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Important Safety Instructions

Read the manual carefully and keep it properly.

Precautions for using this product for cooking
Check whether the product is damaged.

Please inspect your oven as follows before using:

1.
2.

The oven door and the oven cavity are not damaged or
cracked. If they are damaged or cracked, do not use.
The oven must be grounded before use. In case of
electric leakage, the ground can provide a current loop
to avoid electric shock. The power supply plug must

be inserted into a single-phase bipolar socket with
grounding.

Read this manual carefully before using the appliance.
The oven can only be used for the purposes indicated in
this manual.

Prevention Items
Forbidden items

1.

10.

11.

12.

13.

14.
15.

In the event that the oven door or door seal has been
damaged, do not use the oven until a qualified technician
has repaired it.

Do not damage the safety lock of the oven door, including
the door hinges.

The appliance is not to be used 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.

Except for a qualified technician, repair is very
dangerous. Do not attempt to disassemble, repair or
modify the oven yourself.

When the oven works abnormally, do not continue using it.
Once finding any crack or notch on the water tank, do
not use the product, as water leakage can lead to electric
leakage or electric shock.

When the socket hole gets loose or the power supply
cord or plug is damaged, do not use the product. It

must be replaced by manufacturers, its service agent or
similarly qualified persons in order to avoid a hazard.

Do not use a wet hand to touch or insert/remove the power
supply plug; otherwise an electric shock may be caused.
Do not knock on parts such as the control panel,
housing, oven cavity and oven door; otherwise it may
lead to product failure.

Do not place the product and power supply cord in damp
places with high temperatures, e.g., near a gas stove,
electrified area or sink.

The oven is used for household cooking only and may
not be used for laboratory tests or other commercial
purposes. Moreover, the product cannot be placed in a
cupboard for use.

Do not use harsh abrasive cleaners or sharp metal
scrapers to clean the oven door glass, since they can
scratch the surface, which may result in shattering of the
glass.

The appliance cannot operate by connecting an external
timer or an independent remote control system.

Do not block the air inlet and outlet; otherwise a fire
maybe caused. Please clean the product regularly to
prevent the air inlet and outlet from being blocked by
foreign matter and dust.

Dangerous ltems

1.
2.

Do not place inflammable materials around the oven or
in the oven cavity; otherwise a fire may be caused.

Upon finding smoke, turn off the appliance or remove the
power supply plug and make sure that the oven door is
closed to prevent spreading fire. Press Stop/Reset pad,
and then remove the power supply plug or turn off the
general power switch in the room.

Do not use the product for purpose not mentioned in the
manual, e.g., using the product to dry articles; otherwise
a fire may be caused.

4. If the product is not cleaned regularly, the appliance
surface will be degraded to affect the appliance service
life and dangers may occur.

5. Avoid actions or behavior that may damage the power
supply cord and power supply plug, e.g., immersing the
power supply cord and power supply plug into water,
keeping the power supply cord at a position at a high
temperature, or forcedly bending, twisting, pressing or
binding the power supply cord. A damaged power supply
cord or plug may lead to dangers such as short circuit,
electric shock and fire. Do not immerse the appliance in
water.

Safety Precautions

1. During use the appliance becomes hot. Care should be
taken to avoid touching heating elements inside the oven.
WARNING: Accessible parts may become hot during use.
Young children should be kept away.

2. If white smoke appears when the convection function is
used for the first time, it does not indicate a fault. The
protective oil of components is volatilized to generate
white smoke due to heating.

3. The vessel and food temperatures are very high when
you stir or turn over the food during cooking or take food
out after the cooking. Please use insulation gloves or a
pot clip to prevent scalding.

4. If you need to open the oven door to stir, turn over or
rearrange food in the process of using steam, note to keep
a distance; otherwise steam may scald your face or hands.

5. When the oven door is open, do not drag the container
along the oven door. The weight borne by the oven door
cannot exceed 6 kg.

Instruction Items

1. Before using vessels of different materials, first confirm
whether the vessels can withstand high temperature.
When the food is cooked in a plastic or paper package,
please watch it, as it could catch fire.

2. Food must be placed in a proper vessel and cannot be
directly placed in the oven cavity for cooking.

3. The surface temperature and internal temperature of
the oven are very high after cooking. Do not clean it
immediately after cooking. Be sure to clean the product
after it cools down; otherwise you may be scalded.

4. Remove the power supply plug before cleaning. Do not
use a corrosive cleaning agent; otherwise it will damage
or corrode the product.

5. Clean dust from the power supply plug on a regular
basis. If the product will not be used for a long time,
remove the power supply plug. Do not pull the power
supply cord as remove the power supply plug: hold the
plug to remove it.

6. Fill with soft water such as distilled water. (Do not use
hard water such as mineral water).

Power Supply

The product must use a separate power supply system. A
special power supply system should be separate from other
devices for use by the oven. If such a system is not used,
the electrical appliance may blow a fuse. Fuses above 10
amperes are recommended. A high capacity fuse may not be
used in the circuit.

