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Thank you for purchasing this Panasonic product.

*Please read this operating instructions carefully in order to use the
product correctly and safely.

*Before using this product please give your special attention to "Safety
Precautions™ and "Important Information™ (P. EN3-ENG6).

*Please keep this Operating Instructions for future use.

*Panasonic will not accept any liability if the appliance is subject to improper
use, or failure to comply with these 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.

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

A WARNING: Indicates potential hazard that could

* result in serious injury or death.
é C AUTION . Indicates potential hazard that could re-
* sult in minor injury or property damage.
H The symbols are classified and explained as follows.
® This symbol indicates prohibition.

o This symbol indicates requirement that must be followed.

/\. WARNING

To prevent electric shock, fire caused by short circuit,
smoke, scald or injury.

® ® Do not disassemble, repair or modify this appliance.
= Contact Service Centre for inspection or repair.
® Do not damage the power cord or power plug.
The following actions are strictly prohibited:
Modifying, touching on or placing near heating elements or hot
surfaces, bending, twisting, pulling, hanging / pulling over sharp
edges, putting heavy objects on top, bundling the power cord or
carrying the appliance by the power cord.
® Do not use the appliance if the power cord or power plug is
damaged or the power plug is loosely connected to the outlet.
= |f the power cord is damaged, it must be replaced by the
manufacturer, its service centre or similarly qualified person in
order to avoid a hazard.
= Insert the power plug firmly.

——

EN3
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Safety Precautions

/I\. WARNING

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

® Do not immerse the motor housing, power cord and power
plug in water, or splash them with water and/or any liquid.

@ Do not allow infants and children to play with the packaging material.

® Do not put any objects such as spoon, chopsticks other than
cooking ingredients, and prohibited ingredients such as
frozen vegetables and fruits etc. into tumbler.

® Do not assemble only the tumbler base to the motor housing.
= Ensure to set the tumbler unit on motor housing correctly.

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

Children should be supervised to ensure that they do not play
with the appliance.

©® Keep the appliance and its power cord out of reach of children.

® Discontinue using the appliance immediately and unplug in
the unlikely event that this appliance stops working properly.
e.g. for abnormal occurrences or breaking down
* The power plug or the power cord become abnormally hot.

* The appliance power fails.

+ The motor housing is deformed, has visible damage or is abnormally hot.
* There is crack on the tumbler or other parts.

* There is an unpleasant odour.

* There is abnormal turning noise while in use.

* There is another abnormality or failure.

=» Contact Service Centre for inspection or repair.

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

——

EN4
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/I\. WARNING

@ Be careful if hot liquid is poured into tumbler, as it can be ejected
out of the appliance due to a sudden steaming.

@ 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
electrical overheating. However, if you are connecting a number of
power plugs, make sure the total wattage does not exceed the rated
wattage of the outlet.

/I\. CAUTION

To prevent electric leakage, electric shock, fire caused
by short circuit, scald, injury or property damage.

® Do not use the appliance on the following places.
+ On uneven surfaces, on carpets or tablecloths etc.
* Place where it may be splashed with water or near a heat source.
+ Near any open water sources such as bathtubs, sinks, or other containers.
* Near a wall or furniture.
= Place the appliance on a firm, dry, clean, flat worktop.
® Do not place any objects onto the appliance or insert any
objects in the bottom or the gaps of appliance.
® Do not push switch pin with any implement such as thin stick, etc.
® Do not carry the appliance by holding the power cord or tumbler.
® Do not replace any parts of the appliance with non-genuine
spare parts.
® Do not blend or place over 40 °C ingredients into the tumbler.
® Do not remove the tumbler from the motor housing when the
motor is still rotating.
=> Make sure the blade stops rotating before removing the tumbler
from the motor housing.

——

ENS
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Safety Precautions

/I\. CAUTION

® Do not blend more than the working capacity marked on the
tumbler. (P. EN7)
® Do not stretch the gasket to avoid deforming.

® Make sure to hold the power plug when unplugging it.
Never pull on the power cord.

® Beware not to trip over or get caught in the power cord
while in use.

@ In order to avoid a hazard due to inadvertent resetting of the
thermal cut-out, this appliance must not be supplied through
an external switching device, such as a timer, or connected to
a circuit that is regularly switched on and off by the utility.

® Always disconnect the appliance from the supply if it is left
unattended and before assembling, disassembling, moving or
cleaning.

@ Care shall be taken when handling the blade, emptying
tumbler and during cleaning.

@ Ensure to operate and rest the appliance as stated on
specification table. (P. EN16 "Specifications")

® Ensure to clean the appliance especially surfaces in contact
with food after use. (P. EN12 - EN13 "Cleaning and Care")

® This product is intended for household use only.

Important Information

e Do not use the appliance outdoors.

e Do not drop the appliance to avoid damaging it.

e Do not wrap the power cord around the motor housing.
e Do not operate with an empty tumbler.

e Do not store liquid in the tumbler for a long time.

—— |
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Parts Names and Instructions
Drinking spo

. Opening cap gasket
Lid p gcapg
without opening cap Lid

: ) | | with opening cap
Lid gasket | —— 1
in the reverse S|de.J g
——+—— Tumbler (2 pcs)
e\When adding ingredients,
Tumbler unit ----------- it should face upward.
P e e\Working capacity

Blade
Tumbler base

Tumbler

i (approximately 400 mL)
base gasket :

' . A
[Bottom view] [Top view] ~
Upper Lower connector _V\
connector Switch pin—— Q:@D

\ Y, e When it is pushed,

the lower connector
- rotates.
: J
[Operation marks]
e Turn tumbler to "ON"
direction, the blade
rotates.

