีอ้ยา่งเด็ดขาด:
การดดัแปลง การสมัผัสหรอืการวางสิง่ของใกลก้บัสว่นทีท่�ำความรอ้นหรอืพืน้ผวิ
ทีร่อ้น การหกังอ การบดิ การดงึ การแขวน/ดงึบนวตัถทุีแ่หลมคม การวางวตัถทุี่
หนักทบัไวด้า้นบน การพันสายไฟหรอืหิว้เครือ่งใชไ้ฟฟ้าโดยการจับทีส่ายไฟ



TH3

ไท
ย

 ค�ำเตอืน
เพือ่ป้องกนัความเสีย่งจากไฟฟ้าชอ็ต ไฟไหมเ้นือ่งจากไฟฟ้าลดัวงจร ควนัไฟ ไฟลวก หรอืการบาดเจ็บ

●● หา้มใชเ้ครือ่งใชไ้ฟฟ้าหากสายไฟหรอืปล ัก๊ไฟเสยีหายหรอืปล ัก๊ไฟทีเ่ชือ่มตอ่กบัเตา้รบั
ไฟฟ้าหลวม

➜➜ หากสายไฟเสยีหาย ตอ้งด�ำเนนิการเปลีย่นโดยผูผ้ลติ ศนูยใ์หบ้รกิาร หรอืบคุคลทีม่คีณุสมบตัิ
คลา้ยกนัเพือ่หลกีเลีย่งอนัตราย

●● หา้มเสยีบปล ัก๊หรอืถอดปล ัก๊ไฟดว้ยมอืทีเ่ปียก
●● หา้มจุม่เครือ่งใชไ้ฟฟ้า สายไฟ หรอืปล ัก๊ไฟลงในน�ำ้ (หรอืของเหลวใดๆ) หรอืสาดดว้ยน�ำ้

หรอืของเหลวใด ๆ
●● ทีจ่บัโถปั่นและฝาโถปั่นมตีวัล็อกแมเ่หล็กเพือ่ความปลอดภยั  

หา้มแชล่งในน�ำ้หรอืของเหลวใดๆ
●● ระมดัระวงัอยา่ใหข้อ้ตอ่และขอ้ตอ่บน/ขอ้ตอ่ลา่งเปียกขณะท�ำความสะอาดหรอืใชโ้ถปั่น

และตวัเครือ่ง
●● ตรวจสอบใหแ้นใ่จวา่สายไฟไมห่อ้ยอยูท่ ีข่อบโตะ๊หรอืท็อปเคานเ์ตอรค์รวั และป้องกนัอยา่

ใหส้ายไฟสมัผสักบัพืน้ผวิทีม่อีณุหภมูสิงู ถอดปล ัก๊เมือ่ไมไ่ดใ้ชง้านเครือ่งใชไ้ฟฟ้า โปรด
ระมดัระวงัความรอ้นทีย่งัคงอยูห่ลงัใชง้าน

●● หา้มสมัผสัชิน้สว่นทีม่อีณุหภมูสิงูระหวา่งหรอืหลงัจากใชง้าน เชน่ โถปั่น ขอ้ตอ่บน และขอ้
ตอ่ลา่ง ฯลฯ

●● ในการใชง้านประจ�ำวนั ใหเ้ก็บรกัษาเครือ่งใชไ้ฟฟ้า สายไฟ และปล ัก๊ไฟไวใ้หห้า่งจากเด็ก
ทารกและเด็ก

●● ตรวจสอบใหแ้นใ่จวา่ต ัง้เวลาส�ำหรบัจดัเตรยีมเมนอูาหารอยา่งถกูตอ้งเหมาะสม การผสมสว่นผสม
มากเกนิไปสามารถท�ำใหเ้กดิความรอ้นมากเกนิไปและกอ่ใหเ้กดิอนัตรายดา้นความปลอดภยัได้

●● หา้มเปิดใหเ้ครือ่งท�ำงานแตใ่บมดีไมห่มนุหรอืใชง้านหนกัเกนิไปโดยเด็ดขาด
●● �เครือ่งใชไ้ฟฟ้านีไ้มไ่ดอ้อกแบบมาเพือ่ใชง้านโดยบคุคล (รวมถงึเด็ก) ทีม่คีวามสามารถทาง

รา่งกาย ความรูส้กึ หรอืจติใจลดลง หรอืขาดประสบการณแ์ละความรู ้เวน้แตจ่ะไดร้บัการ
ดแูลหรอืชีแ้นะเกีย่วกบัการใชง้านเครือ่งใชไ้ฟฟ้าจากบคุคลทีร่บัผดิชอบความปลอดภยัของ
พวกเขา เด็กควรไดร้บัการดแูลเพือ่ใหแ้นใ่จวา่พวกเขาจะไมเ่ลน่เครือ่งใชไ้ฟฟ้า

●● เสยีบปล ัก๊ไฟลงในเตา้รบัไฟฟ้าใหแ้นน่
●● ตรวจสอบใหแ้นใ่จวา่แรงดนัไฟฟ้าบนฉลากของเครือ่งใชไ้ฟฟ้าตรงกบัแหลง่จา่ยไฟในพืน้ทีข่องคณุ

นอกจากนีใ้หห้ลกีเลีย่งการเสยีบปลั๊กอปุกรณอ์ืน่ลงในเตา้รับไฟฟ้าเดยีวกนัเพือ่ป้องกนัไฟฟ้ารอ้น
เกนิไป อยา่งไรกต็าม หากคณุตอ่ปลั๊กไฟหลายตวั ตรวจสอบใหแ้น่ใจวา่ก�ำลงัไฟฟ้ารวมไมเ่กนิพกิดั
ก�ำลงัไฟฟ้าของเตา้รับไฟฟ้า

●● ปดัฝุ่ นออกจากปล ัก๊ไฟฟ้าเป็นประจ�ำ
➜➜ ถอดปลั๊กไฟและเชด็ดว้ยผา้แหง้
➜➜ ถอดปลั๊กและถอดสายไฟออกจากแหลง่จา่ยไฟกอ่นท�ำความสะอาด ตรวจสอบใหแ้น่ใจวา่
ปลั๊กไฟและเตา้รับไฟฟ้าแหง้กอ่นใชง้านอกีครัง้

●● ปิดเครือ่งใชไ้ฟฟ้าและถอดสายจา่ยไฟกอ่นเปลีย่นอปุกรณเ์สรมิหรอืเขา้ใกลช้ิน้สว่นที่
เคลือ่นไหวขณะใชง้าน

●● ใหร้ะมดัระวงัหากเทของเหลวรอ้นลงในโถปั่น เนือ่งจากของเหลวอาจพุง่ออกจากเครือ่งใช้
ไฟฟ้าจากการปลอ่ยไอในทนัททีนัใด

●● ปิดเครือ่งและถอดสายไฟกอ่นถอดโถปั่นออกจากตวัเครือ่ง
●● เพือ่ป้องกนัอบุตัเิหตใุดๆ หา้มน�ำมอืของคณุใสล่งไปในโถปั่นขณะทีโ่ถปั่นตอ่อยูก่บัตวัเครือ่งหลกั
●● หยดุใชง้านเครือ่งใชไ้ฟฟ้าทนัทแีละถอดสายไฟออกในกรณีทีไ่มน่า่จะเกดิขึน้ทีเ่ครือ่งใช้