Grounding

The product must be grounded before use. In case of electric
leakage, the ground can provide a current loop to avoid
electric shock. The power supply plug for the product must
be inserted into a single-phase bipolar socket with grounding.
Note: Improper use of the power supply plug will lead to an
electric shock.

Electric Fan

After cooking ends, the electric fan will continue running for a
certain period of time to cool down the cavity and electronic
components. This is normal.
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Precautions for Placement and Cooking

Product Placement Precautions for cooking

1. The product must be placed at a position more than 1.
85 cm above the ground. In normal use, good ventilation
must be ensured around the product. The open mode
must be ensured above the product. Allow 20 cm of
space on the top of the oven, reserve a gap not smaller
than 5 cm from the right wall, a gap not smaller than
5 cm from the left wall and a gap not less than 10 cm
from the back wall. Do not block the ventilation opening.
Keep the environment clean and prevent roaches and
other insects from entering the product.

L&
] 20 cm
S cm ==t 10 cm
I\
5em

Desktﬁ\“\”
Il

(a) Do not block the air inlet and outlet; otherwise a fire
may be caused. Maintain the product regularly and 3.
prevent foreign matter and dust from blocking the air
inlet and outlet.

(b) Do not position the product at a damp place with high
temperatures, e.g., near a gas stove, electrified area
or sink.

(c) The product must be placed level.

Cautiously take out heated liquid foods such as soups,
sauces and beverages. Pay attention to the following
items during cooking:

(a) Prevent over-heating; otherwise the liquid may
suddenly boil and splash to scald you when you take
out the food.

(b) When you heat liquid food, the liquid should be
loaded to at least eighty percent of the container
capacity; otherwise a small amount of heated liquids
may suddenly splash due to boiling.

(c) Stir the food before or during the heating.

(d) After heating, keep the food in the oven for a while,
stir it slightly, and then take it out.

(e) After you use a milk bottle or heat baby food, stir the
food or shake the bottle, and check the temperature
before feeding your baby so that he or she may not
be hurt.

Using a common thermometer is forbidden. You must
use a meat thermometer to check the cooking effect.
If cooking is insufficient, place the food into the oven
again for further cooking.

Cooking recipes provide the cooking time for
reference. A lot of factors may affect the cooking
time, including the desired degree of cooking, starting
temperature, portion, size, food shape and container
type. If you are familiar with product operations, you
can properly adjust the cooking time by referring to the
above factors.

. . 4. When using the convection function, you must control
(d) Do not remove the legs. Place the product in a solid the cooking time and pay attention to the heated food all
position. times. Over-heated food may lead to smoke or fire.
(e) Do not put a heavy load on the oven door or top.
(f) The product cannot be used if the indoor humidity is Exterior oven surfaces, including air vents on the
too high. cabinet and the oven door will get hot during use.
2. This product is for household use only. This oven is Use care when opening or closing door and inserting or
intended for Counter-top use only. It is not intended for removing food and accessories.
built-in use or use inside a cupboard. The oven shall not ‘
be placed in a cabinet. Caution! Hot surfaces &
3. Do not use the cavity for storage purposes.
4. The appliance must not be installed behind a decorative
door in order to avoid overheating.
Warning

authorized by Panasonic.

the oven yourself.

be ruptured.

(a) In the event that the oven door or door seal has been damaged, do not use the oven until a qualified technician has
repaired it. Do not damage the safety lock of the oven door, including the door hinges. To repair the product, please
call Panasonic customer consultation service center (please refer to the warranty card) or contact the repair shop

(b) Except for a qualified technician, repair work is very dangerous. Do not attempt to disassemble, repair or modify
(c) Do not allow children or someone without knowledge of oven operation to use the oven in an unattended manner

unless they get proper instructions on use and know that any improper operation may lead to danger.
(d) Do not use a rough scrubbing tool or sharp metal scraper to clean the oven oven window; otherwise the glass will

- Eng-3 -
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The diagrams shown below are examples of the accessories placements of various cooking modes. It may vary
depending on the recipe/dish used.

Cooking modes

Principle and Types Uses

Caution

Placement

Convection /
Ferment /
Healthy Fry

Use the convection heater for
heating.

« Baking pastries like puff, swiss
rolls and pizza.

* Roasting meat and poultry, etc.

« Fermentation and making
yogurt.

« Frying thin foods with high
temperature, such as prawn,
fish fillets and chicken pieces,
etc.

Preheating advised (except
ferment)

Take out the food
immediately after the
heating; otherwise

the residual heat will
deepen the browning
color. To maintain the
temperature in the oven
during heating, do not
open and close the
oven door in the heating
process. To uniform
browning color, you

can readjust the food
position or rotate the
accessory midway.

One level cooking:
lower shelf position

Two levels cooking:
upper and lower shelf
position

Steam Med / Steam Low

Steam is used for heating to

complete cooking.

« Steaming various seafood,
poultry, meat, vegetables, rice,
and Chinese desserts.