R i
| ON<=OFF A ! *~§—Power cord
I I
o Align */ on the E%NeL plug; .

tumbler base with M ; e shape of the plug
otor housin ; ;
this mark (P. EN11) 9 may vary from illustration.
J
EN7

—— |
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Parts Names and Instructions

Tumbler unit preparation

Before use, remove tumbler and its base, wash each part except motor housing
and power plug, then assemble them securely. (P. EN12 - EN13 "Cleaning and
Care")

Disassembly Assembly

Twist the tumbler base Twist the tumbler base clockwise
anticlockwise to to assemble it securely.

remove it. m

eMake sure the tumbler base gasket
is not damaged. If it is damaged,
replace it. (P. EN16)

eMake sure the tumbler base gasket
is attached to tumbler base properly.

Before Use

Prohibited Ingredients

Blending prohibited ingredients may cause tumbler damage, liquid leakage, or
motor housing malfunction etc.

mHard ingredients mSticky, low moisture content ingredients
Commercial ice cubes *Boiled potatoes

*Dry soybean *Yam

*Turmeric Boiled vegetable

*Frozen ingredients *Dried fruits (e.g. raisins)

(e.g. vegetable and fruits ) *Dried seeds

*Hard seed (e.g. chia seed, basil seed) 2

(.. peach, persimmon, plum)  mingredients with rich fibers or muscles
*Dry kelp *Meat, fish

*Crystal sugar

*Brown sugar (solid) mPressure inducing ingredients
«Grains *Hot ingredients (more than 40 °C ) "3

+Dry food *Carbonated water

(e.g. dried fish, dried shrimp)
mPaste ingredients
*For nursing care, baby food etc.

mingredient contains oil
e.g. peanut, walnut "

"1 Can be used with liquid. Cut it into 1 cm or more small size cubes.
"2 Can be used after soaked in water. (P. EN9)
"3 Can be used after cooling down to room temperature.

—— |
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How to Use

Cut soft ingredients into 2-3 cm cubes.
Remove the thick skin, core or seed from
fruits and vegetables.

Cut hard ingredients into 1 cm cube.
Peel off the skin if desired.
olf pieces are too large, they may not be mixed well.

Wash leafy vegetables well then cut into 2-3 cm pieces
or strips.

eRemove thick stem end like kale.

Water-absorbing seed should be soaked in water before use.
(e.g. dry chia seeds etc.)
eRefer to the specific method of each seed.

[Example]

Using %2 teaspoon (about 1 g) dry chia seed soaked with water.

Water quantity for soaking 10 g or more (approximately 10 times)
Time for soaking (approximately) 12 hours at least (keep in refrigerator)
Liquid quantity for blending 100 mL or more

(Maximum amount of dry chia seed : 4 g)

[ Note J

eThe weight of nuts, cacao nibs, and powder etc. should be less than 10% of
liquid weight. Dried fruits such as wolfberry should be less than 5%. Too much
amount may make the unsatisfactory texture.

e\When blending ice cubes, use approximately 2.5 cm (15 g) ice cubes made with a
household fridge. (Too large ice cubes may cause malfunction or tumbler
broken.)

EN9

——
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How to Use

Ingredients order into tumbler

Pour liquid first, followed by hard ingredients and then others.
(Otherwise, the hard ingredients may get stuck on the blade to stop
operation. )

Place the ingredients in the order of M-@ .

Ingredients with small particles or easily
scattering, and powder(e.g. cacao nibs,
soaked seed or protein powder)

Leafy vegetables

Soft ingredients with high moisture content

Ingredients with low moisture content or
hard ingredients (e.g. carrot)

Dried fruits (e.g. wolfberry)
Nuts (e.g. almond)

J

Ve

I b 4 ~

ce cubes After placing the
ingredient, assemble the

Liquid tumbler base securely.

(e.g. water, milk)

EN10
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Ensure to assemble the tumbler unit

properly.

Insert the power plug.

Align the A on the motor housing with

the \/ on the tumbler base. (see Figure 1)

Hold and twist the tumbler to "ON" direction to )

start blending.(see Figure 2) @ £
. . . . . <Y

Blending time (approximately) : 1 min -1 min 30 s

eHold the tumbler firmly during use.

Twist tumbler to "OFF" direction

to stop blending.

After the blade stops rotating, remove the
tumbler unit from motor housing. (see Figure 3)

Turn the tumbler upside down and
remove the tumbler base.

ON<~OFF —Stop

The blade rotates.

Pour out the mixture or attach the lid.
Pull out the power plug after use.
eMake sure the lid gasket and opening cap  Drinking sp

out .
gasket are properly positioned when using lid. S Opening
eWhen using lid (with opening cap), do not turn it ' cap gasket

up-side-down or tilt it, otherwise the ingredients Lid gasket

may spill out from the drinking spout.
eDo not use the lid with opening cap to blend
sticky or low moisture content ingredients, as
they are hardly to pour through the drinking spout. )
eDo not use a metal spoon or spatula when x
taking out the mixture. Using narrow rubber less than 4 cm

spatula with curved head which less than 4 cm
width is recommended. (Commercial sales)

Recipes Put the ingredients in the order from top to bottom.

