Panasonic

Operating Instructions
Toaster Oven (Household Use)

Model No. NT' H 900




Thank you for purchasing this Panasonic product.
® Please read these instructions carefully to use the product correctly and safely.

e Before using the product, please give your special attention to the “Safety
Precautions” and “Important Information” (See P. EN3 - EN7)

® Please keep this Operating Instructions for future use.
® Panasonic shall not be held liable for improper use of this product or failure to follow the

instructions.
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Safety Precautions

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

m The following charts differentiate and explain the degree of damage caused by
incorrect operation.

iﬂi WARN'NG = Indicates potential hazard that could result in serious

* injury or death.

A CAUT'ON = Indicates potential hazard that could result in injury or

" property damage.

m This symbol indicates requirements that must be followed.

® This symbol indicates prohibition. This symbol indicates things you

have to do.

/I\. WARNING

To avoid risk of electric shock, fire, scalding burns or serious injury. )

C
O

Do not disassemble, repair or modify this appliance.
=» Consult the place of purchase or a Panasonic service center.

Do not damage the power cord or power plug.

The following actions are strictly prohibited:

Damaging, modifying or placing near heating elements ; bending, twisting, pulling
along, pulling over sharp edges, putting heavy objects on top, bundling the power
cord and carrying the appliance by the power cord.

Do not allow infants and children to play with packaging material which may
lead to suffocation.

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 a similarly qualified person in order to avoid hazards.

Before placing baking tray, cooking racks or other baking wares in your
product, make sure that there are no unknown objects attached as they may
result in accidents.

Do not plug or unplug the power plug with wet hands.

Do not immerse the appliance, power cord, or power plug in water or splash
with water / any liquid.

Prevent power cord from hanging down from edges of table or bench or
touching hot surfaces.

® When baking, avoid objects from touching the heater.

Do not place oil in the baking tray for heating.
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Safety Precautions

/I\. WARNING

To avoid risk of electric shock, fire, scalding burns or serious injury. )

(
W

EN4

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

Always keep the infants and children away from the appliance including
power cord. Children do not realize dangers that are likely to occur because
of improper use of appliances.

Do not use your product near or under curtains or other flammable
materials as food may catch fire during baking.

Make sure the voltage indicated on the label of the appliance is the same as
your local supply. Also avoid plugging other devices into the same outlet
to prevent electric overheating. However, if you are connecting a number of
power plugs, make sure the total wattage does not exceed the rated watt-
age of the outlet.

o Make sure that the power plug is fully inserted in the socket.

Discontinue using the appliance immediately and unplug in the unlikely

event that this appliance stops working properly.

<abnormal occurrences and breaking down>

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

e The power cord is damaged or the appliance power fails.

e The main unit is deformed, has visible damage or is abnormally hot.

e Your product makes noises during use.

e There is another abnormality or failure.

=* In case of any of the aforementioned situations, please unplug the power
cord immediately and call a Panasonic customer service center for
maintenance services.

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

Before use, please clean the baking tray, cooking rack, and crumb tray.

® When using the oven, do not tie up the power cord and roll it around the

oven’s feet.

® Do not heat any bread covered with butter or jam.

Do not hold any food with excess oil(for example:anchovy slices, etc.) with
the cooking rack.

Do not allow any oil to drip from the food onto the bake element to avoid
smoke or fire.

Do not insert any object in the gaps.



/I\ CAUTION

( To avoid electric shock, fire, smoke, burns, scalding, injury or property loss. )

®o

Do not use the appliance for any purpose other than those described in
these instructions.

Do not use the appliance while on the following places.

e On uneven surfaces, on carpet, non-heat-resistant surfaces or tablecloths, etc.
e Places where it may be splashed with water or near a heat source.

e Near any open water sources such as sinks, or the like.

Do not use the appliance near walls, furniture, or in enclosed spaces such
as a built-in cupboard. (It may cause discoloration or deformation.)

When baking with the appliance the back of the metal case will be

extremely hot. Please place the back of the oven towards the wall to avoid

burning.

Never leave the appliance unattended when using it.

=*Do not leave the oven unattended when baking flammable objects, such as
cookies. Try to monitor the entire process.

Do not open the glass door if there is smoke or fire during baking.
e Turn off the timer and remove the power plug immediately.

oDo not open the glass door before the fire goes out.

oDo not extinguish the fire with water.

Do not directly heat cans or glass bottles.
Do not touch the appliance with wet hands.
Do not touch, block or cover the heat vents during use.

Do not touch hot surfaces, such as the top of the oven body, the baking
tray and the cooking rack while the oven is in use or just after use. The
oven is easy to become hot during use, and the surface temperature during
use is very high. Let it cool down before cleaning after use.

=*Please pay special attention to heat after use.

Please do not place anything on the top or below the appliance.

20 cm or more )
B | eave a space between the oven

and walls or kitchen cabinets. The
lampblack discharged during baking
may contaminate the wall and cabinet,
or even cause fire due to overheating.

10 cm or more
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Safety Precautions

follow these instructions.
/I\ CAUTION

( To avoid electric shock, fire, smoke, burns, scalding, injury or property loss. )

®o
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Do not use knives, sharp objects or tools on your product as the heater may
get damaged.

Do not use an external timer etc.
=»This appliance is not intended to be operated by means of an external timer

or separate remote-control system.
Do not reuse the aluminum foil.
Do not leave the appliance unattended when it is in use.
Do not heat foods more than necessary.
Do not use a parchment paper or cooking sheet.
Do not use paper baking cap or pan. (It may cause fire.)
Place the appliance on a firm, dry, clean, flat heatproof worktop.

Make sure the crumb tray is clean and set correctly when using the
appliance.

Beware not to be tripped over or get caught in the power cord while in use.
Do not pull on the power cord to unplug it. Instead, hold the plug to
disconnect the cord.

Unplug the power plug from the outlet when the appliance is not in use,
before moving,or before cleaning.

o |et the appliance cool down before moving, cleaning and storing away.
® Ensure to clean the appliance, especially surfaces in contact with food after

use. (See P. EN17 “How to Clean”)
This product is intended for household use only.



Important information

® Do not drop this product as it may get damaged.

Do not place anything or press by force on the glass door when it is opened.
Do not hit the glass door with an external force.

Do not heat the appliance when unnecessary.

Do not place this product close to water tanks or any open water sources.

Each time before using the appliance, make sure that the inside and the parts of
the appliance are clean.

To indicate that the marked item can be hot and should not
be touched without taking care.
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Part Names and Handling Instructions
(Toaster Oven)

Main unit

Upper heater

Heat vents

Lower heater - (on the back as well)

Glass door

Door handle Crumb tray” Power plug Power cord
at the bottom) *The shape of plug

Power indicator may be different
from illustration.

CTemperature and time control)

il Temp. (°C)

\ Temperature control knob :

- e Temperature can be set between 70 °C and 230 °C.

J
/
190 110
-

® For temperature setup, please refer to the recipe
(See P.EN12 - EN15).

@\Tim\ezr}:i;.)
= Timer:
® The timer can be set between 0 - 15 minutes. After
setting the oven, the ring tone indicates the baking is
completed.
o |f you want to end the baking, please turn the timer
backward to "0".

o |f you want to bake for less than 5 minutes, please
turn the timer beyond 5 minutes and turn it back to the
desired baking time.

+=] @ Please pay attention to the baking food. Do not touch here.
*7) ® Before use, make sure to place the crumb tray in proper position.(See P. EN9)
® After use, make sure to clean it after it is cooled down completely.
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Baking tray Cooking rack

For baking oily food. 7 For baking bread and
2 7, other food and placing
/) containers used for
baking.

%t is suggested to place a layer of

aluminum foil on it to prevent crumbs *Before using the cooking rack, make sure
attaching to the baking tray. that the crumb tray is placed in the correct
position to prevent crumbs and oil from

% f there is any grease on the baking tray,

please clean it thoroughly before use. falling.

»*How to open the crumb tray

1. Please lift the oven upward at an angle of
Crumb tray 45 degrees. P :

For collecting debris 5 ~press down the handle of the crumb tray
and grease fallen o open it.

from non-greasy food .
baking. % The crumb tray is below the oven.

Please install it with care.

% Do not use a dirty crumb tray.
(It may cause fire to the worktable or
insufficient baking of bread.)

P 3 Baking tray holder
~ For holding the baking tray
and cooking rack.

»*:How to use the baking tray holder
= For removing the cooking
rack. Make sure that both
bottom hooks have been
attached to the cooking

/Q%%; rack before removing if.
%\\ g
Bottom hook Upper hook

Pushing direction

For removing the
baking tray. Make sure
that both upper hooks
have been attached to
the baking tray before
removing it.
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Before Use

Remove all packaging materials and tape in advance; clean your product according to the
steps below before using it for the first time or after a long time without using it.

1. Clean all accessories. (See P. EN17)

2. Turn the temperature control knob set temperature to 230 °C, and set the timer to bake
for 10 minutes.

® There may be odors emitted when using your product for the first time. This is normal
and is caused by the protective coating for salt corrosion on the heater used for
transportation.

® (QOven may generate noise in the first idle run. This is normal.

® \When running the oven in idle, the oven will emit some smoke and odors. Please open
the door to dissipate the smoke. This will never occur the next time.