Since steam is
generated during
cooking, the cover
(plastic wrap) cannot
be used in the heating
process. For individual
dishes that require the
plastic wrap, see the
recipes.

One level cooking:
middle shelf position

Two levels cooking:
upper and middle
shelf position

Steam Convection

Steam combines convection

heater to cooking.

« Stew soup and meat.

« Baking soft cakes, such as
souffle and French creme
brulee, etc.

« Grill soft meat such as teriyaki
chicken pieces etc.

« Steam High can cook root
vegetables quickly (such
as potato cubes) and heat
Convenient Foods etc.

Preheat advised for Steam
Convection

Cooking can remain
higher temperature and
lock the food moisture.
It is recommended to
use soup bowl with
300 ml volume and
cover with lid when
using Stew function.

Stew and Steam High:
middle shelf position

Steam Convection:

One level cooking:
lower shelf position

Two levels cooking:
upper and lower shelf
position

—‘ F0003CS80YU_eng-0321.indd 4
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Timing

Arange in heating time is given in each recipe. The time
range compensates for the uncontrollable differences

in food shapes, starting temperature and regional
preferences. Always cook food for the minimum cooking
time given in the recipe and check for doneness. If the
food is under cooked, continue cooking. It is easy to
add time to an under cooked product. Once the food is
overcooked, nothing can be done!

Spacing

Individual foods, such as baked potatoes, cupcakes
and hors d’oeuvres, will heat more evenly if placed

in the oven equal distance apart. When possible,
arrange foods in a circular pattern.

Similarly, when placing foods in a accessory, arrange
around the outside of metal tray, not lined up next to each
other. Food should NOT be stacked on top of each other.

m___ men

Browning

To shorten the food convection or cooking time and
get good color effect, be sure to apply dark soy sauce
or spicy sauce to the food before baking. For quick
breads or muffins, brown sugar can be used in the
recipe in place of granulated sugar, or the surface can
be sprinkled with dark spices before baking.

Piercing

The skin or membrane on some foods will cause
steam to build up during cooking. These foods must
be pierced or a strip of skin should be peeled off
before cooking to allow the steam to escape. It has a
good performance during convection.

Potatoes — pierced with a fork.

Sausages — scratched smoked sausages. Pierce the
casing with a fork.

Rotating and repositioning food

Sometimes heat cannot be redistributed by stirring
the food. To achieve even cooking effect, you can
reposition or rotate the food. For example, turn over
the food in the cooking process, turn over large
portions of food such as meat or chicken, or rotate the
accessory during baking.

The cooking method is closely related to the food characteristics.

Size
Small portions cook faster than large ones.

Shape

Uniform sizes heat more evenly. To compensate for
irregular shapes, place thin pieces toward the centre
of the dish and thicker pieces toward the edge of dish.

Starting Temperatures

Room temperature foods take less time to heat up
than refrigerator frozen foods.

Density

Porous, airy foods take less time to heat than heavy,
compact foods.

- Eng-5 -
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Feature Diag

ﬂ

Air Outlet

L

ram

[Convection Heater

Warning Label

[Upper Shelf Position)

Door Safety
Lock System

Steam Outlet = o =
4 N :
L g o LED Light
( Middle Shelf Position | / \ :
S I Air Outlet
[Lower Shelf Position 7/ N\
Door Hinges Power Supply Cord]
When opening or closing = .
the door, do not stretch your *
fingers inside the oven. A
[Power Supply Plug)
\ ] Door Safety Lock System
— (both sides)
Door Handle To prevent injury, do not insert

Bottom Plate

1. Cleaning oven after the cooking finished and bottom plate cooled.

finger, knife, spoon or other
object into the latch hole.

2. Do not cook directly on the bottom plate. Always place food on accessories.

7
\

(Wave Tray )

= c——c—c—c>

1
|

coc —Sc Sc S S S

Wave Tray

—
Metal Tray

4 Water Tank

1. Full water level is 1000 ml.

Add water to 1000 mark.

Fill with soft water such as

distilled water. (Do not use hard

water such as mineral water).

. Ensure the water tank is closed
tightly and securely positioned,
otherwise leakage may occur.

. Always clean the water tank.

. Fully fill the water tank, and
cover the lid, then install it to the
lower side. (Refer to next page.)/

W N |_\\\

2.

\

. All the cooking must use accessory. Food cannot be put directly on

. When using the accessory, it must be place in the shelf position.

. When using one level cooking under steam function, it is recommended to
. When using one level cooking under Convection function, please place

. When using two level cooking under Steam function, please put Metal

6. Take it out with thermal insulation gloves after use. To avoid scalding,
7.
8

. The maximum weight that can be placed on the accessory is 5 kg (this

~
bottom plate.

use Wave Tray by placing foods on it directly in the middle shelf position.
(Such as Steam Vegetables, Steam Chinese buns etc.)