ไฟฟ้าหยดุท�ำงานอยา่งถกูตอ้งเหมาะสม
ตวัอยา่งของความผดิปกตทิีเ่กดิขึน้หรอืเสยี:
ปลั๊กไฟหรอืสายไฟรอ้นผดิปกติ
สายไฟเสยีหายหรอืไฟฟ้าไมเ่ขา้
ตวัเครือ่งผดิรปู มรีอ่งรอยความเสยีหายทีม่องเห็นได ้หรอืรอ้นผดิปกติ
มกีลิน่ไมพ่งึปรารถนา
เกดิเสยีงผดิปกตขิณะใชง้าน
ความผดิปกตหิรอืความลม้เหลวอืน่ๆ

➜➜ ถอดปลั๊กทนัทแีละตดิตอ่ศนูยบ์รกิารพานาโซนคิเพือ่ตรวจสอบหรอืซอ่มแซม
●● โถปั่นออกแบบมาเพือ่ใหใ้ชง้านกบัฐานทีจ่ดัมาให้



TH4

 ระวงั
เพือ่ป้องกนัความเสีย่งจากไฟร่ัว ไฟฟ้าชอ็ต ไฟไหมเ้นือ่งจากไฟฟ้าลดัวงจร ไฟลวก หรอืความเสยี

หายตอ่ทรัพยส์นิ 

●● หา้มใชเ้ครือ่งใชไ้ฟฟ้าเพือ่วตัถปุระสงคอ์ืน่ใดนอกเหนอืจากทีร่ะบไุวใ้นคูม่อืการใชง้าน
●● หา้มใชเ้ครือ่งใชไ้ฟฟ้าใกลก้บัผนงั เฟอรน์เิจอร ์หรอืในพืน้ทีค่บัแคบ เชน่ ตูบ้วิตอ์นิ

➜➜ มฉิะนัน้แลว้ อาจท�ำใหเ้กดิการเปลีย่นสหีรอืผดิรปู
●● อยา่เคลือ่นยา้ยเครือ่งใชไ้ฟฟ้าโดยการจบัทีส่ายไฟ
●● อยา่วางวตัถใุดๆ บนเครือ่งใชไ้ฟฟ้าหรอืใสว่ตัถใุดๆ ไวใ้ต/้ชอ่งวา่งของเครือ่งใชไ้ฟฟ้า
●● อยา่ใชเ้ครือ่งใชไ้ฟฟ้าบนสถานทีต่อ่ไปนี้

●● บนพืน้ผวิทีไ่มเ่รยีบเสมอกนั บนพรม พืน้ผวิทีไ่มก่นัน�้ำ หรอืผา้ปโูตะ๊ ฯลฯ
●● สถานทีท่ีอ่าจมนี�้ำกระเด็นหรอืใกลแ้หลง่ความรอ้น
●● ใกลแ้หลง่น�้ำเปิด เชน่ อา่งอาบน�้ำ อา่งลา้ง หรอืภาชนะอืน่ๆ
➜➜ วางเครือ่งใชไ้ฟฟ้าบนท็อปเคานเ์ตอรค์รัวทีม่ัน่คง แหง้ สะอาด เรยีบ และทนความรอ้น

●● อยา่เปลีย่นสว่นประกอบของเครือ่งใชไ้ฟฟ้าดว้ยสิง่อ ืน่ใดทีน่อกเหนอืจากสว่น
ประกอบทีต่ดิมาใหต้ ัง้แตแ่รก

●● อยา่น�ำนิว้มอืหรอืเครือ่งใชใ้นครวั เชน่ ชอ้น หรอืสอ้ม ใสล่งไปในโถปั่นในขณะที่
เครือ่งใชไ้ฟฟ้าก�ำลงัท�ำงานอยู่

●● หา้มเตมิสว่นผสมลงในโถปั่นเกนิขดีจ�ำกดัสงูสดุ (หนา้ TH6)
●● เมือ่น�ำสว่นผสมทีป่ั่นแลว้ออกจากโถปั่น ใหห้ลกีเลีย่งการใชม้อืของคณุโดยตรง ใน

ทางกลบักนั ใหใ้ชอ้ปุกรณ ์เชน่ ไมพ้ายยาง หรอืไมพ้าย
●● อยา่อุน่ในภาชนะใดๆ ทีไ่มไ่ดจ้ดัมาใหพ้รอ้มกบัเครือ่งใชไ้ฟฟ้า
●● อยา่ใชเ้ครือ่งจบัเวลาภายนอก ฯลฯ เครือ่งใชไ้ฟฟ้าไมส่ามารถท�ำงานไดเ้มือ่เชือ่มตอ่

กบัเครือ่งจบัเวลาภายนอก หรอืระบบรโีมตคอนโทรลอสิระจากภายนอก
●● อยา่ใชง้านเครือ่งใชไ้ฟฟ้าหากปิดฝาโถปั่นไมส่นทิ
●● อยา่ปลอ่ยเครือ่งใชไ้ฟฟ้าโดยไมม่คีนดแูลขณะใชง้าน
●● อยา่เปิดฝาโถปั่นหรอืถอดโถปั่นออกในขณะทีก่�ำลงัใชง้านเครือ่งใชไ้ฟฟ้า
●● หากสว่นผสมตดิอยูใ่นเครือ่งใชไ้ฟฟ้าขณะใชง้าน ใหต้ดัการเชือ่มตอ่จากแหลง่จา่ย

ไฟทนัท ีถอดปล ัก๊และถอดโถปั่น น�ำสว่นผสมทีต่ดิใบมดีออกอยา่งระมดัระวงั รอให้
เครือ่งใชไ้ฟฟ้าเย็นลงกอ่นจะใชง้านตอ่

●● ตรวจสอบใหแ้นใ่จวา่จบัทีป่ล ัก๊ไฟขณะถอดปล ัก๊ อยา่ดงึสายไฟโดยเด็ดขาด
●● ระมดัระวงัอยา่สะดดุหรอืเกีย่วสายไฟขณะใชง้าน
●● เพือ่ป้องกนัอบุตัเิหต ุใหร้ะมดัระวงัเมือ่เปิดฝาโถปั่นขณะใชง้านเครือ่งใชไ้ฟฟ้านี ้และแม้

กระท ัง่หลงัจากใชง้าน เนือ่งจากเครือ่งใชไ้ฟฟ้าอาจปลอ่ยไอน�ำ้ซึง่ท�ำใหค้ณุถกูลวกได้
●● เปิดฝาโถปั่นหรอืถอดโถปั่นออกจากตวัเครือ่งเฉพาะเมือ่ใบมดีหยดุสนทิแลว้เทา่น ัน้
●● ตรวจสอบใหแ้นใ่จวา่ตดัการเชือ่มตอ่เครือ่งใชไ้ฟฟ้าจากแหลง่จา่ยไฟและถอดปล ัก๊

ออกจากเตา้รบัไฟฟ้าเมือ่ไมไ่ดใ้ชง้าน การกระท�ำนีม้คีวามส�ำคญัโดยเฉพาะอยา่งยิง่
กอ่นการตดิต ัง้ ถอดประกอบ เคลือ่นยา้ย หรอืท�ำความสะอาดเครือ่งใชไ้ฟฟ้า กอ่นใช้
งานเครือ่งใชไ้ฟฟ้าอกีคร ัง้ ตรวจสอบใหแ้นใ่จวา่เครือ่งใชไ้ฟฟ้าแหง้สนทิ

●● ตรวจสอบใหแ้นใ่จวา่สว่นประกอบสะอาดและตดิต ัง้อยา่งถกูตอ้งเหมาะสมเมือ่ใชง้าน
เครือ่งใชไ้ฟฟ้า