® Please wait for the oven to cool down before using it after the idle run.
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How to Use

1 Insert the power plug Put food in oven and close the glass door

® Place the food at the center on the
baking tray or cooking rack.

@'\ ! g ® Do not open the glass door while baking.

il Temp.(C)

Set temperature

. ! ® Set temperature according to
190 / the type of food and personal
i preference.

@ | Time (min.)

Set baking start time

® Select desired baking time.

® You may abort baking by turning the
timer to zero.

Take out the food after baking Hold the power plug and
(with baking tray holder or heat disconnect the power cord.

insulation gloves) e Unplug the power cord after use.

® Be careful when opening the glass
door as food of different serving

sizes or shapes may fall off the @
cooking rack. ‘
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Cookies

Ingredients

Unsalted butter ........................ 25g
Granulated sugar ................... 20¢g
Low gluten flour..........ccccueruneee. 65¢g
Egg (beaten) ........coocvcvvieviennn. 15¢g

Pre-heat time : 10 minutes
Baking time : 12 minutes
Temperature : 210 °C

Cooking method

1. Melt and soften butter using a
microwave oven on high heat for 1
minute. Sieve the flour.

2. Mix beaten eggs and granulated
sugar, add the melted butter.

3. Slowly add the flour and stir until all
the flour is well blended. Pre-heat
oven for 10 minutes.

4. Line the baking tray with aluminium
foil. Grease with a layer of oil. Press
15 g doughs flat on the aluminium
foil. Bake for 12 minutes.Bake for 12
minutes.

Butter bun

Ingredients
Butter bun.......ccccevevevnane. 3 loaves

Baking time : 3 minutes
Temperature : 190 °C

Cooking method

1. Place the butter buns on the baking
tray.

2. Put the baking tray into the oven and
bake for 3 minutes.

EN12




Toast

Ingredients
Bread........... 2 slices (approx. 2cm)

Baking time : 3 minutes
Temperature : 230 °C

Cooking method

1. Place the bread in the oven and bake
for 3 minutes.

Baked Sweet Potato

Ingredients
Sweet potato (slices)........... 8 slices

Pre-heat time : 10 minutes
Baking time : 15 minutes
Temperature : 230 °C

Cooking method

1. Cut the sweet potato into about 1.5
cm/ 45 g slices. Put them on the
baking tray.

2. Put the baking tray into the oven

preheated for 10 minutes. Bake for
15 minutes.
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Pre-heat time : 10 minutes
Baking time : 15 minutes
Temperature : 230 °C
L §
Chicken Wings Cooking method
1. Marinate chicken wings with soy
: sauce, water, sugar and black
'“Sred'ef‘ts pepper for 2 hours.
Chicken wings .........ccccovvrveeee. 25 g 2. Line the baking tray with aluminium
GarliC .c.veeeeeeereieeeieinieis 3 slices foil. Grease with a layer of oil.
Remove remaining marinade sauce
SOy SAUCE.......cvvrieririiris 80g from the chicken wings by placing
Water............. 4 tablespoons (60 g) them in the refrigerator until they are
STVT0 71 O 12g dry. Apply a layer of honey on the
Black pepper... Appropriate quantity chicken wings. ,
H 7 3. Pre-heat oven for 10 minutes. Place
Oney ........................................ g the Chicken Wings onto the baking
tray and bake for 15 minutes.
.
e
Pre-heat time : 10 minutes
Baking time : 15 minutes
Temperature : 230 °C
- g Cooking method
P 1. Arrange them on a baking tray lined
Chicken N UggEtS with aluminium foil.
. 2. Pre-heat oven for 10 minutes. Place
Ingredients the tray into the oven and bake for
Frozen chicken nuggets ....8 pieces 15 minutes.

EN14




.." H

Creamed egetabls

Ingredients
™ Cabbage (chopped)........... 140 g
A Garlic (minced)............... 3 cloves
L Black pepper........ccccceene.. Apinch
T BUtter ... 8g
FIOUT...ccoviveccereee 10g
B MilK oo 100 g
Black pepper.......ccccoou..... A pinch
[EST | A pinch
Parmesan cheese........... As required

Pre-heat time : 10 minutes
Baking time : 15 minutes
Temperature : 230 °C

Cooking method

1.

2.

Chop the cabbage into small
pieces. Mince the garlic.

Stir-fry the garlic until it turns
golden. Put all ingredients A into
the pan and stir-fry for about 3
minutes.

. In a separate pan, melt the butter

and add the flour, stir-fry into a
paste. Pour milk and all other
ingredients B slowly, stirring until it
thickens into a paste.

. Putingredients A into a heat-

resistant container and add
ingredients B. Add parmesan
cheese and then place on a baking
tray. Bake in a preheated oven (10
minutes) for 15 minutes.
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Key Points for Baking Food

® The standard time set by the menu may vary with food temperature, type, serving size
(weight) and the container used for baking. Please adjust these parameters according to
actual baking needs.

Place the food at the center on the baking tray or cooking rack.
Do not open the glass door while baking (as the baking effect may be affected).
Do not steam or simmer food with the toaster oven (as it may cause malfunction).

When cooking with foil, such as when baking large potatoes, use caution to prevent the
foil from coming in contact with the heater.(The foil might melt away and adhere to the
surface of the heater, causing malfunction.)

Please defrost the food ingredients before baking.
Do not let the food touch the heater cover.

® Before baking, make sure that you clean the appliance. (Otherwise it may affect the
baking color.)

® The cooking time in the recipe is for reference only. Please adjust the cooking time
according to the type and quantity of food. Please adjust the temperature according to
the type of food to suit your taste.

® Make sure that you always check the food conditions during baking.

® Except when baking bread, please preheat the oven before baking. (Otherwise food
may be burned or need a longer time to bake.)

e |f the food is not heated thoroughly, please use a timer for heating further.

g i ® Reduce baking time for second of two consecutive bakings. N
Cor]tlnuous * It is recommended to wait for the electric oven to cool down
baking before baking again. Change baking time if the food is not heated
\_ enough. .
4 . N . )
Baking thick ® Cover with aluminum foil to prevent over or under-baking.
and tall food ® When using aluminum foil, prevent the foil from coming in
contact with the heater.
N J
é ® \Wrap meat or fish(for example: )
- anchovy slices, etc.) in aluminum ( Place meat and Wrap them in
Eio %df:{”h foil before putting them in the fishon vegetables /- aluminum foll
9 toaster oven to avoid splashing
content grease.Do not bake food without
\_ being wrapped in aluminum foil.
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How to Clean

Make sure that you clean the appliance each time after use.
(An improperly cleaned appliance may cause fire or danger.)

® Please wait for the product to cool before cleaning.

® Do not clean your product with volatile oil, thinner, alcohol, bleach, polishing powder,
metal brush or nylon brush as the body may get damaged.

® Once cleaned, return the baking tray, cooking rack and crumb tray to their original
positions.(See P. EN8 - EN9)

® Do not clean any parts of this product in the dishwasher.

® Please close the glass door carefully. Do not use the oven if the glass door is cracked or
damaged.

® Do not place heavy objects on the cooking rack.

® After cleaning, please make sure that the inside of the product is dry and tidy. Failure to
do so may cause corrosion of the product.

Main unit and inner chamber

Wipe it clean with a wrung cloth.
* DO NOT wipe the heater. (as it
may get damaged).

Glass door

Wipe it with diluted detergent (neutral)
and soft sponge, dry it with cloth.

Cooking rack / Baking tray /

Crumb tray

Wash with diluted detergent (neutral)
and soft sponge, rinse with water and
air-dry it.

Regarding hard-to-remove baking
residue attached on the baking tray
or cooking rack: pour in a small
amount of hot water and let it stand
for a while before cleaning.
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I Check the foIIowing before calling for
Troubleshooting
Cause and solution
( 0

(o The power plug is not fully inserted.

Baking =*Insert the power plug completely into the socket.

failure > e Error encountered

=»Consult the place of purchase or a Panasonic service center.

(8 J S J

( ") ('® The baking time is too long. )

=»Power off your product, disconnect the power cord, and remove
any food that causes odors in the oven.

® The baking tray releases an odor or there is food
} residue on the cooking rack.
=*>Clean the baking tray and the cooking rack.
e Confirm if there are any drippings of grease or crumbs in the
crumb tray.
S ) {_ Clean the crumb tray.