Walnut Apple Smoothie Kiwi fruit and celery smoothie
Blending time (approximately): 1 minute Blending time (approximately): 1 minute
Milk 80 mL Cold water 80 mL
Walnut approximately 4 pieces (8 g) Kiwi fruit 45g
Apple approximately % of a medium (100 g) s 60 g
Honey ¥ teaspoon Celery Ng
Cinnamon powder {Appropriate amount

Hot drink: Pour it into a heat-resistant container after
blending, and then heat it in a microwave before drinking. EN11

——
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Cleaning and Care

@®After prewash, unplug the appliance before cleaning.

®Make sure to clean the appliance after every use.

®Do not use benzine, thinner, bleach, alcohol, nylon face of sponge, metal brushes or polish
powder etc.

®Some discoloration of plastic parts may occur upon usage but it does not affect usage.

®Use a thin and round top stick which fit into the cutout part on the tumbler base or lid to pick
up and put back its gasket. (e.g. chopstick)

Prewash Before cleaning, add 400 mL water and blend for about 1 minute.

<
Soak in warm water with diluted kitchen detergent first,
then clean it with a soft sponge. Rinse and dry them
well.
eFor cleaning tumbler, the sponge with long and thin
handle is recommended. Clean the edge of tumbler
thoroughly.
eRemove the lid gasket before cleaning.
(Dry it well, and put it back along the inboard edge of
the lid.)

Taking out from here & —Opening
=\ 5> cap gasket

Lid gasket

Clean the tumbler base especially the blade and its
surrounding with a brush under running water.
(Brush is not provided.)

eDo not clean the blade with bare hand.

eDo not use hot water above 40 °C .

(Wipe with a damped cloth.

eDry the tumbler base thoroughly, then assemble the
tumbler.
oDry the lid thoroughly, then keep it separately.

EN12

| ——
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When the tumbler base gasket needs to be cleaned

Remove the tumbler base gasket from its base before cleaning.
Soak in warm water with diluted kitchen detergent. Wash it with a soft sponge,
rinse and dry them well. Attach it along the inboard edge of the tumbler base.

Detaching Attaching

ePress the gasket firmly to prevent
the gap between the gasket and
the groove occurring or the gasket

bulge out.
Tumbler Press down to the bottom
basE t until there is no gap.
aske
g 4
IE— Tumbler base
Groove— gasket

[Cross section]

Taking out from here

Using dishwasher and dish dryer
Safe «/ / Unsafe X

Lid gasket Tumbler b
; (Black) umbler base Motor
Lid Opening cap Tumbler | Tumbler base gasket(Gray) | housing
gasket(Gray)

O

O

v X v X X X

®Make sure to read the operating instructions of the dishwasher and dish dryer before
use. Make sure to use a detergent intended for use with a dishwasher.

®Keep distance these items from the heating element, and set temperature to low if using
a model with heat control.

EN13

——
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Troubleshooting

Check following points before calling or arranging for repair.

Cause and Action

®The tumbler unit is not attached with the motor housing

properly.
Even though = \When attaching it, make sure the marks on tumbler
the tumbler is base and motor housing have been aligned, then twist
twisted to it firmly until you hear a "click" sound.
"ON" direction, } ®The tumbler base is not attached tightly.
the appliance = Assemble it tightly.
does not start ®The power plug is disconnected.
blending. = |nsert the power plug into outlet firmly.

®Ingredients are stuck around the blade.
= Remove all ingredients and then replace them.

®The liquid amount is not enough.
= Add more liquid.
®Too much ice cubes.
The blade is } (e.g. juice with a lot of ice)
idling. = (1) Twist the tumbler back to "OFF" direction, remove
tumbler after rotation stops completely.
(2)Shake the tumbler gently.
«If it happens again, reduce the ingredients.

®The overloading protection device is activated.
*Prohibited ingredients are added.
*Too much ingredients are used.
} Ingredients are too large.
+Ingredients are too hard. (e.g. shaved ice)

The appliance
stops during

e e *There is abnormal noise or vibration is too large.
= Refer to “Overloading Protection” for inspection.(P. EN15)
If prohibited ingredients are used, remove them.
There is ®Too much ingredients.
abnormal } = Twist tumbler to "OFF" direction and reduce ingredient amount.
noise or ®The tumbler unit is not assembled firmly.
vibration. = Assemble it firmly. (P. EN8)
EN14

—— |
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Cause and Action

®The tumbler unit is not assembled firmly.
= Assemble it firmly. (P. EN8)

®The lid gasket or tumbler base gasket is not attached
firmly.

The mxiture is } = Attach it properly.

leaking. ®Foreign matters are adhered around the lid gasket or
tumbler base gasket.
= Remove the foreign matters.

®The tumbler base gasket is damaged.
= Replace it.

®L ubrication oil might be traced around the upper connector (P. EN7) but it will not
affect the performance. Wipe them off with kitchen paper.
@"Peep" sound may be heard during operation, but it is not abnormal.

Overloading Protection

In case of overload and overheating, the protection device is triggered to stop
operation and it is not abnormal. After rotation stops, follow the below steps:
®Do not operate the appliance repeatedly without any countermeasure.

Unplug the appliance and rest for 10 minutes in order to release the
overloading protection.

Twist tumbler back to "OFF" direction, remove it from motor housing.

And reduce the ingredients in tumbler to less than half.

®Remove the prohibited ingredients if used.

®\When the blade is stuck with ice cubes, remove them from the
tumbler. For the caught ones around the blade, remove them by
flushing water.

®For ingredient etc. with high viscosity or low moisture, reduce the
ingredients and add more liquid.

Reset the tumbler, start blending again.

(If appliance still does not operate, contact Panasonic Service Centre for inspection or repair.)

EN15

| ——
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Replacement Parts

Replacement parts are available at the Service Centre.