●● ใชค้วามระมดัระวงัเมือ่จบัใบมดีทีแ่หลมคม ขณะน�ำสว่นผสมออกโถปั่น และขณะ
ท�ำความสะอาด อยา่ท�ำความสะอาดใบมดีดว้ยมอืเปลา่

●● รอจนกวา่เครือ่งใชไ้ฟฟ้าเย็นลงกอ่นจะเคลือ่นยา้ยหรอืท�ำความสะอาด
●● ใชค้วามระมดัระวงัขณะเทสว่นผสมออกและหลกีเลีย่งการเอยีงเครือ่งใชไ้ฟฟ้ามากเกนิไป
●● โปรดดขูอ้มลูจ�ำเพาะส�ำหรบัขอ้มลูในเวลาทีใ่ชง้านและท�ำงานเมือ่ใชเ้ครือ่งใชไ้ฟฟ้า 

(หนา้ TH14 "ขอ้มลูจ�ำเพาะ")
●● ตรวจสอบใหแ้นใ่จวา่ท�ำความสะอาดเครือ่งใชไ้ฟฟ้าหลงัใชง้าน โดยเฉพาะพืน้ผวิที่

สมัผสักบัอาหาร (หนา้ TH12 "วธิที�ำความสะอาด")
●● เครือ่งใชไ้ฟฟ้านีอ้อกแบบมาเพือ่ใชง้านในครวัเรอืนเทา่น ัน้
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ขอ้มลูส�ำคญั
●● หา้มวางโถปั่นไวบ้นแหลง่ก�ำเนดิความรอ้นใดๆ หรอืในไมโครเวฟ
●● หา้มท�ำเครือ่งใชไ้ฟฟ้าตกหรอืหลน่เพือ่ป้องกนัความเสยีหาย
●● หา้มใชเ้ครือ่งใชไ้ฟฟ้ากลางแจง้
●● หา้มมว้นสายไฟไวร้อบตวัเครือ่ง
●● ตรวจสอบใหแ้นใ่จวา่ตดิต ัง้อปุกรณร์กัษาความปลอดภยัเรยีบรอ้ยแลว้และปิดให้

แนน่สนทิกอ่นใชง้าน
●● หลงัจากจดัเตรยีมอาหารรอ้น โถปั่นอาจหนกัมากหากยกดว้ยมอืเดยีว ในการ

ยกโถปั่น คณุสามารถสวมถงุมอืหนาทีก่นัความรอ้น จบัโถปั่นดว้ยสองมอื และเท
อาหารทีส่กุแลว้ออกอยา่งระมดัระวงั

●● อยา่ใชง้านเครือ่งใชไ้ฟฟ้าหากไมไ่ดใ้สส่ว่นผสม
●● อยา่ใชโ้ถปั่นจดัเก็บอาหารหรอืของเหลวเป็นระยะเวลานาน
●● หากไมไ่ดใ้ชง้านเครือ่งใชไ้ฟฟ้าเป็นระยะเวลานาน ใหเ้ก็บเครือ่งใชไ้ฟฟ้าไวใ้น

พืน้ทีแ่หง้และมอีากาศถา่ยเท เพือ่ป้องกนัการเกดิความชืน้และการเกดิเชือ้รา

�สญัลกัษณน์ีบ้ง่ชี ้“พืน้ผวิรอ้นและระมดัระวงัอยา่สมัผสั”
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ชือ่ชิน้สว่นและค�ำชีแ้จง

ชือ่ชิน้สว่น
ท�ำความสะอาดชิน้สว่นท ัง้หมดกอ่นใชง้านเครือ่งใชไ้ฟฟ้าเป็นคร ัง้แรก หรอืเมือ่คณุ
ไมไ่ดใ้ชง้านมาเป็นเวลาระยะหนึง่ (โปรดปฏบิตัติามค�ำชีแ้จงในหนา้ TH12)

ถว้ยตวง●●ใหห้าและใชไ้มพ้ายยางหรอืทีข่ดูท�ำความสะอาดของคณุเองเพือ่น�ำอาหารทีป่รงุแลว้ออก
จากโถป่ัน●●นอกจากนีใ้หห้าและใชถ้งุมอืหนาทีท่นความรอ้นของคณุเองหากคณุจ�ำเป็น

วาลว์ป้องกนัการลน้ชว่ยลดเสยีงรบกวน

ตวัล็อคฝา
โถปั่น

ขดีจ�ำกดัสงูสดุ (เครือ่งดืม่เย็น) 1.75 ลติร
ขดีจ�ำกดัสงูสดุ (เครือ่งดืม่รอ้น) 1.4 ลติร

แผงควบคมุ

ขอ้ตอ่ลา่ง

ใบมดี

ปล ัก๊ไฟ*
สายไฟ
ตวัเครือ่ง

ขอ้ตอ่

ฐานโถปั่น
●	 ประกอบดว้ยแผน่ท�ำความรอ้น 

ขอ้ตอ่ ขอ้ตอ่ดา้นบน

ทีจ่บัโถปั่น

ปะเก็นฝา

ทีจ่บัฝา

วาลว์ลดเสยีงรบกวน

ฝาครอบวาลว์ลดเสยีงรบกวน

แผน่กนัน�ำ้

ขอ้ตอ่ฝาครอบ
ฝาโถปั่น

แปรงท�ำความสะอาดทีข่ดูท�ำความสะอาด

* �รปูรา่งของปลั๊กไฟอาจแตกตา่งจากทีแ่สดงในภาพ

ใชส้�ำหรับท�ำความสะอาดดา้นขา้งและกน้ภาชนะโถ
ป่ัน เพือ่หลกีเลีย่งไมใ่หใ้บมดีบาดมอืของคณุ

ใชส้�ำหรับขดูสว่นผสมออกจาก
ดา้นขา้งของโถป่ัน

แผงการท�ำงาน



TH7

ไท
ย

ค�ำชีแ้จงแผงควบคมุ

ฟงักช์นัท ัว่ไป
ชือ่ฟงักช์นั วธิกีารใชง้าน

เริม่ตน้/ตัง้คา่
ใชส้�ำหรับตัง้คา่อณุหภมู ิปรับเวลา หรอืเริม่ใชง้านเครือ่งใชไ้ฟฟ้า

หยดุ
กดและคา้งไว ้2 วนิาทเีพือ่กลบัไปยงัหนา้จอเริม่ตน้

แตะ: ปรับอณุหภมู ิความเร็วการหมนุ และเวลา กดและคา้ง: สวติชด์ว่น

ฟงักช์นัแบบก�ำหนดเอง
ชือ่ฟงักช์นั วธิกีารใชง้าน

โหมดแมนวล
ในโหมดสแตนดบ์าย ใหแ้ตะปุ่ ม “ ” เพือ่สลบัเป็นโหมดแมนวล
① �แตะ “ ” หรอื “ ” อยา่งใดอยา่งหนึง่เพือ่ปรับอณุหภมู ิเมือ่ตัง้คา่เสร็จเรยีบรอ้ยแลว้ ให ้

กดปุ่ ม “ ”●●อณุหภมูทิีส่ามารถเลอืกได:้ -- °C, 40 °C, 50 °C, 60 °C, 70 °C, 80 °C, 90 °C และ 
100 °C โปรแกรมจะวนตวัเลอืกอณุหภมูไิปเรือ่ยๆ●●การเลอืก “-- °C” หมายถงึไมอุ่น่อาหารและ “ ” จะดบั●●อณุหภมูเิริม่ตน้จะก�ำหนดไวท้ี ่“-- °C”