But for foods with a heat-proof container, please use Metal Tray and place
in middle shelf position. (Such as Steam Fish, Steam Chicken etc.)

foods in suitable heat-proof utensils lined with aluminum foil or baking
paper on Metal Tray, and put them in lower shelf position.

Tray in upper shelf position, and Wave Tray in middle shelf position. When
using two level cooking under Convection function, please put Wave Tray
in upper shelf position, and Metal Tray in lower shelf position.

do not touch it with your hands.
To avoid damaging the oven door, do not drag on the oven door when
handling.

includes total weight of food and dish). Y,

Notes:

—‘ F0003CS80YU_eng-0321.indd 6

1. The above illustration is for reference only.
2. Oven accessories are including metal tray (x1) and wave tray (x1). Other cooking utensils involved in
the instructions should be purchased from your side.

- Eng-6 -

L

2023/3/21 8:54:45 ’7



| T T —— m__ men I

Feature Diagram (continued)

Control Panel

| > 00 / \
[ [ \ \
( ==——]rrYe)
m
h > i
=F = T
figure 1 J/
?M — | “ J
4 N 4 ) N
Drip tray Water Tank’s Installation / Removal:
1. Take drip tray out from package and insert it to oven Installation:
legs according to figure 1. Hold the water tank horizontally, aligning the
2. Before using the oven, the drip tray must be fitted as bayonet and gently insert it to the bottom.
it collects excess water during cooking, otherwise the
cooking program cannot be performed. Removal: ) _
3. The drip tray should be removed and cleaned on a After removing the drip tray, hold the bayonet
regular basis. Qvith both hands and pull out gently. Y.
4. To remove the drip tray, hold with both hands and gently
ease forward. Wash in warm soapy water. Re-position
the drip tray by clicking back onto the legs.
5. DO NOT USE A DISHWASHER TO CLEAN THE DRIP
TRAY.
\ %

Air Outlet

Identification
Plate

Note: The above illustration is for reference only.
- Eng-7 -

—‘ F0003CS80YU_eng-0321.indd 7 2023/3/21 8:54:45 ’7




Metal tray

Lacquerware

Wave tray Aluminum and
other metal Note: Note:
containers Meal containers N
with resin Easy-rusting
handles cannot metal container
be used is forbidden.
Heat resistant
glass container Wood Note:
bamboo « paper |Paper Note:
containers containers that | Wood and
y have undergone | bamboo

heat resistant

Non-heat Note: treatment and
resistant glass | 1oy heat resistant
sarisliers ey can treatment higher
— be usERgBr than setting
e constgnt temperature can
temperature be used.

fermentation.

container, paper
containers that
havewundergone
heat resistant
treatment can be
used.

Note:
@ Plastic wrap

Note: .
They can will be molten
be used for under a high | Note:
constant temperature. | Do not use
temperature @ They can without special
fermentation. be used for instructions.
constant
Non-heat | Note: temperature
resistant plastic | They.can fermentation.

S el Aluminum foil

temperature (Household

s
&

fermentation.

Ceramic ¢ porcelain

Note:

Color stripping
may be found in
containers with
internal color

aluminum foil)

Heat-resistant

te 0 silica gel
pictures. Do container
not use such a

container.

esd

Notes:

1. Accessory is must used when cooking.

2. Take it out with thermal insulation gloves after use. To avoid scalding, do not touch it with your hands.

3. Accessories placements in all kinds of cooking modes can refer to heating principle.
4. Do not use accessories or other containers in the preheating stage.

—‘ F0003CS80YU_eng-0321.indd 8
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Control Panel
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Panasonic
NU-SC280W

O Display Window:

A: Accessories Placing Position

B: Child Safety Lock D
C: Normal Working Icon
D: Steam System Cleaning Steam ngh [
Function, Citric Acid
Cleaning Function Steam Med ¢

m

: Full Water Icon (when using
steam function)

F: Steam Shot Icon Healthy Fry
G: With Preheat Icon
H: Preheat End Icon
Mode:
Three modes of steam cooking:
Steam High ... (See page 10)
Steam Med .......coocveeeiiiiieee e, (See page 10)
Steam LOW.....ooocveeeeeiiiiiiece e (See page 10)
Healthy Fry ... (See page 11)
Ferment ... (See page 12)
SEEW..eii it (See page 13)
CONVECHION ..o (See page 14-15)
Beep Sound:
Times Results
None Did not or could not accept the instruction
Once Accept the instruction
Between programmed stages to prompt
Twice turn over, stir, rearrange foods or error
message during cooking
Three times | After preheating for manual setting
Long time After preheating for auto menu setting
beeps
Five times |End of any completed program
Notes:

1. The above illustration is for reference only,
please subject to the actual product.

2. After 6 minutes without operation after setting the
cooking program, including opening or closing
the oven door, the program will automatically
be cancelled and revert back to “ .i” or enter
standby mode. If the oven is used for another
time without being unplugged and plugged in
again, the last program will be displayed.

3. [:}: This illustration is placement of metal tray
for auto cook menus.

|T—>

P S

] sec Ferment Stew

‘. ‘Level ‘. ‘C Convection
.’ ‘hour' ', .mm Steam Conv.