Odor

J

Specifications

Power supply See the label on the back of appliance

Power consumption See the label on the back of appliance

Capacity 9L

Cavity temperature Setup value: 70 - 230 °C (tolerance: + 30 °C)
2

Automatic thermolator Adjustable thermostat E Upper heater 510 W
=
53

Timer 15 minutes 25| Lowerheater 490 W
LS

Net weight (approx.) 3.1kg

Power cord length 1.0m

é External dimension Width: 36.6 cm Depth: 27.4 cm Height: 20.4 cm

o

©

% Inner chamber Width: 26.9 cm Depth: 20.2 cm Height: 16.9 cm

o After the power plug is inserted into the socket, the standby power is 0 W.
EN18



Manufacturer | Panasonic Taiwan Co., Ltd.
579, Yuan Shan Road, Chung-Ho
District, New Taipei City, Taiwan
Importer Panasonic Marketing Middle East & Africa FZE

Jebel Ali Dubai United Arab Emirates
* For GSO Member Countries

EN19




e

PE19

WA



3154 s g8 5 ppant ciladd by ulad 31 I

Aulad e 1) )

(ﬁw~a

e N

uu\adw&a;yybuapbhujdo
_@JJM}){J}\J(JALSJ}EM\{A;L&}J(— 4 ":.JA?AD
Ui L 4gaisa @ Gdg
K G (Sl er S 50y 33 Jaa L i e :
& J A J
4 1\ g N
uu\ua'YJhuJaauuthuuo
45‘51‘.35J\}AA.I)SJAJQJJS‘JA\JO)J(.\.\M‘JJ.}SU&%\A‘JBMJ(—
.\JJ\J)_\\J.JJMGAUJ\JJ)JJLM’&_\:L:
_C\u\aﬁhuﬁg\s'scd&g@ﬂg\whﬁgﬁwé&hyd&gﬂuo
S Gl | i Al 5 A s € 4 >
‘UA.U\A&DJJADOMSALF3Jcﬁ$UJ,}uJJQiASA:ﬁSwJﬁ.
v
& J A J
e $ N
=2 Gladdia
%\J\SBML&A\JB&:\MJ%JJJ};}A%JQ jm}
A€ ool | o8l Cady )3 39 e e S pas Ol 5
9 By
4230 £30 sl ) j) J\)SLruLuAAJA 230 L 70 :pkas jlade bine clea
(A\‘)SL_,’_\.ILH:
. L€ | A® o LS e
&.1\}510‘51\11-1‘)\“\.«‘)5 i:l‘; ﬁh.\d.\\.‘ac_ﬂ_\uﬁ‘).\ Jﬂ:&y\@u\ad
5490 ok Sl £ 3\ «id: 15 goee
s K518 3.1 () pald &35
1.0 G e Jsha
20.4 gy it 27.4 Gee it 36.6 (om0 s || 2
o b Cland DA
il S ;;:
16.9 1l el 20.2 e sia e 26.9 16 x e akins | 3
ol 2

Ll AL\\_;O)\S‘LJMLJO\)S ‘d}ﬁﬁmﬁujﬁumdmj‘)\w ®

PE18



'AJS Al 5 gau

@) s 0 g

S el )y ol Lada cosliian) 3 uy UL A

(o Jha U (o s il Gl Canal (Sean ML 0045 Jpad a9 4y olias )
[N

2l A s B i€ a0 S et ) Jd Lkl @

@)Lhuu‘);hg‘)hw}swﬂy‘)dygomﬁma.ncdﬁ\ ‘aJ.\.\SL}\BJc‘)\)Bur_JJh\‘)aU\_\uJ.
MW\D&A&AML&_\M\M‘}JMW

Jjaém\d\aﬂ\‘)(‘fuhw)\.\cm)awmn ummsacum@m‘u:ﬁ)ijﬁ
(A.\.\S"\-QA‘)APEg PEgumm) ila S g

_q&ﬁm@yﬁ‘)}:whjdbama‘)\w@k.

G saliid ) Cad o ol Lod ya K glind o K1 aain cia L) gladed o a Ll @

.\.\A.\J‘)\)éc_x&mﬁcgjj\)uﬁ»a@\.

US\AAJ\SUJ\e\AJ‘eAD u“\)w"MoMAd;\JASLyuMLAEchJJSJwJ\W.
Jyd}muéa));ucbg_w\

A aiiaa g Lal aalg

msm)u\w;w«;pduu

(J.g..x..: k._\:).u‘ ol

J

il o

}(‘_;\.'\S)omd.\ﬂ)aé.\.\}mﬂ}n\_ﬂju‘
AA‘)LlLl\‘)u\u.um‘J.uSéL\

(éﬂi)bﬂéﬁ)amﬁd\ﬁb\‘)ui
M“—"Uu‘um‘-\-‘-‘yue}cﬂ“‘
A}JM}JJ}M‘}A&JJ\A&J}
i 4 a8 122 slasaile Bl a e
\h}ms.ag_\uwhum
,m}f&uu\@s)\m a}ugu
AJL«J@AA&LJJJS).\A.\J\J.\BA.\J\ASJ

\ J

PE17



\E&iﬁ&\ﬁdgﬁﬁm

u‘)L_g\Jc (u)_’)b‘)‘ﬁ.\\Jt_’.\AAJ‘\J%_}JIJHM\L)S\.AA_’MLM}JDMUMJJ‘LM\ULA‘).
Hh;uusd\jdu‘)\.umuybbu)ubhuﬂw .\.ul_lt_i}u.mk_\;.!d\).lbdtﬁ.b.u\d‘)y
S

(R 18 i ) Sae cady S sa) G 3L 1) il o sy s 0 @

uasatﬂcbm‘}:‘s.«)a\ug\\)ﬁ)).l.\.&_\odul.n‘\mumuﬁgudﬁf‘)@d‘}cﬂf’ujij\.
NEPNR PN

JL»\.A)SLJJJ)SUJ\.A.\J\L:.\.\ASLLA.\A\cdjygh@ujuuummuc&}shumew.
(J}ma\.i.uduamg_\sb M)Lmuﬁc_laumgamujddaﬁa_m\u&‘m) J}ud)ﬁ}l;

S Ggd )y Ll “‘@\mq\yuﬁj\@wo

A5 5l e S s b 5 350 ) @

)ﬁh&;ﬁ\)&&&)&u‘wcﬂ‘)}mw\ﬁjd)%\.\SM‘)A&S\MJ&S&&&L\MJ\&.
(22 )8

L\\Ju_\;.\quJLqH n_\...n\&).au\).\x:Mad@\d\)@‘ujwdjqamﬁjumuuj.
Hjaujpﬂﬂuh&_\um}\mty MAA}J\J\JLAJ\AH A.\.\Srs.\k.u\.\cn‘)\m\_gt_,.\‘u%};
8

Sy iy A8 1 13 dayl 5 Adner @

G&L\‘)}mo..g\‘);\'c‘)d) (.\)Su,u.u‘)\\)u}\‘ubwjjyjj);ﬂw\cux‘)‘uww.

(.\Mhmb)\_uu_\;.ad\}d)wou‘uba‘)}w\As:u.u\u&;u

_A:\.'\Scdla.\u\Huéﬁeﬁg\ﬁﬂh)\wcuu\aM?)S)m\S\Ac)S\

J

m)u;&ls‘;‘juk_\a.\}ﬁ‘)‘d;‘)du&n}ﬁ&‘)‘Jua.lul.ﬁ\‘).
J}mg_ss_\;‘_g‘);uj\bm.\s‘)aa&c‘)\_\jJ&_\;.\‘)\ua.uA}.n‘sAMy e)\.&qtﬂ;ﬁ
A.\AJ)MU&.\;JULAJ“_m\aduue‘)s‘-g\So‘)\m\m\Jc)S\

N

(il asd Uy 13 oSG L aa ) (i ks ) s Ssla sl @
oSl abe 81 dish Gt ) onsiisasll Jish 3l odliil oS0 @ | b g Bde
KYE(S

ey

- .

G
b
i
AN

4 08l 2 ala b & ol ) 5 5l i @

Qo ool W (o s s slag e dha) i a3l
L8 “‘“)“ e/ e 5 Uaam il i 21 < }C
— i ) J}.uu adg.:ul:f Jae U_L)%L‘
/ =)/ dd g s gyl oy )
\_ Aled gl A (o (e giisa gl )

PE16



e

48210 1008 o K Gy Ol
4881 15 10y gle)
3 R lu 4a 31 230 Lea

OB :
S b g

\Jﬁ%ﬁéﬁ%ﬁﬁwﬂ\)#
R
plai 258 Ky (Dbl hoah 5 uEE jui |y e
i 5o 428 33 gs 5 4iR H 4l g ) A se
gz puli

alial |52 goa S ailfla alicSy 2l )s S,

BN S R T SSLE S TLABE TERIEES
Bslaa al 4 1) B B0 gaplad 5 b oy 2
b pped JSag goalilale Basjias 5208

-

o e il oSG g0 ) A Ve

oy S adbal 1) B alge g &yl pa
S350 1) O g 5 38 adlal 1) Glasa )y

p R G ) 8 )3 1) ek iy ) Gy S
A A58 15 Gae 4y o428 10 Gl ) o2

A

2

PE15




4382 10 1028 a8 Chy e
438 15 1@y gl
AR il 4a 53 230 1L

Cid 0 gad

oo bele 2 G ay ) g e sladh 1
S 5l e ol Jala 5 S el (b g

Al gy e gisagll g L1 iy i 2
sladh A€ Cga e sy aY Sl
28 S B )% Jady 015§

Ak S el 5 ) (Al o e e < b
.AQL@'&)AdL%d\-JLs})d»@%\\Jt—i-) e)S/SOMM S (G
e R 10 e 5 (o5 60) sl 3264 ...
LA o Sy Aay -« 21y, A3 Z .
)\ﬁu%@h&gﬁ))“)&)ﬂdudb 5)512 ............................... ‘)S*-‘-n
A 4883 15 e 4y 5 amd e ylaga olow Jald
e_)§7 ................................. Ju-\f—