② �แตะ “ ” หรอื “ ” อยา่งใดอยา่งหนึง่เพือ่ปรับความเร็วการหมนุ โปรแกรมจะวนตวัเลอืก
ความเร็วการหมนุไปเรือ่ยๆ เมือ่ตัง้คา่เสร็จเรยีบรอ้ยแลว้ ใหก้ดปุ่ ม “ ”●●�เมือ่ตัง้คา่อณุหภมูไิวท้ี ่“-- °C” (ไมอุ่น่อาหาร) สามารถเรยีงความเร็วการหมนุตัง้แต ่P, 

L, 1-8 หรอื H โดยมตีวัเลอืกตา่งๆ ทัง้หมด 11 ตวัเลอืก เมือ่คณุแตะปุ่ ม “ ” เครือ่ง
ใชไ้ฟฟ้าจะไมอ่นุญาตใหต้ัง้คา่เวลาและจะเริม่ตน้ป่ันโดยอตัโนมตั ิการตัง้คา่ P จะ
เปิดโหมด Instant Rotation (หมนุทนัท)ี โดยมรีะยะเวลาการป่ันสงูสดุที ่60 วนิาท ี
ส�ำหรับการตัง้คา่อืน่ๆ ทัง้หมด ระยะเวลาการป่ันสงูสดุคอื 20 นาท ีเมือ่กระบวนการป่ัน
เสร็จสมบรูณแ์ลว้ เครือ่งใชไ้ฟฟ้าจะหยดุโดยอตัโนมตัแิละกลบัไปสูห่นา้จอเริม่ตน้●●�เมือ่ตัง้คา่อณุหภมูไิวท้ี ่40 °C, 50 °C, 60 °C, 70 °C, 80 °C, 90 °C หรอื 100 °C 
อยา่งใดอยา่งหนึง่ สามารถเรยีงความเร็วการหมนุตัง้แต ่0, L, 1-8 หรอื H อยา่งใด
อยา่งหนึง่ โดยมตีวัเลอืกตา่งๆ ทัง้หมด 11 ตวัเลอืก

③ �เมือ่ตัง้คา่ความเร็วการหมนุแลว้ ใหก้ดปุ่ ม “ ” เพือ่เขา้สูโ่หมดการตัง้เวลา ใชปุ้่ ม “ ” 
หรอื “ ” เพือ่ปรับเวลา เมือ่ตัง้คา่เวลาแลว้ ใหก้ดปุ่ ม “ ” เพือ่เริม่ตน้อุน่อาหารหรอืป่ัน
อาหาร (หากตัง้คา่อณุหภมูไิวท้ี ่“-- °C” ใหข้า้มขัน้ตอนนี)้●●ชว่งเวลาทีส่ามารถปรับได:้ 1 ถงึ 60 นาท ี(0:01 ถงึ 1:00) 

ปรับไดค้รัง้ละหนึง่นาที
④ ในขณะทีอ่ยูใ่นชว่งการท�ำงาน●●เมือ่ตัง้คา่อณุหภมูไิวท้ี ่60 °C หรอืต�ำ่กวา่ (รวมถงึ 60 °C) มอเตอรจ์ะไมท่�ำงานที่

ความเร็ว 0 และตวัแสดงสถานะ “ ” จะดบั●●เมือ่ตัง้คา่อณุหภมูไิวท้ี ่70 °C หรอืสงูกวา่ (รวมถงึ 70 °C) การป่ันจะด�ำเนนิการตอ่แม ้
จะตัง้คา่เกยีรไ์วท้ี ่0 เพือ่ป้องกนัไมใ่หอ้าหารทีก่น้ภาชนะโถป่ันไหม ้

⑤ �คณุสามารถเลอืกอุน่อาหารของคณุตอ่ที ่60 °C โดยมรีะยะเวลาอุน่อาหารสงูสดุหนึง่ชัว่โมง

(คณุสมบตันิีใ้ชง้านไดส้�ำหรับ
เมนูอตัโนมตัทิีม่ฟัีงกช์นัอุน่

อาหารเทา่นัน้)

① �เมือ่สแตนดบ์าย ใหเ้ลอืกเมนูทีส่ามารถก�ำหนดเวลาดว้ย “ ” หรอื “ ”  
แตะปุ่ ม “ ” เพือ่เขา้สู ่“Reserve Mode” (โหมดก�ำหนดเวลา) ส�ำหรับเมนูทีเ่ลอืก

② ปรับเวลาทีเ่สร็จสิน้การก�ำหนดเวลาโดยใช ้“ ” หรอื “ ”●●ชว่งเวลาทีส่ามารถปรับได:้ 2 ชัว่โมง - 12 ชัว่โมง (โปรแกรมจะวนตวัเลอืกไปเรือ่ยๆ )●●ปรับไดค้รัง้ละ 30 นาที●●เวลาทีก่�ำหนดไวเ้ริม่ตน้จะตัง้คา่ไวท้ี ่2 ชัว่โมง●●หากไมม่กีารปรับคา่ภายใน 5 นาทรีะหวา่งกระบวนการตัง้คา่ หรอืหากกดปุ่ ม “ ” ไว ้
โปรแกรมจะกลบัไปสูห่นา้จอเริม่ตน้

③ แตะปุ่ ม “ ” เพือ่เริม่ตน้ท�ำงาน●●เวลาทีก่�ำหนดคอืเวลาทีเ่สร็จสิน้ ซึง่จะขึน้อยูก่บัปัจจัยตา่งๆ เชน่ ปรมิาณของสว่นผสม
และสภาพแวดลอ้ม
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ชือ่ฟงักช์นั วธิกีารใชง้าน
น�้ำนมถัว่เหลอืง
น�้ำนมขา้วโพด

น�้ำนมถัว่
อาหารเด็ก

โจก๊
น�้ำซปุ (ซปุฟักทอง)

ซปุทีม่คีณุคา่ทางโภชนาการ
มลิคเ์ชค

แยม
ซอสพรกิ

เตมิสว่นผสม แตะ “ ” หรอื “ ” เพือ่เลอืกเมน ูจากน ัน้แตะ “ ” เพือ่
เร ิม่ตน้ท�ำอาหาร
① �เมือ่เลอืกเมนูแลว้ จะไมส่ามารถปรับคา่เวลาและความเร็วไดอ้กี (เวลาจรงิ

ของเมนูอตัโนมตัอิาจแตกตา่งกนัขึน้อยูก่บัอณุหภมูนิ�้ำและสว่นผสม เป็นตน้ 
เวลาแสดงผลเป็นคา่อา้งองิ)

② �เมือ่เลอืกเมนูซปุทีม่คีณุคา่ทางโภชนาการ เครือ่งจะไมบ่ดสว่นผสม

ชือ่ฟงักช์นั วธิกีารใชง้าน

การท�ำความสะอาด

ใชเ้พือ่ชว่ยท�ำความสะอาดโถป่ัน
① �หลงัจากเตมิน�้ำเปลา่ 1000 มล. (ปรับปรมิาณน�้ำตามตอ้งการ) ใหก้ด

ปุ่ ม “ ” เพือ่เขา้สูโ่หมดท�ำความสะอาดแลว้กดปุ่ ม “ ” เพือ่เริม่ตน้
กระบวนการท�ำความสะอาด 
หากไมก่ดปุ่ ม “ ” ภายใน 5 นาทรีะหวา่งกระบวนการตัง้คา่ โปรแกรมจะ
กลบัไปสูห่นา้จอเริม่ตน้