_____________________

-0 + u.ﬁ& ‘Preheat; T g Auto Menus

£ P

B

E F G H
Steam COoNV. ....cceevevviiiiiiieeiieeeee (See page 16-17)
AUtO MENUS .....ooooiiiiiiieiie e (See page 20-24)

® Stop / Reset pad
® Start / Set pad
O Dial

4

—> Function Setting
To select a function which you desired.

—> Menus Setting
To choose desired menu among auto menus.

—> Time Setting
To set the time of cooking.

—> Weight/Serving/Level Setting
To set desired cooking weight/serving/level
among auto menus.

—> Temperature Setting
To set the temperature of Ferment/Convection
and Steam Conv.

Note: To ensure safety, the convection
temperature will gradually decrease to 230 °C
when using above 230 °C in cooling and remaining
10 minutes. If you continue to use above 230 °C,
cooking time will shorter. This not influence its
performance.

- Eng-9 -
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Steam Setting

Three modes for steam cooking, Steam High, Steam Med, Steam Low. Cooking with steam can keep foods
soft and moist. For example: vegetables, seafood and so on. Additionally, it also can heat tin foods or vacuum
packaged foods.

4 - - )
Place accessory with food in - gxample: select Steam Low
the according shelf position,
then Se|eCt Steam Low Steam High Ferment Stew
. . Stearp Med Convection
mOde by turnlng the dlal' Steam Low Steam Conv.
Healthy Fry Auto Menus

Note: Fill the tank with water
before using.

© © 0 0 0 ¢ 0 000000 000000000 000000000 0C 0000000000000 0000000000000 000000000 0 o

Press Set pad to set the
9 Steam Low mode. e

Steam Low
+ 66
Set desired cooking time by _
9 turning the dial. Example: 5 minutes
D |
Steam Low .. '- ‘ '- .
+ 66

© © 0 0 0 0 0 000000 00000000000 0000000000000 0000000000000 0000000000000 00000 0 o

Press Start pad. Cooking
9 will start. The time in the — —
display window will count I i |

dOWI’], Steam Low' 3¢ ' -‘ -.
Mode Suitable kinds of foods Notes: _ _
- 1. Fill the tank with water before using.
_ | Steam High can cook root vegetables 2. Max time for Steam High and Steam Low is 30
Steam High | quickly (such as potato cubes) and minutes.
heat Convenient Foods etc. 3. Max time for Steam Med is one hour.
Steam Med |Bun, Meat, Seafood etc. 4. When cooking foods using Steam High, please
Steam Low | Prawn. Chicken Breast etc. ensure that utenosns used in cooking are heat
proof (over 130 °C).

5. Flashing state “ ©7 " will flash in the display
window.

- Eng-10 -
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Healthy Fry Setting

This mode can cook foods like fries with little or no oil. This is more healthy than traditional deep-frying and

suitable for fried fish fillets, fried shrimp with bread, fried chicken etc.

;
°®

e e ece 00000000000

NG

e e ece 00000000000

3/

e e ece 00000000000

°@®

e e ece 00000000000

© ()

Select Healthy Fry mode by
turning the dial. Preheat is
automatically set and its icon
appears in the display window.

e 0000000 c0 00 0000000000000 00 00

Press Start pad and
preheating starts.

e 0000000 c0 00 0000000000000 00 00

After preheating, the oven will
beep three times and the icon
“Nv " appears to inform
preheat is done. Open the door
and place accessory with food
in the according shelf position
quickly.

e 0000000 c0 00 0000000000000 00 00

Set desired cooking time by
turning the dial.

(Maximum setting time is 1 hour
30 minutes.)

e 0000000 c0 00 0000000000000 00

Press Start pad. The cooking
time in the display window will
count down.

You can change the cooking time while
cooking. Turning the dial can increase
or decrease the cooking timein 1
minute increments (up to 10 minutes).
Turning the dial anti-clockwise to "0"
will end cooking.

~N

Steam High Ferment Stew
Steam Med Convection
Steam Low Steam Conv.
Healthy Fry Preheat Auto Menus

@ e e e 00 0000000000000 00000 0 o

Healthy Fry Preheat

@ e e e 00 0000000000000 00000 0 o

D

Al '
9

Healthy Fry Preheat v

sec

Healthy Fry

@ e e e 00 0000000000000 00000 0 o

Example: 5 minutes

min sec
C oo

L
Healthy Fry

@ 000000000 coco00c00000000c0 0 o

.-‘ min .: .:‘sec

Sl
"™ an’ an

Healthy Fry

—‘ F0003CS80YU_eng-0321.indd 11
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Ferment Setting

Ferment has 30 °C and 40 °C modes. 30 °C can be used for fermentation of European bread and dough which
rich in oil like baguette or Danish bread. 40 °C can be used for fermentation of Chinese pastry and pizza bottom.