® Consumable parts

Tumbler base gasket
Part Name Lid gasket
Opening cap gasket
©® Optional parts
Tumbler unit
-Tumbler
‘-Tumbler base
() (attached with tumbler base gasket)
Lid (attached with lid gasket, opening
Part Name
@ g cap gasket)
Tumbler
Specifications

Power supply

220V ~ 50-60 Hz

Power consumption

310 W

Rated time

continuous operation
(Repeat the cycle of 3 min ON and then 1 min OFF)

Working capacity

. 400 mL
(approximately)
Length F)f power cord 10m
(approximately)

) ) W 12.0cm
Dlmens!ons D 12.0 om
(approximately)

H 32.2cm
Weight (approximately) 1.1kg

EN16
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Cam on ban d& mua san phadm nay ctia Panasonic.

«Vui long doc k§ cac hwéng dan nay dé st dung san phdm dung cach va
an toan.

«Trwée khi st dung san pham nay, hay dac biét cha y dén "Lwu y an
toan" va "Théng tin quan trong" (Trang VN3-VNG6).

+Hay gilr t@ Hwéng dan S dung nay dé s dung trong twong lai.

«Panasonic sé khoéng chiu bat ky trach nhiém phap ly nao néu thiét bi
dwoc sir dung khéng dung céach, khdng tuan tha cac hwéng dan nay.

Noi dung Trang
[IRUIT IR V- T3 R o - 1 o S VN3
Théng tin qUaN troNg ........cccceeiiiiiiriir e ——— VNG
Tén cac phu kién va hwéng dan..........cccceeeeeeeceeeveecsessessnennes VN7
Trwdc khi St duNg .....ceeeiiiee e VN8
(0 1ol I 1 (1] Vo PO VN9
V& sinh va bao dwong.........cccoceriiieeiinnceee s VN12
XUP 1Y SW COuvreecrreereeceriessesesesesss e sesssssseesessssesesessssssenssesns VN14
Ché dd tw ngat khi hoat dong qua tai........cceveeereceereceennnene VN15
Phu ting thay thé ...........cccoeeerrreceeece e VN16
ThoNng $6 K thUAt........ccoeueucecceeeeccceeete et ee e eeeeas VN16
VN2
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Xin vui Iong lam theo

LU’U y dan toan nhirtng hwéng dan sau.

Pé tranh tai nan hodc thwong tich cho ngudi st dung, nhitng nguoi

khac va thiét hai tai san, hay tuan thi cac hwéng dan dui day.

B Cac ky hiéu sau day cho thay mirc do thiét hai gay ra
b&i cach van hanh sai.

é CANH BAO \Iii)énl;thi thwong tich ndng hoac to
A . Biéu thi nguy co bj thwong tich ho&c
A THAN TRONG héng héc tai san.

B Cac ky hiéu twong dwoc phan loai va chu thich nhw sau.

® Pay 14 bidu tugng mod phong hanh dong khong dugc phep thuc hién,

0 Pay 14 biéu twong md phdng cac yéu ciu phai thuc hian.

/\. CANH BAO

Dé ngan chan dién giat, héa hoan do doan mach, khéi,
bong nwéc hoac thwong tich.

® Khong thao, stra chira hoic diéu chinh thiét bi nay
=> Lién hé v&i Trung tdm bdo hanh dé klem tra hoac stra chira.
® Khéng lam héng day dién hodc phlch cam.
Tuyét déi khong duoc thuc h|en cac hanh dong sau day:
Stra chira, cham vao hoac dat gan cac bd phan tdéa nhiét hoac
bé mat nong, udn, xoan, kéo, treo / kéo trén cac canh sac nhon,
dat vat nang Ién trén, bo day dién hodc xach thiét bi bang day
dién.
® Khong st dung thiét bj néu day dién hoac phich cam bi héng
hodc cam phich cam vao 6 cam mét cach long léo.
- Néu day dién hong phai dwoc nha san xuat trung tdm dich
vu hodc ngu®i cé chuyén mén thay thé dé tranh gay nguy
hlem

= Cam chét phich cam.
VN3

| ——
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Xin vui long lam theo

LU’u y an toan nhirtng huwéng dan sau.

/I\. CANH BAO

® Khong duwoc cam hodc rat phich cdm khi tay wot.
® Khong nhiing vé dong co, day dién hoac phich cam dién vao

nwérc, hodc lam ban nwéc va | hoac bét ky chat Iong nao khac vao.

® Khong dé tré so sinh hodc tré nhé choi duia véi vét liéu dong

goi san pham

o Khong cho bat ky do vat nao nhw thia, diia khéng phai 1a

nguyén liéu ndu an, va cac nguyén liéu khong dwoc phép
dung nhw rau cu qua déng lanh, v.v. vao may xay.

® Khong lap chi riéng phan dé may xay v&i vo dong co.

=» Dam bao dat than may xay trén vé dong co mét cach chinh xac.

® Thiét bj nay khdng duwoc thiét ké cho nguwdi dung (ké cé tré

em) co tlnh trang thé chét, giac quan hoac tinh than suy glam
hogc thiéu kinh nghiém va kién thirc, triv khi ho dwoc gidm sét
hoac hwéng dan ve cach st dung thlet bi b&i nguoi chlu trach
nhiém cho sw an toan cua ho.

Tré em can pha| dwoc giam sat dé chac chan ching khong
nghlch thiét bi.

® Gilr may va day diénra kh0| tam véi cla tré em.
® Trong trwomg hop san pham bij truc tric, ngirng st dung va

rut phich cam ra.

vi du nhw khi san pham hoat dong bat thwong hodc bi gay.