② �โหมดท�ำความสะอาดจะถกูตัง้โปรแกรมไวเ้ป็นเวลา 10 นาท ีและเริม่ตน้
หนึง่นาทกีอ่นการป่ัน ตามดว้ยการป่ันและการอุน่อาหารตามมาภายหลงั (ใน
ลกัษณะวนรอบแบบไดนามกิ) อยา่งไรกต็าม โปรดทราบวา่เวลาจรงิอาจ
แตกตา่งไปจากเวลาทีแ่สดงไว ้เนือ่งจากตวัแปรของอณุหภมูหิรอืปรมิาณ
น�้ำ เมือ่กระบวนการอุน่อาหารเสร็จสมบรูณ ์นาฬกิานับถอยหลงัจะแสดงวา่
เหลอื 3 นาท ี
สญัลกัษณ ์“ ” กะพรบิระหวา่งทีอุ่น่อาหารและ “ ” ยงัคงสวา่งอยูเ่มือ่
กระบวนการอุน่อาหารหยดุลง 
สญัลกัษณ ์“ ” กะพรบิระหวา่งป่ันอาหารและเกยีรป่ั์นอาหารยงัคงสวา่ง 
เมือ่กระบวนการป่ันอาหารหยดุลง สญัลกัษณ ์“ ” ยงัคงสวา่งอยู ่และเกยีร์
ป่ันอาหารจะดบั

③ �จะไดย้นิเสยีงกริง่สญัญาณเมือ่กระบวนการท�ำความสะอาดเสร็จสิน้ 
* ตรวจสอบใหแ้น่ใจวา่ปรมิาณน�้ำสงูสดุตอ้งไมเ่กนิ 1200 มล. หากมอีาหาร
ตกคา้ง ใหป้รับปรมิาณของน�้ำใหพ้อด ี
* ตรวจสอบใหแ้น่ใจวา่ปรมิาณน�้ำขัน้ต�ำ่คอืประมาณ 400 มล. เพือ่ป้องกนั
ไมใ่หเ้ครือ่งท�ำงานแตใ่บมดีไมห่มนุ ซึง่จะท�ำใหเ้กดิความผดิปกตหิรอื
อบุตัเิหตไุด ้
* เมือ่ฟังกช์นั “ ” เปิดท�ำงาน เครือ่งใชไ้ฟฟ้าจะรอ้นขึน้ ดงันัน้ โปรด
ระมดัระวงัความรอ้นทีย่งัคงอยูร่ะหวา่งและท�ำความสะอาด

รายละเอยีดทกุอยา่งในคูม่อืการใชง้านนีผ้า่นการตรวจสอบอยา่งละเอยีดแลว้ อยา่งไรกต็าม หากคณุพบขอ้ความ
ทีพ่มิพผ์ดิหรอืมคีวามคลมุเครอื โปรดตดิตอ่เราเพือ่ขอความชดัเจน
หมายเหต:ุ ขอ้ความและรปูภาพทีเ่นน้ดว้ยสพีืน้หลงัเป็นขอ้มลูเพิม่เตมิ

การปรับปรงุดา้นเทคนคิใดๆ ตอ่เครือ่งใชไ้ฟฟ้านีจ้ะรวมไวใ้นคูม่อืการใชง้านฉบบัปรับปรงุใหมโ่ดยไมม่ี
การแจง้ใหท้ราบลว่งหนา้
โปรดทราบวา่รปูลกัษณแ์ละสขีองเครือ่งใชไ้ฟฟ้าอาจมกีารเปลีย่นแปลง โปรดอา้งองิจากสนิคา้จรงิ
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วธิใีชง้าน

1.	ตดัสว่นผสมเป็นชิน้ขนาด 2 ซม. (สว่นผสมทีแ่ข็ง) หรอื 3 - 5 
ซม. (สว่นผสมทีอ่อ่น) โปรดดรูายละเอยีดในหนา้ TH11 “การจั ด
เตรยีมสว่นผสม”

●● หัน่เนือ้เป็นเสน้แลว้น�ำสว่นทีเ่ป็นเนือ้เอ็นออก●● เมือ่ท�ำเครือ่งดืม่จากผักและผลไม ้ใหน้�ำเมล็ดออกจากสว่นผสม

2.	ท�ำตามสตูรอาหาร ชัง่ตวงสว่นผสมทลีะอยา่งกอ่นใสส่ว่นผสมลง
ไปในโถป่ัน

3.	 ① วางฝาโถป่ันไวด้า้นบนโถป่ันในทศิทางทีข่อ้ตอ่ฝาครอบและตวั
ล็อคฝาไมอ่ยูใ่นแนวเดยีวกนัแลว้กดฝาโถป่ัน

② หมนุฝาโถป่ันไปตามเข็มนาฬกิาจนกระทัง่ไมส่ามารถหมนุไป
ไดอ้กี ตรวจสอบใหแ้น่ใจวา่ทีจั่บของฝาอยูใ่นแนวตัง้แนวเดยีว
กบัทีจั่บโถป่ัน

③ ปิดวาลว์ป้องกนัการลน้ชว่ยลดเสยีงรบกวนลงบนฝาโถป่ันโดย
การหมนุไปตามเข็มนาฬกิาจนแน่น

●● ควรตดิตัง้ปะเกน็ฝาใหด้เีชน่กนั●● โถป่ันมาพรอ้มกบัคณุสมบตัป้ิองกนัการเปิดฝา หากปิดฝาไมแ่น่น การ
กดปุ่ ม Start (เริม่ตน้) เครือ่งใชไ้ฟฟ้าจะไมเ่ริม่ท�ำงาน แตจ่ะกระตุน้
ใหเ้กดิเสยีงป๊ีบเตอืนขอ้ผดิพลาด●● ปิดวาลว์ป้องกนัการลน้ชว่ยลดเสยีงรบกวนใหแ้น่นระหวา่งทีใ่ชง้านเพือ่
ป้องกนัการไหมห้รอืบาดเจ็บ

4.	จัดแนวไอคอน “ ” ทีด่า้นลา่งของโถป่ันตรงกบัไอคอน “ ” บน
ตวัเครือ่ง จากนัน้วางโถป่ันไวบ้นฐาน
●●แมเ้มือ่เสยีบปลั๊กแลว้ แผงควบคมุจะไมแ่สดงสิง่ใดจนกวา่จะตดิ
ตัง้โถป่ันถกูตอ้ง

5.	เลอืกเมนูทีต่อ้งการหรอืตัง้คา่โหมดแมนวลตามจ�ำเป็น กดปุ่ ม  
“ ” เพือ่เริม่ตน้ท�ำงาน

6.	เมือ่กระบวนการเสร็จสิน้แลว้ เครือ่งใชไ้ฟฟ้าจะสง่เสยีงป๊ีบเตอืน 
ถอดปลั๊กเครือ่งใชไ้ฟฟ้า ถอดโถป่ันและเปิดฝา   

7.	สดุทา้ย ใหเ้ทอาหารทีป่รงุสกุแลว้ออกมา



TH10

สตูรอาหารแนะน�ำในโหมดอตัโนมตั ิ

เมนู สว่นผสมและวธิที�ำ

น�้ำนมถัว่เหลอืง
สว่นผสม: ถัว่เหลอืง (แชเ่ป็นเวลา 12 ขัว่โมง) 70 ก. (3/4 ถว้ยตวง), น�้ำตาล 35 ก. (1/3 ถว้ย
ตวง) และน�้ำ 850 ก.
วธิที�ำ: ใสถ่ัว่เหลอืงทีแ่ชน่�้ำเป็นเวลา 12 ชัว่โมงแลว้ลงในโถป่ันพรอ้มกบัสว่นผสมอืน่ๆ แลว้
เลอืก Soy Milk (น�้ำนมถัว่เหลอืง) บนแผง