(. Place food in the container or )
0 directly on the accessory in Steam High A
the according shelf position. Steam Med Colvection
Select Ferment mode by Steam Low Steam Cont.
Healthy Fry Auto Menus

turning the dial.

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Press Set pad to set Ferment JE——
9 mode. <

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Set desired fermentation Example: 40 °C
6 temperature by turning the dial.
Ferment

-
-

)
-

(You can set 30 °C and 40 °C. L0t
Default temperature is 30 °C.) -‘l_!

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Press Set pad to set desired L
e temperature. sec Ferment

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Set desired cooking time by Example: 15 minutes

@ turning the dial. — —
(Maximum Fermentation time is w. ot
12 hours) B

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Press Start pad. The cooking
@ time in the display window will
count down.

MN oy <, S€C Ferment
You can change the cooking time while “-‘ '- .-‘
cooking. Turning the dial can increase *® ‘ . -‘ -‘
or decrease the cooking timein 1
minute increments (up to 10 minutes).
Turning the dial anti-clockwise to "0"
k will end cooking. )

Notes:

1. Oven temperature will change according to the food and room temperature. Please adjust the
fermentation time according to the situation.

2. When cavity or room temperature is higher than the setting fermentation temperature, fermentation
effect of food may be affected, “U50” will be appeared in the display window. Please wait until the
cavity or room temperature cool down, when “U50” disappears, you can use fermentation again or
ferment food at room temperature.

3. Steam Shot function can be choosed when you need steam for fermentation. Please refer to page 18.

- Eng-12 -
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Stew Setting

This mode combines the steam and convection heater. It is suitable for stew soup and vegetables with cooking
a long time. you can set cooking time only.

( Place accessory with food in )
o the according shelf position. — L
Select Stew mode by turning S Femer? S
. eam Med Convéctibn
the dlal- Steam Low Steam Conv.
Healthy Fry Auto Menus

Note: Fill the tank with water
before using.

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Press Set pad to set the Stew Stew
g mode.

+ 64

Set desired cooking time by

turning the dial. Example: 1 hour 30 minutes

Stew

i (Setting time range from 1 hour ¢ i
and 30 minutes to 3 hours. One {hour B min
shift time is 30 minutes.) AN

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Press Start pad. The cooking - Stew
9 time in the display window will 1 "ho P U _

count down. '

. J

Notes:

1. Fill the tank with water before using.

2. This mode is suitable for small soup bowl. If you stew food using large-capacity container, it is
recommended to extend the cooking time appropriately.

- Eng-13 -
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Convection Setting

| T T —— m__ men I

This mode has temperature ranges from 50 °C to 250 °C. It is suitable for baking meat, fish and Western desserts
like cakes, pizzas, etc. Place the foods directly onto the accessory, select the suitable temperature and time, and start
cooking. For evenly distributed color of cooked food, re-arrange food position or rotate the accessory during cooking.

When cooking with Preheat:

°®

e e ece 00000000000

e [

e e ece 00000000000

©@®

e e ece 00000000000

Q [

e e ece 00000000000

5

e e ece 00000000000

°@®

e e ece 00000000000

G

\_

Select Convection mode by
turning the dial. (With Preheat)

e 0000000 c0 00 0000000000000 00 00

Press Set pad to set
Convection mode.
(With Preheat)

e 0000000 c0 00 0000000000000 00 00

Set desired cooking
temperature by turning the dial.

(Temperatures range from 70 °C
to 250 °C. Default temperature is
180 °C.)

e 0000000 c 000 0000000000000 0000

Press Start pad to preheat.

You can change the desired temperature
by turning the dial during preheating.

After preheating, the oven will
beep three times and the icon
“~ " appears to inform
preheat is done. Open the door
and place accessory with food
in the according shelf position
quickly.

Set desired cooking time by
turning the dial.

(Maximum setting time is 3 hours.)

e 0000000 c0 00 0000000000000 00 00

Press Start pad. The cooking
time in the display window will
count down.

You can change the cooking time while
cooking. Turning the dial can increase
or decrease the cooking timein 1
minute increments (up to 10 minutes).
Turning the dial anti-clockwise to "0"
will end cooking.

Steam High Ferment Stew
Steam Med Convection
Steam Low Stean Conv.
Healthy Fry Preheat Auto Menus

0 60000000 ceceo0cceeceeecese o

‘ ':‘ .-‘ °C  Convection
I

Preheat

® 6 6 00600000000 ssesssseesseese

Example: 230 °C

:‘ :‘ .-‘ °C  Convection
L L
Preheat
:‘ :‘ .-‘ °C  Convection
# bl
Preheat
- -) -
-‘ -‘. “C Convection
oG | X |
Preheat v
sec
Convection
Example: 5 minutes
min sec
': '- ‘ .-‘ Convection
P
min sec
'-‘ ': ':‘ Convection
S | I
J

—‘ F0003CS80YU_eng-0321.indd 14
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Convection Setting (continued)
When cooking without Preheat:

Place food on the accessory )
in the according shelf position.  |StemHigh Feguegt Jew
Select Convection mode o ed s
by turning the dial. (Without Healthy Fry Auto Menus
Preheat)
Press Set pad to set — -
Convection mode. 0 20070 ¢ conection
(Without Preheat) ]

Set desired cooking

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

temperature by turning the dial.
(Temperatures range from 50 °C

to 250 °C. Default temperature is
180 °C.)