4i83 10 100 S a R Gin )
438y 15 @iy e
A R iile 4a 52 230 1L

Sdy 0 gad

disd LaS iy i s, 1L 6 L1
i oad o2l 5 (o0 st sl

i S o S 4883 10 e dy 1) 82
4883 15 e 4y 5 )8 8 s )
ey

PE14



e

488y 3 1dy ol
3R 3l 4a ;1 230 L

il b gad
3 D4y samy B 8 Gyl ol
EIPTRSTS

4383 10 1S p R Gl gle)
438y 15 @iy o)
AR 3l 4a 11 230 1L

SR

lasan sADA 43 ) Cad na e .1
A3 (i oo R 455 il 1.5
A a5, 1) L

900 488 10 e 4y ) ) Sdy S 2
Ll s )8 eada & iy Ol 0
5 ks 15 Gaae s

DR 3 & . -
AR (O i (g ) b

p¥ dga
Ui 8L (Ui ) ool e ) G

PE13




4383 10 1S o R Gl gle)
4883 12 18y ol
ARl 4a 33 210 1L

Gy 0 gad

SlA G s Sl ) eddiud b g
a5 sl ye S aldy ] G dy b
S S o) A

u,s

Ao ) Ll 488y 3 e 4

o a3 ga
\) }-’"JS )m E) b-\.\ibﬁj L;LA'&)A?_{:' _2 z .
lgﬁﬁb'a\\Jaﬁgjsb‘)SGAg;\SL)liﬂ 3)525 ................... ‘—s‘-“-'U}‘A"°)S
GJ;L\‘).\(‘-\-%}J;\JS“L‘A‘GA‘JIM‘:)JJ.“3 (-‘,)520 .................... d}‘)sjs“:j
41 b asdhaglia ash 43 ol pRB5 . Oxb S L)
. .Jaﬁf)sufﬂs“:‘“m““ e R15 i (225 p0) g e o3
il g asiae ll i L)) i s 4
LS Ay Sl
csnsinasl dash 5551 08 15 sl e
AR 438 12 Qe gl 5 S Gl
488 3 iy gl
3 Kl 4a 50 190 :le .
™
Gy 0 gad £5‘°Js Ob
S w590 1 sl S slagl 1
5 05l s | S oY Jsa
332 LR 0l 052 1) Sty i 2 332 3 e Gle S b




e

A&yl o gad

sl Gt 5 31K Ol gt 1) (I dga dula (30 Jag 49 )y 4l g 1
Ly w8

Gy il by Ay edang | e de @

s ) A
S 3 Ml i ety s @ | § Q

§ [ Temp.(c

JAJS@AE.'\S\JQJ\)A‘\AJJ 3

j\.lc&_,.\\.\d.:\.kabu_\)\);ﬁ)a. \
A:\.:Se.\.Lu.\Ls.-A;m«_\\A.\AJ.\ o

=150 ="

@ | Time (min.)

0—.
S alall ) ) il £ g e 4
ula:\.\\\‘)dja‘)hé‘)}nﬁmuu‘).
K

1) Sy Gl 4y pali i b 2l 55 e @

Udﬁﬁu}éﬂ\.\&bdﬁﬁbﬁﬁﬁ w&\Juﬁﬁlﬁé\y‘@:j\ws

A4S Jaa )9k
las ol ) conliind ) amy 1y (35 ans @ GHle (S b iy a0 135S L)
RS (S

e ghdiad 0 03 S 5L HSa @

D 38 ) sa cond) (San |0 2uiily
S it a3l ecaline JIS G e i
A0 Ol

PE11



paldin ) Ly

‘@Y}L@M)\whjbuﬂj\d\}um‘)\ W ‘LAS)D\JMJL;WJJM} Lad
A.\.\S).\.AJ).}JJ;\)A@.\L\JD\S\_\“J
(35S 4xa) 0 PE17 4niin 43) S e |y s o) sl olai 1

G el 5 S alais o) K il aa 50 230 sy 1) L canla jaa | Ly JuS s 5800 2
_;;Hwﬁkﬁus_gd.}é;10

4353

)LBA.:}L_\“\G:_\.:LUJ\ J}uéb\.u@\}ays‘)\_\uﬂj’g\}ama)\mhw\eww\u&a.
A ) Jlule 8 o5 St (Baysa ) 8 sla sl Lailas ks

ol canda ) 0 ala) laa gy o A Gy gm 4y ol ada jo calgl 0 ool ol (San @

ud‘).auuj\tg\);w -‘-‘SGAQ‘EL‘)JJ-’JJLEJ\-‘MUJ\ sul\.ag_:‘))m‘uu}\)\adw\e&\h L]
A\JM\FCJ)SJAMMM&H}AU.\\ A by

_J)ﬁdﬁiﬁdﬁj\.@)ﬁ.\ung_\a_)aJ\s.m\6\)4‘LJBQ_|J}\44.)¢\5\.\MJJ\MM\J\wbﬁ.

PE10



- 28 - .
Sy Al Cdy A

//////// .. e
Jg@;d\i&éﬂ‘;\){ /////// s sl C_:;.a:&\)g
O Sl B g 13 e //// //
d‘)gadu:\u\ﬁ‘)y&_aj)ﬁ:

JUIEW

: - , astisasll Ja g Y G 2 pa eidiy 3%
6%&%&&%@&)\53@\)\% PY O )38 8GRy i (55
a8 8 ) B s Cumag ) Sl S Rl o 4n 138 slasa A

R ola o 138 slea A idg ) 5 G ) . . .
KSR ) s S e ) OE ) AR B Ay a3 K
T _J;\I\SM)A\S\JO\nJGh“}\dﬁM‘Q%

i i S 0 s

Goslees ¢l e 8

JJ&A'; N PEEN - . N -

e 5 s Wasaile L DL Gy Caans 4 )y (il aw 4duy 2

e o) ge a3 Q3B el Hb B
O30 O AR DA Ol ) eialy s 3K

€ Cuad aliial U )y of Gl

Ol s Caga
2SS paldiul e il S I 3%

(93 OB AUy a8 ) A ) )

iy e oaighagld A
REIEERINE: S T R LS PP BT

Gl e o 1ag8a ) ol b gadix

RaEEN) 488 Qﬁ\d)g LS‘J:‘
Ay Aud (SN 5 ) Jd

3 2 48 S Juala il
AL Jeatie Gl 4 by QO 233,
’

LA S AL ) )
(e GG 5 J8

WS Jaals Glisedal echdy
4 YL CDE g e as
28l Jeate

PE9



B L LS sl Jaad) ) ghd g culadad o) gl

( suwsicd )

‘;..a\ h\}

«1 _
VL e £

Gl sladag )
(c_\.uu o2 UM)

2 . . é‘)e d\iw‘jd -
sl (s JSE 5 Jlaial® (B s
(o ) b el padlips
Ot paals Lodi oBiua Laald
s
C i )

§ |Temp.(c)

slad JAIS 5 8 \
A0S aakais ol S ile 42 50230 B 70 On O sie 1o e @ O

k-\éJJ}MJMlAH‘LAJe—\h&‘)J [ ]
2l 4aal e (35S 4xal 0 PE12 - PE15 4aia 1)

*~150/=a

@ | Time(min.)
0—.

-

1ol

adal ) A}e;hﬁma15houuu\ywbjmho
a_\u\ameuaa_\a.\ﬁ&d@ubmg_sujg\m‘u}\

Al S 50" 4n 1y el ekl ey L Gt sl 3 e K1 @

umm\)ﬂbhﬂcﬁuuMASJ\‘)Aasm\};w‘)S\
_M\J)S})hijfuuouMum)m\A)&MASJ\

A el 1 i) aplaida gty Ja lie 4y lile %]
(.\,).\SM‘)APEQMM)%JJ‘}M@&BJJ‘J@S\JQ@:\ME}‘M@\J‘u%\:i. *2
A ety ol Lais (JalS ol (S 5 oaliid 3l G @

PE8



e

PE7

g e M)

LA Gl Gl GScan 1) i o 1y sl @

Al LR ) ¢l g5l b el )8 O s s clAdnd @ Gag S pKa @
A Al g QAR g @
_.\9353@)5\)0&4ch3)@)9&§\de0
_Ag&ﬁ)\ﬁjggi@&hﬁgioj&ﬁdj}Ja )y oliun @

S Juala el ol ciladad g JA1S (3 gs i ) ol ) oaliiad ) Gl S p @

Llia) (gd Ll 9 2L §13 21 g e 028 paddia 3 ga ASD SLES
A8 pual )y O




U Jard) gians 0 ) 2y il u..\A...\‘ (Gl

SAulad (5 g

Liga) /N

( Jsal g @bt b il gl ¢ KIR gan 393 ¢(g gl ¢ Kb 83 ) s uala )0 )

W\JMLAJS‘_\H\US.A.A\)JJA.\.\SANM\JUA\LJJ.H}L\“\¢3ﬁ1AJ‘01$.u.u.\‘53J
.i.u.u

ST ol 0 S g A s )

Caal o2 ol yh ail&lan 5300 3 JLES sl by a )i ali b 3 S IS 6l ol ol €=

ST a3 o3l p gaia ol Jagd

_é&lﬁl&)ﬂJ@QJ.\g B) ol ¢oalitin el.i.'\h Bt

IS0 R Y A ) Gl 1) a1

LS Al iy (39 b ciled RIS )