« Phich c&dm va day dién nong mot cach bét thuong.

« Ngudn dién clia thiét bi b hdng.

« V/§ dong co bi bién dang, c6 thiét hai nhin thay hoac bi ndng bat thuong.
« C6 vét nirt trén may xay hodc cac bd phan khac.

+ Cé mui kho chiu.

« Am thanh bt thwong khi hoat dong.

« Do c4c hdng héc va hién twong bét thuwong khac.

= Lién hé vdi Trung tam béo hanh dé kiém tra hodc stra chiva.

@ V¢ sinh phich cam thu’o’ng Xxuyén.

=» Ngét phich c&m va lau sach bang miéng vai kho.

——

VN4
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/\ CANH BAO

0 ) Hay can than néu do chat 16ng nong vao trong may xay vi né cé
thé ban ra khoi thiét b do tac dong dot ngot.
©® Dam bao dién ap ghi trén nhén cia san pham phu hop véi
dién murc trong khu vue.
Dong tho, dé tranh qua nhiét, khong cém cac th|et bi khac vao
cung ) cam Tuy nhién, khi cdm nhieu phlch cam dam bao tong
cdng suét khdng vwot qua cong suét cia 6 cam.

/\ THAN TRONG

Pé tranh ro ri dién, dién giat, chay n6é do doan mach, béng,
thwong tich hoac hw hdong tai san.

o Khong st dung san pham @ nhirng noi sau.
* Noi ¢6 bé mat khong bang phang, trén tam tham hodc khan tréi ban v.v.
* Noi ¢6 nuéic ban vang hoac noi gan nguon nhiét.
* Khdng dét sén pham canh noi gan bon rira, bdn t&m hodc noi chiva nhidu nudc.
* Gan twong hodc noi thét.
=» Nén dat thiét bj & noi c6 bé mat phang, chac chan, khd rdo va sach sé.
o Khong dat bat ky vat nao lén trén thiét bi hoac chén bat ky vat
nao vao day hodc cac khe hé cua thiét b|
[ Khong day chét khéa an toan bang bat ky dung cu nao,
vi du nhw que det, v.v.
©® Khong di chuyen thiét bj bang cach cam phan voi rét hoac may xay.
® Khong thay thé bat ky bo phan nao cua thiét b bang phu
tung khéng chinh hang.
® Khong xay hoac cho cac nguyén liéu trén 40 °C vao may xay.
® Khéng thao méy xay ra khéi vo ddng co khi dong co’ van dang quay.
=» Bam bao rang lwdi dao nglrng quay trwwde khi thao may xay ra

khaoi v6 déng co.

VN5
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” . Xin vui long lam theo
LU’u y an toan nhirng hwéng dan sau.

/\ THAN TRONG

® Khong xay nhiéu hon cdng suat 1am viéc dwoc ghi trén binh
may xay. (Trang VN7)
® Khong kéo gioang dé tranh bién dang.

® Khi rat phich dién hay cam vao phan chan cam.
Khong dwoc rut bang cach kéo day dién.

®Luwuy khong dé vap hoac vwéng vao day dién trong khi st
dung

® pé tranh nguy co do vé tinh thlet Iap lai bo phén ngat mach,
thiét b nay khong dwoc cung cap qua thiét bi chuyen mach
bén ngoai, chang han nhw bd hen gi& hoac du’o’c két noi voi
mach tat, mé dinh ky

® Luén ngat két noi thiet bi khoi nguon dién néu n6 khéng dwoc
giam sat hay trwde khi Iap rap, thao roi, di chuyén hoic vé smh

® Khi dung may xay va trong qua trinh vé sinh, hay that can
than khi thao tac véi cac lwéi dao sac.

® Dam bao véan hanh va bao quan thiét bi nhuw da néu trong bang
théng s6 ky thuét. (Trang VN16 "Thong s ky thuat")

©® Dam bao vé sinh thiét bi dic biét 1a cac bé mat tiép xuc voi
thwe pham sau khi st dung (Trang VN12 - VN13 "Vé sinh va
bao dwong")

® Day la san pham dung trong gia dinh.

Thong tin quan trong

e Khéng st dung thiét bj & khu vwc ngoai troi.

e Dé tranh héng may, lwu y khong lam roi thiét bi hodc linh kién
dinh kém. .

e Khong cuon day dién vong quanh vo dong co.

e Khéng van hanh may khi khong ¢6 nguyén liéu.

e Khéng dé chat I6ng trong may xay trong mét thei gian dai.

——
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Tén cac phu kién va hwéng dan

Nap voi

N&p may xay
Khéng tinh ndm nép

Giodngnap |
& phia nguoc lai. J

3

Gioang ndp may xay

N&p may xay
| tinh nam nép

May xay (2 cai)

oKhi thém cac nguyén liéu, nd
phai huéng én phia trén.

eDung tich lam viéc
(khoang 400 mL)

Than may xay ---------

Gioéng may Lw®i dao

xay

Dé may xay

[N

N N LT
[Ntnn Eu‘ dudilen] ~ [Nhin tif trén xu6ng] A
Bé coi xay D o xay bén dui —2
bén trén Chét khda an toén—@‘%’

4 e Khi n6 dwoc nhan,

dé cbi xay bén duéi

— - — sé quay. )

[Ky hiéu danh dau hoat dong]

e Van may xay vé phia
"BAT", lwdi dao sé

Voi rot

hich cdm *

m‘éy xay v&i dau hiéu Vo dong co P‘hICh camkc::e_’m cglthe co
nay (Trang VN11) hinh dang khéac v&i trong
N~ J anh.