Press Set pad to set desired

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

temperature.

Set desired cooking time by
turning the dial.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

(Maximum Convection time is
3 hours)

:‘ :‘ .-‘ °C Convection
[ | N
e
Convection
Example: 5 minutes
sec
.: .- ‘ .-‘ Convection
P

Press Start pad. The cooking
time in the display window will
count down.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

You can change the cooking time while
cooking. Turning the dial can increase ¢
or decrease the cooking timein 1

(

min sec
. ‘ '- .-‘ Convection

minute increments (up to 10 minutes).
Turning the dial anti-clockwise to "0"
will end cooking.

- Eng-15 -
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Steam Convection Setting

This mode combines the steam and convection modes, adding steam while cooking in Convection mode which
creates fluffier cakes and juicier meats. For more evenly distributed food grill color, re-arrange food or rotate the
metal tray during cooking.

When cooking with Preheat:

°@®

e e ece 00000000000

e

e e ece 00000000000

e e ece 00000000000

o ()

e e ece 00000000000

5/

e e ece 00000000000

°@®

e e ece 00000000000

o ()

\_

Select Steam Conv. mode by
turning the dial. (With Preheat)

Note: Fill the tank with water
before using.

e 0000000 c0 00 0000000000000 0000

Press Set pad to set Steam
Conv. mode. (With Preheat)

e 0000000 c0 00 0000000000000 00 00

Set desired cooking temperature
by using the the dial.

(Temperatures range are 140 °C,
190 °C to 250 °C. Default
temperature is 190 °C.)

e 000 0000000000000 00000000 0000

Press Start pad to preheat.

You can change the desired
temperature by turning the dial during
preheating.

e 0000000 c0 00 0000000000000 00 00

After preheating, the oven will
beep three times and the icon
“~v " appears to inform
preheat is done. Open the door
and place accessory with food
in the according shelf position
quickly.

e 0000000 c0 00 0000000000000 00 00

Set desired cooking time by
turning the dial.

(Maximum setting time is 1 hour.)

e 0000000 c0 00 0000000000000 00 00

Press Start pad. The cooking
time in the display window will
count down.

You can change the cooking time while
cooking. Turning the dial can increase
or decrease the cooking timein 1
minute increments (up to 10 minutes).
Turning the dial anti-clockwise to "0"
will end cooking.

Steam High Ferment Stew
Steam Med Convection
Steam Low Steam Conv.
Healthy Fry Preheat Adto Menhus
N N/
( Wit
‘ -‘ '-' Steam Conv.
+ 46 Preheat
Example: 230 °C
- -) -
d i
L -‘ '-' Steam Conv.
+ 46 Preheat
- -) -
A i
Sk ‘- -“ ,-' Steam Conv.
Preheat
- -) -
A Wi
K '- -‘ '-' Steam Conv.
Preheat v
e
Steam Conv.
Example: 5 minutes
- NN e, <, S€C
|
-. '-‘ '-‘ Steam Conv.
MN oy <, €€
NI g
S ‘ -. -' Steam Conv.

—‘ F0003CS80YU_eng-0321.indd 16
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Steam Convection Setting (continued)

When cooking without Preheat:

( Place food on the accessory )
o in the according shelf position.
Select Steam Conv. m(_)de Steam High Femment Stew
by turning the dial. (Without Steam Med Convgetion
Prehe at) Steam Low Steam Conv.
Healthy Fry AutoMenus
Note: Fill the tank with water
before using.
Press Set pad to select Steam - -
Conv. mode. (Without Preheat) il
' -‘ '-' Steam Conv.
+ 60
Set desired cooking temperature Example: 230 °C
by turning the dial.
(Temperatures range are 140 °C, ’-‘ -: : " < o
190 °C to 250 °C. Default o, - e
temperature is 190 °C.)
Press Set pad to set desired L
temperature. N
Steam Conv
+ 66
Set desired cooking time by Example: 5 minutes
turning the dial. - —
. o D |
(Maximum setting time is 1 hour.) 20 00 seemoon
+ 66
Press Start pad. The cooking
time in the display window will
count down.
MmN ey <, €€
You can change the cooking time while . .-‘ '- .-‘
cooking. Turning the dial can increase x® (Il senmcon
or decrease the cooking timein 1
minute increments (up to 10 minutes).
Turning the dial anti-clockwise to "0"
will end cooking.
\_ J

- Eng-17 -
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Steam Shot Setting

This function allows you to add steam during cooking in Convection mode including Ferment (for up to 3
minutes). Adding steam during cooking can enhance moisture distribution, thus promoting the softer dessert
surfaces and juicier meats. At the beginning of fermentation to use steam can increase cavity humidity. Then, it
is better for dough to ferment.