(29 s Ssm ) Byl (San) ST i) (3BAS QB Ly i )

A ) B L S ol g ) gah ¢ adl (SlA (aSan gl S (590 1y ol

DA o sl 3 g ol el ol ) ol a0 Al s A4S 3 9 (iakaa
_.\J‘.\

Ladi (a1 Eely b daad iy Aa (s a0 ) ol a8 30l ) 1
s

IS gl paes A.w.&.\\Jd}ﬁucd}}yJ\Mm‘gJUJJS\h‘5$Ja
MJM).\SA\JAAM}.\“}J;J;JA

dﬁﬁ#}"Jﬁl—d’:j.\cblﬁuéj‘odmu\?éﬁULAJJJ‘JJJSJ&AAQ‘JJJS\A.Q\@J\%
LS Jaa

g SR (03 S saidian g S o alagla ) 0 ol 4y I35
u.\\.’&J\th&ajdﬁua‘,huoy‘gmcMM\JOM.\cAJM\J\wLﬁ.\A
(LS Axad ja @GS 34l 0 gady (PE17 4ada 4)) | adiud

o) "Sula oLl (g Lg al&iuud

PE6



Ligal N\

( gl Ay bl b i g oI gl o KR a2 93 ¢ Sl (K8 835 ) Sl ) )

LSS sl o 83 Lada ) A By ) d Aad ) el o sliie o) ol ) @

LS it ol ) ) S s @
"J—*‘:JdﬂJJL‘LAJS‘*-‘e}mJLC-h“‘u‘JB ¢l saals c;kuwu-
@J})mema&uadj‘)u\&_\u\w A;}LQUL;\A.
Alie 3 ) pe b gl Hla aiile Gl alie (Saa3i 2 e

LSS oAl (g ) gad daSalila Aoy slalidad o b jlalia U\y.\u&.\}JuUﬂuJ\ °
(JydMJthAJ)mushw\uSuA)

Cra Ay |y ) Cudy UHJy&\p&\éJhwuw‘s)hwyw&audhuuaMO

e

PES

S o sla (A8 51U s 8 ) g3
ALK A Jads )y of cb\S_\u.\‘)‘NM\PMJS‘)h
(S .\JJS\JLQ‘)JPJ\AM“)UJ\64;}35MLAJ\A_\M\LL\AL§\A‘AL&_\;.\(JS\_\A(-
AJAS&.:)&J.\;J\)BJSJ.}A.MS
_.glﬁjgbd\m‘_a‘).\cu&emdjydﬁih.\\g.\.\p\gum‘)éO
md}‘)\dm\ﬁ).l\)ﬁ\.u}d J.\.\Su.u_yﬁb“)‘)ml_l.
IS Ol (gldnd G gy el GG i A SN Jd e
iSO el T L il @
T o R Laiena | (slddindi sl s ok b Wl gb
LSS el (el G b ) ol
ildignd 902 S dgaa by ual |y Gl a sLdAg 53 coaliiu cpa
i cAdd (VL alila £a 7 sl (gl ) ealii J‘u.uﬂmlﬁﬂ.lhuu.\u\u.\AJJ
guéjdyw&\duaiJuw\caému\de MM‘JWWJ
.LiJ\.\S.i cu.\‘)s‘)w‘)‘umjbém‘ J‘U““ S YI—IJMb.\LNM\u.\AJJ
Ao A sl
mhmba}ju}aa&_\uaduﬁusaam‘n\)\whﬁ(—

AR5 )R T )l ol 59, 1y Jiagee Ukl @

cﬁb)m\uuaghu)\}mju)\uu-
e\_i_m D3 sadialagl geagn | I8, alald
bJ}M‘JQ_LUJLS}J‘}JJL_\.w‘US\.AAL_\M
q;)lwuL;LAJSLMamu_nbu)S
R (5 s il Cely

O



uyummwjnd:n._.um " l.,l‘ Q‘s .I

ol A

( ad e b gy KR a6 gl o K8 Z g shd ) s Sl o) )

J\)uJLg.A3MJuMI£JUAAAuwm W@\yé@ﬂmd\ﬁ!g\}b&udw\.
Gl ghsa A4S addi glaial ) g o Ual s JS.Aca.\JJMJSJh.:JA(UISJJSMA
AU 0ags 1y L) e
AT 5 3L sl L S 3 S Juala liiada) (a8 e UAT L Al
O Aagia LSS JJ\JASAJJJLSJJJJ‘SJuijJJ‘\Juls.ijs‘gu‘dbym‘ab °
O S .\J\.\‘\SAJJJ‘_”.:J.:ISJUJOMAJ\UulSéJSJu\.\UJ.:Meb‘\SM
48 Al (O Aa gia
u&n.ab.uA.uS.:o.iLLu.u\dla&.'&\d.il&J\JAJJMUMJJJJJL:‘JSA.\JJJ.\APNS.\MAJ\ ]
L& i ?M su.i\.\c A g Cadl
w\ummuiud}ju‘gha&u.\ma}ngoAuJSAjLJJMyM.
U.u.a‘;LAJSuGL:LauS@J\JJPM)}UMMQDMJ)&AJM\J\UM
A.\y.uu.\.nk.ncul.n)abJJEMAALMJ.\MJM\‘AJJMJA‘JIAU.\\M Agdad aa )
Muwjyu\yﬁ\hJ\ubl&udquu!y&w
S g JAN JalS gl Ay ARLE g3 AS L3 (yieka @
i 31 AALE 53 Alualddly g s saliad O ) colKibd (3 S5 IS G pd G jga ) @
Sy (B
<L;:\)$)L5ALD)JQAJ’}A>
Ly@&\hpl.c).\;)jhmd}em}uu}q.
AAS‘EAJ‘)\S Mad}h&_\u\u\)}d}(ﬂu.
;\u\tbdi&:)mJ}L‘uham;u.u‘J\AJﬁJ)SL\A.\&aJM&m\J;U.
R P I TS YOI ISP TN L A
Aol S AL Gle HE e
.A.\....&_:).\).\J\‘ﬂmb).\\deﬁuhﬂ‘amﬁii)\yj\daﬁJj)au)}..ajd(-
u»uau_im}uhbub)m&_\uhﬁ\f‘)\éqbcd‘)\dg_suj‘).\mc_qua;d\‘).\)
g
S el e gk dg 1) 4aLag) @
A€ (S (SR e S U 5 2385 Sy ) 1 4ali g0 €

SAlad (5 9

S Tl | il e g il A oy e Wl ool ) Gl @

S 18 gl A 59 1) O 9 B )y (B a9l ) ol aKSa @

ST a8 1) L oSl odigy i @

R i Al (59,1, (00 9 sl LI D) LAl (8 9 ) sl @
AL

iy cdall 590 (I ga G8 9y GBS Bl S gml g 258 ) s fsla o) @
g

lad ol UG Ja s A a (S 3l 5l @

PE4



W and) ) giead cpl ) cBaly Likal u..\.é:\‘ ) K

lad 5 9
el sal 4y ijled ) iy 5 K0 8 L S 4 desa Laila 5 O oSl )shie 4
Al s om ) sdedl) siwa )
AR e e g g 03 S gaiiddand | Cayald o) ) U G bl Gl e ) s g m

hmum\PMw\MﬁéMA\d)h‘}qhm :J‘::'l ijt

sl saie K e
2l b Caal a4y sl Sae 48 laial RN 1
Gy 2l a4 Gl (Kae a8 #d‘)..k;\)sx;\ _h e ‘
S2sd i sl 4 S

e cule  Laia iy 48 cud ilal 311 HEELES dlad (ol m

ASM\@LAJISJQL&JJLAJCE\ . . . P ..
L aladl Al ) S glaa JEILAT slad )

e

ol A

( P ) b G gy (S g o5 5 gl ¢ K38 85 b ) g8l o) )

cAulad GJ!JJPAL&MJL,J\ G b el ‘uhkﬂu.ﬁ)SJLaJ! °
A8 Gl S il ladd S5 by A Jae b ikl €
_*waJ‘JJPuMJJthMUJJM‘J‘.
M&w\ms\ JAJ\.tLA\AB’
uA.IL..nS cumla.u ‘UA)SP wujsdah})hsuA\JJ\}h}&Jma cuAJu.u.n\

d).\e.\uu.\.uucc\S\_\uAgJJuM?L.A\UJ\AJ‘)S¢).\JL5LA4.J‘_5})UA4LHS‘C}L“L§JJ

d)deau.buya&_\ududﬁ@\;}
JyuﬂAMwaiWﬁgW&MJUUEAJSJU\JUyUJJS‘5JL|J\0
el o S sla
cu.iah)ayhd)aeaudhaa\udydubjhbu\gdbdjwusudw\&_UyAJ.\.
AJJLM@J‘.\.\\QAOL‘-\A&JU.\J.IJLSMJ‘
uuhamuccm)uhu}\m\_\ ).L\;J\&J.\S)L&\)cmu.\u\d}e.\u)s‘(—
J}u&)&;\;&)&;qh\)&hbum@bam)h
Olisakal sb&uduj)é&&hjjuhwguw cgmuuuud\.:J\JﬁJ\d.\QO