VN7

| —— |

VN.indb 7 2022-06-01 15:55:19




| —o— i

Tén cac phu kién va hwéng dan

Chuan bj than may xay

Trwoe khi str dung, thdo may xay va dé cla san pham r&ra sach trng bo phan
ngoai triv vé dong co va phich cam dién, sau do I&p rap chung lai mét cach chéc
chén. (Trang VN12 - VN13 "Vé sinh va bao duwéng")

Thao roi Lap rap
V&n dé may xay Vén dé may xay theo chiéu kim déng hd
nguoc chiéu kim dé Ip rap san pham mot cach chac chén.

dong hd dé thao san @ Ly v

phdm ra. e S
eD3am bao rang gioang de may xay
khdng bi hu héng. Néu san pham bi
hw héng, hay thay thé san pham.
(Trang VN16)
ebam bao rang gloang dé may xay
dwoc gén vao dé may xay ding cach.

Trwée khi ste dung

Cac loai nguyén liéu khong dwoc dung

Viéc xay tron cac loai nguyén liéu khdng dwoc phép co thé gay ra hdng hdc, ro
ri chat 16ng cho may xay hodc lam héng vé déng co, v.v.

mNguyén liéu cleng mNguyén liéu dinh, d6 4m thap
*Da vién *Khoai tay luéc

*Dau nanh kho Murt

«CU nghé *Rau luéc !

*Nguyén liéu déng lanh «Trai cay sy kho (vi du: nho khd) ™
(vi du: rau va trai cay) *Hat khd

*Hat crng (vi du: dao, hdng, man)  (vi du: hat chia, hat hing qué) "2
*Téo be khd mNguyén liéu giau chat xo hodc co
*budng tinh luyén *Thit, ca

*Duwdng nau (dang ran)

+Céc loai ngii cbc mNguyén liéu khac

<Thrc 4n khd *Nguyén liéu néng (hon 40 °C) 3
(nhw ca kho, tom kho) *Nucc ¢ ga

=Nguyén ligu nhao =Nguyén li¢u chira dau

+Dé danh cho tré so sinh, thirc an  +yj du: dau phong, éc ché !

cho tré nho, v.v.

1 C6 thé dwoc sir dung v&i chat 16ng. Cat chiing thanh cac hinh khéi cé kich
thwéde nho tlr 1 cm tré 1én.

"2 C6 thé s dung sau khi ngam nuéc. _(Trang VN9)

"3 C6 thé st dung sau khi d& ngudi xubng nhiét do phong. VNS

—— |
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Cach swr dung

Cét cac nguyén liéu mém thanh khi
vubng 2-3 cm.

Loai bd vé day, 16i hodc hat cla trai cay va
rau qua.

Cat cac nguyén liéu cirng thanh hinh khéi 1 cm.

Lot vé néu mudn. . ,.-,.i,

eNéu cac miéng qua lon, ching co thé khéng dugc 4 .-*./ifﬁ‘
tron déu.

Cac loai rau an 14 rira sach sau do cat thanh khuc
hodc dai dai 2-3 cm.
B4 phan cudng day nhuw cai xoan.

Hat hdt nwéc nén ngam nwéce trede khi st dung.

(vi du: hat chia kho, v.v.)

eTham khao phwong phap cu thé cho tirng loai hat.

[Vi dy]

Dung Y thia canh (khoang 1 g) hat Chia khé ngam véi nwéec.

Lwong nwéc dé ngam 10 g tré' 1én (khoang 10 1an)
Thoi gian ngam (wdc chirng) it nhat 12 gi® (gitr trong ta lanh)
Lwong chat 16ng dé xay 100 mL tr& 1én

(Lwong hat chia kho t6i da: 4 g)

oTrong lwong clia céac loai hat, manh hat cacao, va bdt, v.v. khéng nén it hon
10% trong lwong chét 16ng. Céc loai tréi cay say khé nhw ky t& chinén it hon
5%. Sé lwong qua nhidu cé thé lam cho két cAu khong dat yéu cau.
eKhi xay da vién, hay si* dung nhirng vién da khoang 2,5 cm (15 g) dwoc lam
bang ti lanh gia dinh. (D4 vién qua I&n co thé gay ra sw cb hodc v& may xay.)

VN9

——
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Cach st dung

Thir tw cho nguyén liéu vao may xay

D6 chét I6ng dau tién, tiép theo la cac nguyén liéu cirng va sau d6 1a
cac nguyén liéu khac. (Néu khong, cac nguyén liéu cirng co thé bi ket
trén lwdi dao lam nglrng hoat dong.)

Cho céac nguyén liéu theo thir tw O-@ .

~
Nguyén liéu c6 cac hat nhé hodc dé phan
tan va dang bét (vi du: manh hat cacao, hat
ngam hodc bét protein)

@

Cac loairau la

Nguyén liéu mém véi do6 4m cao

Nguyén liéu c6 dd &m thap hoac nguyén liéu
cng (vi du: ca rot)

Trai cay say kho (vi du nhw ky t)
Céc loai hat (Vi du: hat hanh nhan,....)

J
~

P
FERRE) 4 Vié f

% A ba vién Sau khi cho nguyén ligu,

hay 13p dé may xay mot

Chét 16ng cach chac chan.

(vi du nhw
nwéc, sira)

CRICHOBMORGRNC

VN10

| —— |

VN.indb 10 2022-06-01 15:55:20




VN.indb 11

= 3

~Noa b

Dam bao lap rap than may xay ding
cach.

Cam phich c&m dién.