น�้ำนมขา้วโพด
สว่นผสม: ขา้วโพดสด (เมล็ด) 250 ก., นม 150 ก., นมขน้หวาน 50 ก. และน�้ำ 250 ก. 
วธิที�ำ: ลา้งและปอกขา้วโพด เมือ่สว่นผสมทัง้หมดพรอ้มแลว้ ใสล่งในโถป่ัน เลอืก Corn Milk 
(น�้ำนมขา้วโพด) บนแผง

น�้ำนมถัว่
สว่นผสม: ขา้วโอต๊ (แชเ่ป็นเวลา 1 ชัว่โมง) 60 ก., เม็ดมะมว่งหมิพานต ์75 ก., น�้ำ 980 ก. 
วธิที�ำ: ใสข่า้วโอต๊ทีแ่ชน่�้ำเป็นเวลา 1 ชัว่โมงแลว้ลงในโถป่ันพรอ้มกบัสว่นผสมอืน่ๆ แลว้เลอืก 
Nut Milk (น�้ำนมถัว่) บนแผง

อาหารเด็ก

สว่นผสม: ขา้วสาร 45 ก. (1/2 ถว้ยตวง), ขา้วเหนยีว 20 ก. (ระหวา่ง 1/5 และ 1/3 ถว้ยตวง), หมู
สบั 20 ก., ฟักทอง 30 ก. (1 ซม.) และน�้ำ 380 ก.
วธิที�ำ: ซาวขา้วสารและขา้วเหนยีวใหท้ัว่ ท�ำความสะอาดเนือ้หมแูละหัน่ใหเ้ป็นชิน้เล็ก ลา้ง
ฟักทองและหัน่ใหเ้ป็นชิน้ขนาดพอประมาณ เมือ่สว่นผสมทัง้หมดพรอ้มแลว้ ใหใ้สล่งไปในโถป่ัน
แลว้เลอืก Baby Food (อาหารเด็ก) บนแผง

โจก๊ 
สว่นผสม: ขา้วสาร 80 ก. (3/4 ถว้ยตวง), หมสูบั 100 ก., น�้ำ 800 ก.
วธิที�ำ: ซาวขา้วสารใหท้ัว่ ท�ำความสะอาดเนือ้หมแูละหัน่ใหเ้ป็นชิน้เล็ก เมือ่สว่นผสมทัง้หมด
พรอ้มแลว้ ใหใ้สล่งไปในโถป่ันแลว้เลอืก Porridge (โจก๊) บนแผง

น�้ำซปุ (ซปุ
ฟักทอง)

สว่นผสม: ฟักทอง 500 ก. (2 ซม.), หอมหวัใหญ ่100 ก. (2 ซม.), กระเทยีม 5 ก., น�้ำสต็
อกไก ่350 ก., วปิป้ิงครมี 100 ก., เกลอื 3 ก. และพรกิไทยเล็กนอ้ย
วธิที�ำ: ลา้งและหัน่ฟักทองและหอมหวัใหญเ่ป็นชิน้ ใสส่ว่นผสมทัง้หมดลงในโถป่ัน ยกเวน้วปิป้ิง
ครมี เลอืก Soup (ซปุ) บนแผงและรอจนกวา่กระบวนการจะเสร็จสิน้ เมือ่เสร็จสิน้แลว้ เตมิวปิป้ิง
ครมีลงไปคน และซปุของคณุกพ็รอ้มส�ำหรับรับประทาน

ซปุทีม่คีณุคา่ทางโภชนาการ
สว่นผสม: มนัฝร่ัง 90 ก. (2 ซม.), ขา้วโพด 170 ก. (2 ซม.), แครอท 40 ก. (2 ซม.), ซีโ่ครง
หม ู100 ก., น�้ำ 700 ก. และเกลอื 3 ก.
วธิที�ำ: ลา้งและหัน่มนัฝร่ัง ขา้วโพด แครอท และซีโ่ครงหมเูป็นชิน้ เมือ่สว่นผสมทัง้หมดพรอ้ม
แลว้ ใหใ้สล่งไปในโถป่ันแลว้เลอืก Healthy Soup (ซปุทีม่คีณุคา่ทางโภชนาการ) บนแผง

มลิคเ์ชค

สว่นผสม: กลว้ยหอม 100 ก. (3~5 ซม.), สตรอเบอรร์ีแ่ชแ่ข็ง (หัน่เป็นชิน้ขนาด 2 ซม. และแชแ่ข็ง
มากกวา่ 24 ชม.) 200 ก., น�้ำเชือ่ม 45 ก., กอ้นน�้ำแข็ง 100 ก. และน�้ำนมอลัมอนด ์500 ก. 
วธิที�ำ: ลา้งสตรอเบอรร์ีใ่หท้ัว่ หัน่เป็นชิน้ จากนัน้ใสล่งในชอ่งแชแ่ข็งเป็นเวลาอยา่งนอ้ย 24 
ชัว่โมง หัน่กลว้ยหอมเป็นชิน้ เมือ่สว่นผสมทัง้หมดพรอ้มแลว้ ใหใ้สล่งไปในโถป่ันแลว้เลอืก 
Milk Shake (มลิคเ์ชค) บนแผง
หมายเหต:ุ แนะน�ำใหใ้ชก้อ้นน�้ำแข็งไมเ่กนิ 10 ก. เนือ่งจากอาจมนี�้ำแข็งเหลอือยูโ่ดยขึน้อยูก่บั
ขนาดของกอ้นน�้ำแข็ง

แยม
สว่นผสม: สตรอเบอรร์ี ่400 ก., น�้ำตาล 200 ก. (2 และ 1/5 ถว้ยตวง) และน�้ำมะนาว 25 ก.
วธิที�ำ: ลา้งสตรอเบอรร์ีใ่หท้ัว่แลว้หัน่เป็นชิน้ เมือ่สว่นผสมทัง้หมดพรอ้มแลว้ ใหใ้สล่งไปในโถป่ันตาม
ล�ำดบั เลอืก Fruit Jam (แยม) บนแผง (โปรดถอดวาลว์ป้องกนัการลน้ชว่ยลดเสยีงรบกวนเมือ่ท�ำอาหาร)
หมายเหต:ุ ความสกุของสตรอเบอรร์ีอ่าจสง่ผลตอ่ความขน้เหนยีวของผลติภณัฑส์�ำเร็จ

ซอสพรกิ
สว่นผสม: มะเขอืเทศ 400 ก. (3~5 ซม.), พรกิ 200 ก. (3 ซม.), กระเทยีม 50 ก., น�้ำมนั 50 ก., น�้ำสม้
สายช ู50 ก., น�้ำเชือ่ม 50 ก., แป้งสาล ี15 ก. (ระหวา่ง 1/5 และ 1/3 ถว้ยตวง), เกลอื 5 ก. และน�้ำ 150 ก.
วธิที�ำ: ลา้งและหัน่มะเขอืเทศและพรกิเป็นชิน้ เมือ่สว่นผสมทัง้หมดพรอ้มแลว้ ใหใ้สล่งไปในโถ
ป่ันตามล�ำดบั เลอืก Chili Sauce (ซอสพรกิ) บนแผง