MJ\AJJ}MJA.\.A«.\M\M\}JM&AML@\M@J\A;"H@&4SA.uSdmlA

PE3

EEI
el 608 Gl Gt b G 3 O S U g Ay AALG 3 3 ) @
d‘”d)ﬁé&h@hu\ ¢Cinad mu‘;\)ﬁu$)dbhm‘9.\‘gdﬁwcol&u40
.\.w:l.uu‘
S 5 gl o K gl )AL CSani b e Al (595 (3r s Oila Gl ) @
S o €ala Jlabe L plad) (bl ) iy alKin @
WA Sy e g S a S gl st @



) Bl L ) oS sy ol&in 53 il

Al axllas s 4 1 Wdaadl st Gl ol ) jlad o 5 musaa saliiul Ciga Lkl @

PE3 - PE7 42dwa 44.) Cpga ey g Q) Sy 4 o&iun Db ealdiad 3 G [BARY
Bl 43813 0 3y g An g (LS 42 e

u_uU\S«_U\SG}J\Jaﬁeb}mﬁ@me\}uam}})\u};d}h.ks\;a_pr.uo
A.\.\S&J\J@S\_\‘fq};&\‘fublsg_uls Laial ) 4a iy ) sdmy ool Caga lahal | M€ Cudilanly

M\Pﬁwu&d\)yd)\d}ﬁemga&uaw\J\A.\u)dhbdb.}m\)g\).})dd.py\;\ﬁ.

< 513

L4

PE3 el ClSS
PE7 aen e Ul
PES i by S sla Jaadl sty 5 ciladad ) gic
PE10 s\l 3l i
PE11 sliin o g
PE12 i
PE16 5 i (s sulS lSG
PE17 S el o5
PE18 s e
PE18 (b Glad i

PE2



3 5anal) () ol Sl ol A4S L5

s g dihaia ¢ LA Ol g2 Ga ke <579
Ol sl ¢ Baaadl 4l duae

T Grsmll L 530 5 Jans 51 (5 00 el pudily
sasiall du p=ll il HlaY) N &r_ Ja

el (il udaa J sty Gl Ay eliac Y1 (Jall *

AR19




ol O g o CM‘gU Juae ¥ e duald)
4 0

ASaL ey A8l (ol @ )
UAAAAS\GA‘U\.H\ u»gl.ﬂg_u,meS;\(— )
Wi dgalga @ 4 (eéhl) Je)

bl Jaf e Alpall 3S 50 g Juai¥) a6

/ N\ . N

Jaa Jgh gkl cdg @
3] ol A 3) 5 2l QIS Sy 285 ¢ Sleall e 48Ul Josdl €
O (P s (A s
(o) ina B alals LGy A i gl Aisnas il gy i @ || Al
el Gy ekl Aina Caplatiy B 6
_QU&J\@A@QW‘ji@M‘&AQ&Q glispgnxtoe
] Aan o S €

- J N %
"
Gldal gall
el e Gl ¢ 5all e daandll ) g s AL g
A9 2ol
(R sia 3 £ 30 il By 53 70 - 230 oY) R | ol a6 m A
<5510 @sle i %g‘ Lyall LB Gl ge 5 (ki il ga 53
Tﬁ‘“v
&l 490 e i dj dady 15 < gal)
22531 (GA) Al o)
1.0 AE) JiS J o
o 20.4 g &Y i 274 1 5eall o 36.6 1Al Laa Al eyl .1
a
o 16.9 g WY aw 20.2 1Gell an 26.9 1 Al Al al) Aaliwdd) jg/

W5 0 o damin) AU S o patall AL GulE JBY) 2y @
AR18



adaiil) i
» o

‘ I I 5 5 08 B gl Gl (e a5 (gl U8
(bl ) B Ggan B ey 8 uulial) sadl) o jlgad) Cial aaed)

-

e

e LA Sl Gan (3snue ol Gane o JeaS Sl cildida 5 plaie Cu g leall cadat 55 Y @

s

el Caliy 8 4] G )L 8LE B

_‘)4@\‘)) %Y\W\yé\ﬁuﬂ\ch_\u\ujjg@u\ugmﬂajcugja.\ﬂ\d‘);.m.

(ARS8 - AR9

GBLbY ke b leadl 13 e o)l gl i Y @
A 51175 s a5 IS 1) ¢l aadind ¥ Al alasl U 3] (@

(sehl) drina o AE) el iV @

QS ALl a5 38 oty Cila Sleall (e LRI el o e S s el o @

A0a)a) 48 &) g dpewsi ) Bas gl

el 0S5 Y

e Aada Lgdlail | . (‘-‘3
(G ey

(dd\a:u) e .w]....d ! ’ :
A8 o i e i

s dntua [ gl i [ gl Gy

(Jaaia) aidia calaii J glaay alue )
4.1.\5;4;';_’. f‘éﬁ ;LQSL!ML“\ :"} ‘A.AQUM&..... JJ
sl B

(eehl) Ay Aailall ehall Ly (Lo
el 3} cmall e Gl el G
O';Luﬂ\ Al % ):\a.m )\ﬁ.« Can 63

bl 5 LS i Lo
J

AR17




aladal) gdal Ao ) Jaldil)

rujs.d\(s;;}\‘t_,.\j\_}\ce\a.u‘a‘)\‘);u\;‘)ac.«uh&dsmm\‘;JM\G;A\‘).\SY\US_,S\.
M\G@u\uhbnybﬂjuhw\a&mkf} G@.Laﬂ‘\ﬂm‘ﬂjbﬂj(u)}\)

_ﬂ\ujj\geul%mku}@euu\cmo

(ol 8 ekl 5l o Cun) edall ol ala 3N Ll s Y @

(el Esan b sty 38 @D G Cum) Guesll ()8 aadall gl 5 Ham B Y @

355 o b el Qs e 5 5l Gl agen die o st sV (38 ) sy kil xic @
Sgan A sam b il mhai (Guailiy @E 1) 5 a8) | Gl G361 dadle adal 3a)
(Sl (e

el J aladall S daai i s ) @

O elae gy ladall & Y @

(k) s e 5 38 Y1 5) lead) Calaii e S0 peall U5 @

.Lum@} EW\thjﬂbﬂJG@u\k_ﬁ}M@} Lss‘\.\u)au‘umﬁ\@sg_u\uﬂj.
d\w\@wmew\&)ﬂbﬁja)\)ﬂ’ujd

sl el aladall Alla cpe Wiy (38as () o ST @
Chuj\ew\d}m.\ﬁ‘}(\j) s@.u\dﬁu)sﬂM\M\@}s);“PcLu\h:m.

(ol Jshl il
Lty cptll il alasiud a5l aladall i 2y ol 13 @
4 dlaial) glal) Ll 5 yal) 3 edall h
o) die 4000 3 jall S g (pa add @ )
a8 L;);\afﬂ\dﬂ@h)@ﬂ\ﬁﬂ\ﬁ)u@)&u\ﬁhwy M‘t_g@'u\
@N\M\&Muuﬂ\uﬁéb\s@u\uﬂjw
. J
4 ‘ ‘ )
comididl 5l 2150 eall adal o pia B (38 ) ashaidy o8 @ alakall ¢da
Ol FsaBla (e A8l 1) i cagrie Y1 (36 5 aladinl dic @ LL)LJ\}JMJ\
.
4 Jia) @llanll f aladall Cadiiy o8 @ )
Lg.a\.ﬁ)u.ﬁ @\‘M\@\yéﬂ Lf.’:‘aﬁ?b“b
uﬁ@k—m;dﬂewﬂ\ EENCAS
mauujmew\d_h(m\l Csaall
osiaslY) (36 5

AR16



4883 10 ;Saall Gpaoall ¢
438315 ;‘;q.la.\\ B
A sie da 53 230 30l As

ekl 43y )k
PY-IPS IEFEIRS PPN PN

cm (ed il Joay s o gl il 2

bmg_\h,sM\@(\)uujsAnds
RS
m\jam)ﬂmh\_}e& Aliadia 3Mia 8.3
WC_\@@;M\;\.\SJ‘L}\SJ}\
(<) Sb S pan s culall o
A\A).a‘:_\;&_\.\h.\ncacg.la.udﬁ\}”
Cpne S Jsady g 48lans
a)\);“ej&;tc_}@\)d‘&d\ea}l4
u.\;&.ﬁha.\ &_l)JJM‘&_QLAA.\}
iy ecmyaau‘yuu‘
4.4.\5)151:JAS

AR15




42881 10 1 Snall cpidll 8
33&5) 15 Lf@'u‘ APy
4 ie da 52 230 Bloall As )

bl 43k
Lgall Lala &~ Lol daial a1
umuaway\z\dsm\jﬂ\,;w}

claal daial

aalaal)
J.\;J\A.\.\.\..a‘:ﬁe}m;ly‘dabJa)a\Z c
T ol sl ope 225 . glaall dxial
el nia| e A wd\«mlm B8 3 e, ol il 5
4.5.\.1:@.4 ua.\s.\aﬂ\.a)ﬂ\sstg.uay | 2 80 Ln}.al\