Can chinh A trén vé dong co véi V
trén dé may xay. (xem Hinh 1)

Gilr va van may xay sang phia "BAT" dé
bat dau xay. (xem Hinh 2)

Thoi gian xay (wac ching): 1 phat -1 phat 30 giay ON«~OFF —Durng
oGilr chac may xay trong qua trinh st dung. i |~_

Xoay may xay sang phia "TAT" dé LuGi dao quay.
dirng xay.

Sau khi Iwéi dao ngirng quay, hay thao than
may xay ra khoi vé dong co. (xem hinh 3)
Lat ngwoc may xay va thao phan

dée may xay.

D6 hén hop ra hodc gan nap may xay.

Rut phich cam sau khi str dung.

e Dam bédo réng giodng nap va giodng ndp may xay  Nip voi .. _ . .
dwoc dat dung vi tri khi st dung nap may xay. ~~JZ-Gioéng nap

e Khi str dung nap (c6 nép md), khong dwoc lat | may xay
ngwoc hoac nghiéng no, néu khéng Cac nguyén —— Giodng nap
liéu sé bj tran ra ngoai tlr voi uONg. ( )

e Khong st dung nép may xay tinh nim nap dé xay cac nguyén =
liéu dinh hoc c6 d6 &m thap, vi chiing kho d6 qua nap VOI.

e Khong st dung thia hoac dao tron kim loai khi Iay hén > 4

hop ra. Nén str dung dao trén cao su hep voi dau

Chiéu réng nhé hon 4cm
cong c6 chiéu rong nhé hon 4 cm. (c6 thé mua ngoai)

Cong 13162619 Xép cac nguyén liéu theo the tw tr trén xudng dui.

Sinh t6 Tao Oc ché Sinh t6 trai kiwi va can tay
Thoi gian xay (khoang): 1 phut Thaoi gian xay (khoang): 1 phut

Sira 80 mL Nwéce lanh 80 mL
Quia 6c chd khoang 4 miéng (8 g) Trai kiwi 45¢
Téo khodng 2/5 méi trwong (100 g) Chudi 60 g
Mat ong % thia ca phé Rau can tay 30g
Bot qué Luong thich hop

VN11

Uong nong Sau khi pha, d6 vao binh chju nhiét,
va cho v&o 10 vi séng ham néng truéc khi ubng.

——
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Vé sinh va bao dwéng

 Sau khi vé sinh so b, rut phich cdm ctia thiét bi trwéc khi vé sinh.

o Dam bao hay vé sinh thiét bi sau méi Ian st dung.

o Khong str dung benzen, chét pha lodng, chat tay trng, con, mat nylon clia miéng bot bién, ban
chai kim loai hodc bét danh bong, v.v.

o M6t s6 bd phan bang nhya co thé bj ddi mau sau khi st dung nhung khéng anh huéng dén viéc st dung.

o S{r dung moét que mdng va tron phan trén cling vira véi phan khoét trén dé may xay hodc nép
may xay dé& gap va dat lai miéng gioang ctia né. (vi du: dda)

VERTl Rl Trweac khi lam sach, thém 400 mL nwéc va xay trong khodng 1 pht.

4 N\
Trwac tién, hdy ngdm trong nwéc &m voi chét tay riva
nha bép da duoc pha loang, sau do6 dung mét miéng
bot bién mém dé lau sach. Rira sach va lau kho. B

eDé lam sach may xay, ban nén dung miéng bot bién
c6 tay cam dai va méng. Lam sach céc canh clia may
xay ky lwéng.

eThao giodng nap trwéc khi lam sach. (Lau kho n6 va
dat no tré lai doc theo canh trong clia nap may xay.)

C>—Gioang nap
5 may xay

Gioang nap

Lam sach dé may xay, dac biét 14 lui dao va phan xung
quanh bang ban chai dwgi voi nuée dang chay. (Ban chai
khong dwoc cung cap kém theo.) .

eKhdng lam sach Iwéi dao bang tay tran.

eKhong str dung nwéc néng trén 40 °C .

( Lau béng vai &m .

Bao quan
elau kho that ki phan dé may xay, sau d6 1&p rap lai
may xay. ] X
el au that khé nap may xay, sau do6 dé riéng.

—— |
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Khi giodng dé may xay can dugc lam sach

Théo giodng dé may xay ra kh0| dé trwde khi lam sach.
Ngam trong nwéc 4m véi chat tay riva nha bep pha loang. Rira no bang mét miéng bot bién
mém, rva sach va lau khd chung that k§. G&n né doc theo canh trong ctia dé& may xay.

Thao ra Gan vao

eNhén chat giodng dé tranh xay ra
khe h¢& gilra gioang va dwong rénh
hodc gioang bi phong ra ngoai.

Nhan xudng dwéi day cling cho
dén khi khéng con khe hé.

3
. IE— Gioang may xay
budng ranh —=
LAy ra tir day [Mat cat ngang]
A J
S dung may rira bat va may sy bat
An toan «/ / Khéng an toan X
, Giodng nap Gio&ng ma
Népmay | (Muden) | My | pg . sy | Vo dong
xay Gioang nap may | xay y xay (Mau xam) co

xay(Mau xam)

o= o ° O

v X v X X X

®Dbam bao doc huong dan st dung clia may rtra bat va may say bat trwdc khi st
dung. Bam bdo st dung chét tay rtra danh riéng cho may rtka bat.

oGily khoang cach cag phu kién nay véi bo phan lam néng va dat nhiét do & mirc
thap néu str dung kiu may co6 kiém soat nhiét.