รสชาตขิองอาหารทีป่รงุเสร็จอาจไดรั้บผลกระทบจากปัจจัยตา่งๆ รวมถงึฤดกูาล อณุหภมู ิปรมิาณสว่นผสม หรอืแม ้
กระทัง่เครือ่งใชใ้นครัว ดงันัน้ ใหท้�ำการปรับทีจ่�ำเป็นตามสภาพทีเ่ป็นจรงิ
เมือ่ปรงุอาหารทีม่สีว่นผสมทีแ่ข็ง เชน่ กา้งปลา ตรวจสอบใหแ้น่ใจวา่ใชต้ะแกรงน�ำกา้งปลาออกเพือ่ป้องกนัการ
กลนืเขา้ไปโดยไมต่ัง้ใจ
เมนูอตัโนมตัมิคีณุสมบตักิารตัง้เวลาลว่งหนา้ ความเร็ว และอณุหภมู ิเครือ่งใชไ้ฟฟ้าจะปิดเครือ่งโดยอตัโนมตัเิมือ่
เมนูเสร็จสมบรูณ์
เมือ่นมทีใ่ชม้คีวามแตกตา่งหรอืเมือ่อตัราสว่นของนมกบัน�้ำสงูกวา่ปรมิาณทีเ่มนูแนะน�ำ อาจสง่ผลใหน้�้ำลน้หรอืกน้ภาชนะ
เวลาการปรงุอาหารจรงิส�ำหรับเมนูทีก่�ำหนดเวลาไวอ้าจแตกตา่งจากเวลาทีก่�ำหนดไวเ้ริม่ตน้ โดยขึน้อยูก่บัสภาพ
ของเครือ่งใชไ้ฟฟ้าทีใ่ชง้าน
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สตูรอาหารแนะน�ำในโหมดแมนวล

เมนู สว่นผสมและวธิที�ำ

น�้ำแข็งบด

สว่นผสม: กอ้นน�้ำแข็ง (8 ก. ~ 10 ก. / กอ้น) 220 ก.
วธิที�ำ: ใสก่อ้นน�้ำแข็งในโถป่ัน ปรับอณุหภมูเิป็น “-- °C” เปิดความเร็วเป็นเกยีร ์P และ
เริม่ตน้บดน�้ำแข็ง
หมายเหต:ุ ใชโ้ถป่ันทีท่�ำใหเ้ย็นดว้ยน�้ำใสน่�้ำแข็งเพือ่ใหไ้ดส้มทูตีร้สชาตทิีด่ขี ึน้ ท�ำให ้
โถป่ันแหง้กอ่นท�ำสมทูตี ้ปรมิาณน�้ำแข็งสงูสดุตอ้งไมเ่กนิ 220 ก. หรอืไมเ่ป็นเชน่นัน้ 
ใบมดีจะไมส่ามารถท�ำงานตามปกตแิละรหสัขอ้ผดิพลาดจะปรากฏขึน้
วธิแีกไ้ขปัญหารหสัขอ้ผดิพลาด U53: กดปุ่ มหยดุเพือ่กลบัไปยงัหนา้เริม่ตน้ เทกอ้นน�้ำแข็ง
ออกใหห้มด แลว้ใสล่งไปในโถป่ันและรสีตารท์อกีครัง้ (หากอปุกรณไ์มม่กีารตอบสนอง 
หมายความวา่อณุหภมูขิองมอเตอรส์งูเกนิไป และอปุกรณไ์ดเ้ขา้สูโ่หมดป้องกนัแลว้ ถอด
สายไฟและปลอ่ยใหพั้กนานกวา่ 10 นาท ีจากนัน้เริม่ขัน้ตอนใหมด่ว้ยกอ้นน�้ำแข็งใหม)่ หาก
รหสัขอ้ผดิพลาดอืน่ปรากฏขึน้ ใหอ้า้งองิไปที ่หนา้ TH14 ส�ำหรับวธิกีารแกไ้ขปัญหา

<การจดัเตรยีมสว่นผสม>
●●ส�ำหรับสว่นผสมทีแ่ข็ง เชน่ แครอท ฟักทอง และมนัฝร่ัง ใหห้ัน่เป็นชิน้ขนาด 2 ซม.
●●ส�ำหรับสว่นผสมทีอ่อ่น เชน่ กลว้ย มะเขอืเทศ ใหห้ัน่เป็นชิน้ขนาด 3-5 ซม.
●●ผักใบและกา้น: หัน่เป็นชิน้เล็ก ขนาดประมาณ 3-5 ซม.
●●ถัว่: ตรวจสอบใหแ้น่ใจวา่แกะเปลอืกออกแลว้
●●ธญัพชื: หงุใหส้กุกอ่นหรอืแชน่�้ำใหอ้อ่นกอ่นใชง้าน
●●ผลไมแ้ชแ่ข็ง: ใหป่ั้นพรอ้มกบัของเหลวเสมอ การป่ันเฉพาะผลไมแ้ชแ่ข็งอาจท�ำให ้
เครือ่งท�ำงานแตใ่บมดีไมห่มนุ
●●สว่นผสมแชแ่ข็งอืน่ๆ: ละลายน�้ำแข็งกอ่นป่ัน

ขอ้ควรระวงัในการจดัการ
●●หา้มใชเ้ครือ่งใชไ้ฟฟ้าเพือ่ป่ันหรอืบดอาหารแหง้และสว่นผสมทีแ่ข็ง
●●การวดัตวงสว่นผสมในสตูรอาหารนีข้ ึน้อยูก่บัระดบัน�้ำมาตรฐาน ปรับปรมิาณสว่นผสมทัง้หมดเพือ่
ใหเ้หมาะกบัระดบัน�้ำและสว่นผสมเฉพาะทีค่ณุใช ้เพือ่ป้องกนัอาหารลน้ออกมาหรอืกน้ภาชนะโถ
ป่ันไหม ้ความจสุงูสดุส�ำหรับการอุน่อาหารไมค่วรเกนิ 1400 มล. (ส�ำหรับฟังกช์นัน�้ำนมถัว่เหลอืง
และน�้ำนมถัว่ ความจสุงูสดุไมค่วรเกนิ 1200 มล.), และความจสุงูสดุส�ำหรับเครือ่งดืม่เย็นไมค่วร
เกนิ 1750 มล. ปรมิาณต�ำ่สดุไมค่วรนอ้ยกวา่ 500 มล. มฉิะนัน้แลว้จะท�ำใหใ้บมดีไมห่มนุไดง้า่ย
●●อยา่อุน่ของเหลวทีม่คีวามหนาแน่น เชน่ นม โจก๊ธญัพชื หรอืเตา้ฮวยเย็น โดยใชเ้ครือ่งใชไ้ฟฟ้า 
เนือ่งจากจะท�ำใหเ้กดิการไหมแ้ละมกีลิน่ไมพ่งึประสงค์
●●เมือ่หงุโจก๊ เตา้ฮวยเย็น น�้ำซปุ และอาหารทีค่ลา้ยกนั เป็นสิง่ส�ำคญัทีต่อ้งเลอืกปุ่ มฟังกช์นัที่
เหมาะสม การไมก่ระท�ำตามดงักลา่วอาจสง่ผลใหอ้าหารมรีสชาตแิย ่หรอืไมส่กุ และในกรณีทีแ่ย่
กวา่คอือาจท�ำใหอ้าหารลน้ออกมาหรอืไหมไ้ด ้
●●เมือ่ใชง้านเครือ่งใชไ้ฟฟ้า ใหห้ลกีเลีย่งการเตมิน�้ำตาลทราย น�้ำตาลแดง หรอืเครือ่งปรงุอืน่ๆ ลง
ไปทีก่น้ภาชนะโถป่ันโดยตรง ใหก้ระท�ำเชน่นีเ้พือ่ป้องกนัไมใ่หเ้ครือ่งปรงุเหลา่นีต้ดิกน้ภาชนะโถ
ป่ันระหวา่งกระบวนการอุน่อาหาร
●●เมือ่เริม่ตม้สว่นผสมแลว้ (เมือ่นาฬกิาเริม่นับถอยหลงั) หา้มหยดุโปรแกรม หากกดหยดุโดยไม่
ตัง้ใจ ใหห้ลกีเลีย่งการใชฟั้งกช์นัอุน่อาหารเพือ่ท�ำอาหารตอ่ เนือ่งจากอาจท�ำใหอ้าหารทีร่อ้น
ตม้สกุเกนิไปหรอืตดิทีก่น้ภาชนะโถป่ัน ในทางกลบักนั ใหเ้ปลีย่นสว่นผสมและเลอืกฟังกช์นัที่
เหมาะสมใหม ่หรอืหงุในหมอ้กอ่นแลว้จงึน�ำมาบดในโหมดก�ำหนดคา่เอง
●●ในระหวา่งกระบวนการความรอ้นของเครือ่งดืม่รอ้น แบบไดนามกิ”----”จะปรากฏขึน้ เมือ่อณุหภมูภิายใน
โถป่ันเกนิ 70 °C องศาเซลเซยีสอณุหภมูภิายในโถป่ันและแบบไดนามกิ”----”จะปรากฏขึน้แบบโตต้อบ 
(การเปลีย่นแปลงอณุหภมูใินหน่วย 5 °C องศาเซลเซยีส) ในชว่งเวลานับถอยหลงัอณุหภมูภิายในโถ
ป่ันและเวลาทีเ่หลอืจะแสดงการโตต้อบ อณุหภมูทิีแ่สดงและอณุหภมูจิรงิจะแตกตา่งกนัไปโดยขึน้อยู่
กบัต�ำแหน่งทีว่ดัและสว่นผสม (อณุหภมูจิะไมแ่สดงส�ำหรับเมนู Fruit Jam (แยม) ผลไม)้
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 งัวะร