C\Ai\ m\ ‘5‘9 d-w’d\ Pl e ceoonnseeonnascann = Ol
.d—'u-ﬁ'loﬂﬂ-‘muﬂ‘ (_‘53 (PGO)“J}LLLQSL'-‘4 .............. sla
\wgcb.ﬂ\m\ Aoa 120 S
s 15 2 5 B S Lnlid) Bl 3l i
e‘)é7 ................................ d‘w“—

~N

4883 10 1l padall cd
388y 15 1 ekl s

4 ia 45 52 230 Blall As 0

bl A2k
) ewﬁy‘uﬂﬁf
dJGJ']Oa.AA“LumuJA.‘\UM(JZ

a.\a“.@S‘).:\ju‘)ﬂ\ )AL“‘L\MCAA
4@y 15

gl (udal

aalaal)
88, 2aadl zlaall aals

AR14



38 3 bl e

iy gia a2 230 15l A 0

IR
EJAMASJSBOJA.H‘;)',&\GAJ
a3

438310 :Af‘é'}“ﬂ pdll ¢ g
4882 15 1 ekl 32a
45 dn 2 230 Bl all A o

(4l 43,k

pu 1.5 aaa adad ) 3 slal) Ualdad) adad) 1
el ina o e Wy i aa 45/

W sedan 85 G Al (A (oehall dia a2
a8 15 52 o iy o8 398 10 5o

Ssiia b glal) Uallad)

sl
a5 8. () 13) 3 sladl udalda)

AR13



\
88 10 ) il ¢
48 12 ekl 520
Qe dn )2 210 3olad A 0
5 Sl (5 il 33y 30 Al o 1 Cu Sl
?E _BL\JMJEM@LC 3‘)\‘);2;‘))‘;9
Gelidibe ealaal)
(I Sl g pmall Gl L3 2 ‘ Sl sy 2y
ol 53y 3l il Aoa25. (S NSEE D)
‘)m‘fm ulaitly ("53 cdayy Gdal) A 3 e‘)—?- 20 i, e S
10 52 liansa ¢l ity b Glas 30l Al a2 65............ Ofslal) (midie G
N 215 (25 m2a) o
et < el e il 1) 0 HLA)
e}M}SY\&b)écw\we; 15&)5\
4.&.\5)120;.43‘))53\@).\;41.@5}\
J
N
A48y 3 1 ekl 32
A gie a0 190 5l da 2
ekl 44, )k day ) Slag
G@.H\ :i.m..a é&: 'E.A.IJ'X\ EIN =, 1
W seday 8y 0 Al (b gl dsina pn 2 Jaalaal)
d.\\AJ 3 334l
a8 ) 3B 3 31 las
J

AR12



aladiuy) Audss

A QL Gl ¢ A B alakal) aia Aat) (puld S sy o8 1
LJJ}\AEG_LHWL&}@‘QM‘@G.
Al

G@.H\ R @\AJS\ Ul s Y e

~

i | Temp. (°C)

SJ\J&J\%JJ.E#'A

Al 0y 5 s s .
oad i) Juadil) I
~ 50—
©] Time([)nin.)

bl sl cdg hau, a8
e el ghall Cdg s @
Jisnd 0 (e bl eles] s @

e ) i)
Al Juaaly o8 g A8l pusld s 6 ol day alalall ¢ 3
FEBAT U gf gdal) i Jala aladiul)
ARV 2 3D JUS £ 3l @ (s Had 3

@l;j\uU\C_ﬁth&cuSo
s QIS Bl aladall of cus

@\ Q ol Lm e (on Ly 8 2

ARM



aladiu) J8

aclaial J olial ol slaall T 5 ol Galsll Slead) Cadatyy o dladia e il 5 gl ol sa A1 8
M\M\ujmdajkk_\ﬁ}c«baﬂ.lu)\é}\ﬂc‘)aﬂ

(AR17 .0m gl ) .l 5mnsSY1 an Carlaiy o8 1
Loy ey s dn 52 230 ) 5 pall a5 Jaml 5 51 jall Ay oSl Qe 0 4 2
(32 10 s2dl gdall i 5al)

daada
:—M\L_uww} Gz.\;b)n‘){\\& é}‘ﬁ\bﬂ)@\e\m\m&vb)w;%&;ﬂO
Ol e Jaill aadiill C).n‘zl\mdsu\wébh
su.tbc.a_,l\hb JM\&}QQ}Y\‘,)&M\;@;M}AU}M JJ..AJAS.

20l Gl 8 a5l s plaal) s o ) (e Camiaes (Jsadd) s (B o Al (il ic @
A B ) 8 1ol @lld Gaany o) Al

s Qi amy daladind Jd o all 3y s HUSY) ) @

AR10



ekl G othl Lisa

ey 3l ehl I3 Akl gkl

Glgal) a5 s AY) KSR
el Larzind) // /

Lina of e 2B ¢ el At alodin) Jiig | asia stV 3 ) (e Aida g sl i
;\}\;\J@M&\@A}S\@MP‘}A&_\M\ M\wdw\ﬂ\wu\_\ﬂ\@dw
(D M Ladl 5 i) il (ol wuj; pondi sl lan IS 13

A 045 dan eV Gl @) a0 1 i) Ayl
i) Ul Ain (e e bial 2 asadlls LN wenl
uﬂ\@d\‘_guhﬂ\wx GG'L' e Adadluddl

gl A5 o ) (g2 il Hladall
mba)muhﬁwd\ejaluﬁyx PP
em}\w\@aﬁ@ﬁu}m‘_gw.\s) éjﬂ\bl%:,\

(A 0 I 5 e

etbl Sua dala 2,
BB s el A \

el Artia Jala aladia) L85k
e c.\.u\u‘)d\ N ==
wdsdu,\w;sﬁn
u}uﬁu\uﬂw\

\W‘d\‘)‘}{

G&H‘M AT ) Jd gl S
IS S @'ﬁ'
// A\

(i lad

AR9



4 glial) cilagdat g ¢) Y slawl

(S pasant ¢ )

agdal) el

eﬂ)‘ o we‘-‘”
WL jipe sl

C < gl 9 5l ad Ao & asalf )

M_,JA

Aol Mgl (ana allds ey e
(AR12 - AR15 .= pa )

1Al da juy atadl) (yada
422230 s4seda 270 on i)l Al da p v (S @ 0

*~ 150 —*

@] Time (min.)
0~

1 gal)

i (Ol s ey 438315 - 0 O sl lana (Kb @
ekl el () ol i

10" ) Clall sl % a e el eled i 13 @

L gl }m@}‘@mSwda\amG@H\@me.
sthaall el iy ) adale) o 5182 5 ) slay ey

L aali Y aladall oelal sl (& i @ *x]
(AR9 .0 gal ). canliall g Il & i) dia ams o SU ity i @ %2
Ll an o am 4da5 e 5SB aladiu) oy @

ARS8



aala Gila glaa

(Al (g ey 3B AS) Cua Jalw il 138 S5 Y @

Lasiia 068 Ladie ala sl bl o 5 gk Jaiial gl ol gl pi Y @
A8 358 ankuay ala 3l Gl Jaai Y @

UM g i dla G583 Y Ladie Slgadl (i a5 Y @

C5ika ol Jdaa i gl oluall U1 JA (pe il Jlgad) 138 aai Y @

AT ) Jals JAI G Slgadl Of e Sl < Glgad) pladind S8y B se S A @

3 Aesal Jgag Vg Ul 158 8 daaall uaial) o ) 5 LU {E

AR7



R 5w “
£ o S 2 dadled) cillaliial

azaii /N

Catsuun i g ALyl g Adgid) of (ggal) ol (AN i ¢ Basad) g (Al Gral) umD
B i) oY dy aldd) lgall o @ ga¥) gl Baad) alual) gl (cpSiSad) aadid Y @
DL Lag U A UBige padii Y @
ASatll Al (A (ye alad oy of o JAd) Clpall Jila s JOA (e Al S50 aed e Slead) 13 o Cun €=

S0

poria sl (8 aladin) a5 Y

LJdial) L) A8) e g0 gl S8 Y

AU e S danda) cpdiad oty Y

Gkl @09 o) Gladu) )9 pddiug ¥

(s G B cudy B) Al gl 36l ghall plad aadind Y

Al dBla g Adlai g 4 giess Banala o Slgad) g

Sl it sie mauall sadll o Ae gl ga g AddAT il Adua o e Al

AIRILY) U AGh J8 ) ol ABUal) b B il (e (g sia)

LSS Jaadl (sl claal Gl pa Yy | gl @ 330 AUl JAS Can Y

Sy Ay A Jab g caladia) a8 Jlgadl ¢S Y Latie il ¢pe 48Ul Luld g il

L AT i Bl of (A U 2yl Slgad) & )

aa))) LplARELY) 3y dakal) Lgule aua g AN rand) Lase W g ¢ Jlgd) AT e (3825 @

("Bl 448" AR17 .02
Jaih 1 55a) AlaASuS Gawada i) 132 @

ARG



azii /N

(_aw\ G5 ) o) 5] i siadl o (ol o (AN g el ol oo Sl sl ums)

Ciladal) A Basaall & 5 Al gl £ 6 B Jgadl ardiui Y @ ®
‘ ‘ Ay usw\ua Jl.gaia priuiY @