——

VN13
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X ly sw co

Kiém tra cac diém sau trwdc khi goi hodc Ién ké hoach stra chiva.

Ngay ca khi
may xay duoc
van sang phia
"BAT", thiét bi
van khéng bat
dau xay.

Lw&i dao
khéng hoat
dong duoc.

Thiét bi dirng
trong qua trinh
xay.

C6 tiéng &n
hoac dd rung
bét thwong.

4

4

Nguyén nhan va Hanh dong

®Than may xay khong duoc gén dung cach voi vé dong co.

= Khi Iap no, hay dam bao rang cac dau danh dau trén
dé may xay va vé dong co da dwoc can chinh, sau d6
van chét né cho dén khi ban nghe thay tiéng ' cach"
®Dé may xay khong duwoc gén chat.
= |3p no that chat.
®Phich cam dién bi ngat két n0|
= C3m phlch cam dién vao 6 cdm mot cach chac chan.
®Cac nguyén liéu bj méc ket xung quanh |wGi dao.
= |oai bd tAt c& cac nguyén liéu va sau d6 thay thé
chung.

®Luong chét 16ng khong du.
= Thém nhieu chat |dng hon. .
®Qua nhieu da vién. (vi du: nwdc trai cay voi nhieu da)
= (D) Van may xay vé phia "TAT", thdo may xay ra sau
khi dirng quay hoan toan.
@ Lé&c nhe may xay.
«Néu hién twong nay xay ra mét 1&n niva, hay giam
lwong nguyén liéu di.

®Thiét bi bao vé chdng qua tai dwoc kich hoat.

*Cac nguyén liéu khong dugc phép dung duwoc thém vao.

*Str dung qua nhiéu nguyén liéu.

*Nguyén liéu qua to.

*Nguyén liéu qua cieng. (vi dy: da bao)

*C6 tiéng On bat thwong hoac d6 rung qua Ién.

= Tham khao phan “Bao vé qua tai” dé kiém tra. (Trang VN15
Néu str dung cac nguyén liéu khdng dwoc phép dung,
hay loai bé chung.

)

®Qua nhiéu nguyén liéu

= Xoay may xay vé& phia "TAT" va giam lwong nguyén lidu.

®Than may xay khéng duoc lap chac chan.
= | ap no that chat. (Trang VN8)

VN14
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Nguyén nhan va Hanh déng

®Than may xay khoéng duoc Iap chac chan.
= | ap no that chat. (Trang VN8) )
®Gioang nap hoac gioang dé may xay khéng dwgc gan
chat.
Hén hop bi } = Hay |4p n6 dung cach. ] )
chay ro ra ®C3c dj vat bam xung quanh gioang nap hoac gioang dé
may xay.
= | oai bd cac di vat.
®Gioang de may xay bi hw héng.
= Hay thay thé no.

®D3u boi tron c6 thé co vét quanh dé cbi xay bén trén (Trang VN7) nhung no sé
khong anh hwéng dén hiéu suat. Lau sach ching bang giay nha bép.

oC6 thé nghe thay am thanh "Pip" trong qué trinh hoat déng, nhung né khéng
phai la bat thwong.

Ché dé tw ngat khi hoat ddng qua tai

Trong trwdng hop qua tai va qua nhiét, thiét bi bao vé dwoc kich hoat dé& drng hoat
ddng va n6 khong co gi bat thuwdng. Sau khi dirng quay, hay lam theo cac bwéc sau:
®Khong van hanh thiét bi lién tuc ma khéng co bién phap x tri nao.

1 Rut phich cdm cua thiét b va dé may nghi trong 10 phut & may
thoat khadi ché dé bao vé qua tai.
2 Van may xay vé phia "TAT", thao n¢ ra khéi vé dong co. Va gidm cac
nguyén liéu trong phéu xay xudng con dwéi mét niva.
®Loai bd cac nguyén ligu khong dwoc phép ding néu ching duoc st dung.
®OKhi lwdi dao bi ket v&i da vién, hay lay ching ra khdi may xay. Déi
vOi nhirng vién da bj dinh xung quanh lwdi dao, hay loai bd ching
b&ng cach xa nuéec.
®D4i v&i nguyén liéu, v.v. c6 dd nhét cao hodc dd 4m thap, gidam cac
nguyén liéu va thém nhiéu chat 1dng hon.
Kh&i dong lai may xay, bat dau xay lai .

(Néu thiét bi van khong hoat dong, hay lién hé véi Trung tam bao hanh clia Panasonic d&
kiém tra hodc stva chira.)

VN15
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Phu tung thay thé

Cac linh kién thay thé luén c6 san tai Trung tam bdo hanh.
® Linh kién

Gioang may xay
Tén linh kién Giodng nap
Giodng nap may xay

® Phu kién

Than may xay
‘May xay
-Bé may xay .
(g (cung vo&i gioang dé may xay)

S [ (2 Nap may xay (cung vé&i giodng nap,
Tén linh kién 5
) = g gioang nap may xay)

May xay

Théng so6 ky thuat

Ngudn dién 220 V ~ 50-60 Hz
Mtrc tiéu thu dién 310 W
Murc tiéu thy t6i da Hoat dong lién tuc
: (L&p lai chu ky BAT 3 phat va sau dé TAT 1 phat)
Coéng suat hoat dong 400 m.
(khoang)
Chiéu dai cia day dién
(khoang) 1.om
Réng 12.0cm
Kich thwéc N
(Khodng.) Sau 12.0 cm
Cao 32.2cm
Khéi lwvong (Khoang.) 1.1kg

VN16
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