สเดลว์ลาวบอรคาฝ ยีงรบกวน สเดลว์ลาว ยีงรบกวน าฝน็กเะป งวตยว้ถ

✔ ✔ ✔ ✔ ✔ ✘ ✔ ✔ ✔

✘ ✘ ✘ ✘ ✘ ✘ ✘ ✘ ✘

✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

✔ ✔ ✔ ✔ ✔ ✘ ✘ ✔ ✔

✘ ✘ ✘ ✘ ✘ ✘ ✘ ✘ ✘

✔ ✔ ✔ ✔ ✔ ✘ ✔ ✔ ✔
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ไท
ย

การแกไ้ขปญัหา
กอ่นโทรหาฝ่ายบรกิาร โปรดตรวจสอบหวัขอ้เหลา่นีก้อ่น

ปญัหา สาเหตแุละการด�ำเนนิการ

อาหารลน้

●●ปรมิาณสว่นผสมมากเกนิไป
➝➝ เตมิสว่นผสมตามค�ำชีแ้นะเกีย่วกบัปรมิาณทีก่�ำหนด
●●ปรมิาณน�ำ้มากเกนิไป
➝➝ เตมิน�้ำจนถงึระดบัน�้ำทีร่ะบไุว ้
●● เลอืกฟงักช์นัผดิ
➝➝ เลอืกฟังกช์นัทีถ่กูตอ้งตามค�ำชีแ้นะ
●●ผลติภณัฑท์�ำงานผดิปกติ
➝➝ ตดิตอ่บรกิารหลงัการขายในพืน้ทีข่องคณุเพือ่ท�ำการซอ่มแซม
●● ปิดฝาโถปั่นไมส่นทิ
➝➝ ตรวจสอบวา่ปิดฝาโถป่ันถกูตอ้ง

กน้ภาชนะไหม ้

●●ปรมิาณสว่นผสมมากเกนิไป
➝➝ เตมิสว่นผสมตามค�ำชีแ้นะเกีย่วกบัปรมิาณทีก่�ำหนด
●●สว่นผสมไมถ่กูตอ้ง
➝➝ อยา่เตมิสว่นผสมทีท่�ำใหเ้กดิการไหมท้ีก่น้ภาชนะไดง้า่ย
●●ปรมิาณน�ำ้ไมเ่พยีงพอ
➝➝ เตมิน�้ำจนถงึระดบัน�้ำทีร่ะบไุว ้
●●กน้ภาชนะโถปั่นไมส่ะอาด
➝➝ ตรวจสอบใหแ้น่ใจวา่สะอาดกอ่นใชง้าน
●● เลอืกฟงักช์นัผดิ
➝➝ เลอืกฟังกช์นัทีถ่กูตอ้งตามค�ำชีแ้นะ
●●ผลติภณัฑท์�ำงานผดิปกติ
➝➝ ตดิตอ่ศนูยบ์รกิารในพืน้ทีข่องคณุเพือ่ท�ำการซอ่มแซม

สว่นผสมไม่
สามารถบดได ้

●●ปรมิาณสว่นผสมมากเกนิไปหรอืไมเ่พยีงพอ
➝➝ โปรดเตมิสว่นผสมตามทีก่�ำหนดในสตูรอาหาร
●●ปรมิาณน�ำ้มากเกนิไปหรอืไมเ่พยีงพอ
➝➝ เตมิน�้ำจนถงึระดบัน�้ำทีร่ะบไุว ้
●● เลอืกฟงักช์นัผดิ
➝➝ เลอืกฟังกช์นัทีถ่กูตอ้งตามค�ำชีแ้นะ
●●ผลติภณัฑท์�ำงานผดิปกติ
➝➝ ตดิตอ่ศนูยบ์รกิารในพืน้ทีข่องคณุเพือ่ท�ำการซอ่มแซม

เสยีงเครือ่งท�ำงาน

●● เสยีงมอเตอรท์�ำงาน
➝➝ เป็นเรือ่งปกติ
●●ชว่งจงัหวะหยดุท�ำงาน
➝➝ การเกดิเสยีงเป็นครัง้คราวถอืวา่ปกติ
●● เสยีงผดิปกตแิละมอเตอรผ์ดิปกติ
➝➝ ตดิตอ่ศนูยบ์รกิารในพืน้ทีข่องคณุเพือ่ท�ำการซอ่มแซม

หนา้จอไมส่วา่ง

●● เสยีบสายไฟไมแ่นน่
➝➝ ตรวจสอบสายไฟวา่เสยีบถกูตอ้งและเปิดเครือ่งแลว้
●●ตดิต ัง้ฝาโถปั่นและโถปั่นไมถ่กูตอ้ง
➝➝ ตดิตัง้ฝาโถป่ันและโถป่ันใหถ้กูตอ้ง
●●ผลติภณัฑท์�ำงานผดิปกติ
➝➝ ตดิตอ่ศนูยบ์รกิารในพืน้ทีข่องคณุเพือ่ท�ำการซอ่มแซม





Memo



Memo



Memo



https://www.panasonic.com

Panasonic Manufacturing.Xiamen.Co.,Ltd.

©Panasonic Manufacturing (Xiamen) Co., Ltd. 2023

Printed in China

PZ93V339        
WK0224L0

RA SN