U\);.ijmu)ﬂ\J\DM\;LQ_MJUSM@J\USLQY\@JL@AJ\?\M\USNYo
Muu;\ua\};y‘ducu).\amd\wu)ﬂb.
ol gall Jia A8lal) cilalical) i ‘ul.a\l\chﬁ o J.u\u,.u Jssu JLPJ\ priiY @
(quuhjiwm‘;o u&&_\.\m.ﬁ) Mk.tla.“
u.ﬂal\;ﬂ‘@aJUA} LALMUAMMM\M\U,A@H‘;)M\JLPJUQ,@H\WO
wﬂ\m&d&u&\ol&u‘)ﬂ‘
M\M!mmuJuJu e dmy
Jols ;ujs.uul\jdzﬁ\dusd@)d«hbeu;\sébmmuju}mu)ﬂ\dﬁ‘i(-
Alead) JalS 48] e
st el By gl LA dlia ols 1) b Gl iy e
Jﬂ\&ﬂ@\&bﬂ\)b?ﬂjuﬂﬂ\&‘.
da);j\ud.la.uu\dﬂ@h)ﬂuu’@ﬁy.
slaly 3 al) slalaly piiYe
Aoala sl clala 31 o) dsiaeall qalad) Cpiady 255 Y
Al g Jlgadl adli ¥
Al e U A L gl Lgalai ol AL Aatd uali Y
LAf-Lu\u.qu\UJJg@H\AﬁAJcUJAS\PuAuh\deLdichuY\MY
« L Uil UJ'“‘@‘A-’U\ Jed) (e b)ﬂ&f\d&ﬂ‘f‘&j\f\“\’\m‘)ﬂ\u‘gﬁ
CaATH 38 3l 4 Ja dadl ja aladia) oL ) B s A 3 () gSiug caladin)
PAKEA R
AR 2y 8 ) jall ald ol o3 ela e

S Jid ol Jel s b gl pagate 2 @

é SISl w20

) N
LSl ol g Ll s Aile & 55 W
L;.ﬂ\c\.ua.d\c.u;hddyas é_.lu‘
J\Aﬂ\@}hé\)&\;u\wﬂﬁ
d.\);u_\}uu@«_\.mu.\ﬁj\¢4_|\‘);.“j
a‘)“);j\‘\;‘)d&\s.\‘)\k_\.\uu

AR5



23 L3I (e Ast::m LM‘ Ql.h‘....\h\

s /I\

( B LLa¥) o (Gyall Gt ) (Baon uadi gl (il Sl rall jhd quinl )

(O gl Sl (duhy\eyem) @MY\JAL}AJMMM}GJLPM (R
bﬁj@ﬂ*.ﬂwuﬂﬁ\‘" MM\J\M\J\MM\*\J&UAMLM Y]
B e Sl i padt Al claglail) agithe) S agle il Y a3 13) ) (Al
) ;e&-uig-nuﬁdumum
IVEN PPV IRkl d&h‘i\uk-d\ﬁ\zluu

JUlYY Y pa g JULY) e 1day — uth.\\d.\udnuabu_}gdl °
B3N el aladind) A daaal ¢ Jutiay Al Jhl.a.ds

Juaidsl ALE 5 AT dga ol i iliad) cuas J\wu‘)ﬂhd.aualal\c_u.d\em\lo
U@H\;Lu\daﬁ&ﬁjuﬁwuﬁ.ﬁq.ﬂma

JAS‘M\MLH!JWAPMJAJLQAJ\MQJGM\A@Aﬁ\dﬁu\wﬁh.
M&M\MM\dde)uSuhLd!umuﬁdﬁh‘)gA\dmyumhm\
DJ.\A.“‘_ALAA\‘J\UA.\SL\Q c@@\w\ﬁwé&dﬂd}uejﬂuﬁ\d\ uJS.\éA GUJQS.“
LA5Tall 5 juBall e glly Al e Sl 5080 glai Y el oIl Ay gt

Losiall A Jalslly Ja 38 ABUal) (uild o)) (e xS @

el 1aa dbaﬂlauﬁ‘\.lualall uuw\&aﬁb)jﬂ\q.\&)l.qal\e\m\u:uﬁy °
Ardia pal 132 g Guulia (S Jard) 0
<wﬂ\};d&r_y‘>

‘;a_\.\.la).\s:);.tgg.c u.\.\;L..uﬂ\AUaM wb)ﬁu\d.\\sc_\@um.

,uuaéﬂﬁpjmc_m\}uhujhj\w)nJLPJ\(MMJL.
e\MY\;M\JJLPw;LA)mJJM.\AG.
)A‘JL\&JA‘}‘JLC—LS‘JPJQ

sl e 4l Lusum@;@) e ,,))smug\fx\wu&,s}uu@@

pUEL A8Uat) wuugue b e
bl (il dalaly 4nanal g B (uld (i 8 €
LUl Ao g o gdall Ci g o gdal) Ariia BT a0 caladiuY) JE @
AN Jal Joa dpmay dBal) JiS il a5 Y (A aladiad ic @
(A 9 B hia 3 ol Gl aIY @
(Rl Gy e () cdad) il pd adad Jia) M Cu 4y plad ol ai Y @
Geoal) gl QA il ghal) palie o o ghadly aladall (e 5okl oY ani Y @
i gadl) B alual 4 Jlay 15 Y @

AR4



€40 0 5 o dadleal) cilaliial

ab.ﬁ\ &_Lulaul\ &Lu\ @‘)A u_\w\ )ﬂ)uamch J);J\Jg_m\};.“ead;\w
c.n.u.“).cM\L@awuﬂuﬂ\hﬁau:\u&kﬂ\cﬂjwy.

S5 sha cllal g g Y gam 8 daine Jhd sy Y ls L A«
Bl ) o L Raan

Gl ol apsy Clilial g 585 M (5250 38 Jaine slad a5my ) el A
_L_lw\_j \jﬁ " et

S 13gs ALY G A) Sa 18 adom

. : . . . Lal) dlle y\&\f}\\&ﬁu
. £ ) a1y 0 e ) 7

i /N

(il Ay g 3asall G 5f Bam s 51 oSl Grual i il )

4&&33%5&!33)@\4&@&?.@
GLAA!\J;\UAMM\JSJACAJ\.@Y\@}(-
A8l ulB Mui‘-ﬂuu).ﬂ.a?m\! °
saaul) Glel 2l Lal) aM)L;.:
}\u,\m}\um\ﬂmwuﬂum})\m}mu\mdamj\ a3
dhw)@‘wj‘ﬁbjj‘ﬂhd:m&‘:w‘cmjj“’J‘Au‘PQS‘*-.\M;L@
49|
dLuA)J*A}.ddhLgéyé&ﬁ}gailﬂ&h\g&uuuﬂh&mjbd&)—‘c—uu‘i0
O atia ABUaY) (B (S gf LA ABUAY) (B f dBUaY) Al ()l 1) JL@A.“ Aii Y e
JJAASU‘_’M.I.IJS‘JALQSU(\SMJJQ
o 4l el Sy ) el i e Al cing (RN Gl pn 1Y 4
‘).Lnal\‘)m.a.qk_\.\a.dd&sj,qum
.\Shcdaualal\c.ud\uagﬁ\ﬂj.\d\ua\‘g\y u@hﬂujﬁJJ\cﬂ“ @AJJAQQ
L gall g g 54yaﬂdu\mwﬁﬂgﬂﬁ?LuAidpgemw
LOillia el g A8UaY (pulB Jead gf Juagi it @
Jal.u5\3)/3;&14@}\’39\-&1!“343&3\%3\ A8l JaS i Jgall iy @
LA
Gl ) Gual g walall gf Badaial) Cil g e il e A8 JiS e e @
O aluad) duadle cuind &) 43 (gl dic @
Odall ghal) dina o eyl pdags Y @

AR3



Gl gl e o) 38 e ol 158

) L}AI} o dSJu c_u..d\ (-.\\Aif\a.u\] :\ah:u &L\LA:IXJ:\M XYY '5;«\)5 c«l;‘)l\ )

"dala il glaa” g "Aadlad) cillalial™ 3 pald alaia) £30) a ciiall 13 alasiul @
(AR3 - AR7 .02 1))

Jalay L) s b ol gia dlaad lasall &8y e Al 5 o) i) &l 0 535 JS 5 e allal @
bl a2l Cuilie gai e Glasall Ay g 138 Cilagdadll

lalaill oL & GEAY) ol piiall 13g] Alaa5Y) ¢ g A gine @l ullily e Y @

daiall AL gisall

AR3 ALl cildalgial
AR7 dala il glaa
ARS8 Al Claalai g el 2 elasd
AR10 Alaaiuy) U
AR11 plaaiuY) A4S
AR12 Lailall
AR16 aladall gl Ay 5l Lol
AR17 Calarl) 488
AR18 oYl s Jdae Yl e Canill
AR18 Cilial sall

AR2



Panasonic

SER L
saldiny) W Jandl ) giua
(i) alasiu¥) Al Lasas
(S saliiul (51 50) S si o

y

Model No. NT' H 900

Panasonic Taiwan Co., Ltd.
http://www.panasonic.com

© Panasonic Taiwan Co., Ltd. 2020

Printed in China
Opall b b

G gl

BZ51D204
KL0420T0