Example: Add steam 1 minute during cooking in the Convection mode.

@ )

During cooking in Convection —
o mOde ‘.-‘ .-‘ .-‘ Convection
[ Sy N [

min

e
2

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

To add steam for 1 minute, — —
9 press Start pad for 2 seconds. [ | Rr—
S . N[

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

If you want to add 3 minutes
9 steam, press the pad twice

again within 3 seconds when

the step 2 operation appears. — —

Display window will increase 3 T conecion
minutes. G N |
(It will become “0” when you S
press pad 3 times. You can
reset time by duplicate above

steps.)
\. J

The key of “Steam Shot” in cooking process:

Cooking in the Convection mode:

For cooking puffs or bread, after preheating, please add steam when heating starts. For cooking cakes, after
preheating, please add steam half way through total heating time.

Fermentation:
When you make bun and French bread, add steam at the begin of the fermentation.

Notes:
1. Fill the tank with water before using.

2. Steam shot is not available during preheating of Convection mode.
3. The original Convection or Fermentation cooking time still counts down when setting steam shot.

- Eng-18 -
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Child Safety Lock Setting

This function allows you to prevent a young child operating the oven; however, the door can still be opened. You
can set Child Safety Lock when “[” shows in display window.

To set:

Press 3 times, “ "0 " appears
-0

in the display window.

\§ J
To cancel:
4 )

\__Z
-

Press 3 times, “ [ ” appears in X

the display window.

. J

Note:
To set or cancel child safety lock, Start/Set pad or Stop/Reset pad must be pressed 3 times within 10 seconds.

- Eng-19 -
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Auto Menus Setting

This feature allows you to cook most of your favourite foods by setting the weight/serving/level only. The oven
determines the power setting and the cooking time automatically. Select the category of food and then just enter the
weight/serving/level. Do not include the weight of any added water or the container weight. For best results, some
menus need preheat oven before cooking.

Auto Menus without Preheat (Menu number: 1~17, 19~25, 27, 30~31, 33,
38~40, 43~48, 57, 70~74)

°®

o (]
°®

o (]
°®

© ()

\_

Select Auto Menus mode
by turning the dial.

@ e 000000000000 0000000000000 000000000000000000

Press Set pad to select Auto
Menus mode.

@ e 000000000000 0000000000000 000000000000000000

Select a desired cooking menu
number by turning the dial.

@ e 000000000000 0000000000000 000000000000000000

Press Set pad to set desired
cooking menu number.

Note: If menus numbers 1, 3, 4,
are selected, need steps 4 and 5.

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Set desired cooking weight/
serving/level by turning the
dial.

Note: If menus number 1is
selected, please select desired
serving according to weight.

@ e 000000000000 0000000000000 000000000000000000

Press Start pad. The cooking
time in the display window will
count down.

Steam High Ferment Stew
Steam Med Convection
Steam Low Steany Conv.
Healthy Fry Auto Menus

+ 66 Auto Menus

@ e e e 00 0000000000000 00000 0 o

Example: select menu number 3

f-] -
-‘
-‘
+ 66 Auto Menus
e e e eeeecssceccccscecccsoene o
[ ] ‘Level
+ 64 Auto Menus

Example: 2 Level

=] Tl

-
+ 64 Auto Menus

@ e e e 00 0000000000000 00000 0 o

il
-, T
3% ‘_'mi“

Auto Menus

J

—‘ F0003CS80YU_eng-0321.indd 20
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Auto Menus Setting
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(continued)

Auto Menus with Preheat (Menu number: 18, 26, 28~29, 32, 34~37, 41~42,

49~56, 58~69, 75~77)

(" )
Select Auto Menus mode Steam High Femment Stew
by turning the d|a| Steam Med Convection

Steam Low Stean Conv.
Healthy Fry Auto Menus
Press Set pad to select Auto ]
9 Menus mode. .‘
+ 66 Auto Menus
Select a desired cooking menu  Example: select menu number 35
number by turning the dial. - <
|y
Auto Menus
Press Start pad to preheat. -
(4 o
s
Preheat Auto Menus
After preheating, the oven will -
@ beep long time and the icon il
“~ " appears to inform s ) N
preheat is done. Open the o o
door and place accessory with
food in the according shelf [_] -=
position quickly. 1
-« Auto Menus
Press Start pad. The cooking —
@ time in the display window will o B |
count down. % = min
Auto Menus

\_ J

Notes:

1. You can also quickly select your desired menu number by turning the dial in reverse.

2.
cooling and remaining 10 minutes. If you continue to use this fun
influence its performance.

- Eng-21 -
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Auto Menus Setting

(continued)

—‘ F0003CS80YU_eng-0321.indd 22

L

No. Menu Weight/Serving/Level Accessories/Placement
1 Steamed Fish* 200g | 300g | 400g | 500 ¢g Metal Tray/Middle Shelf
2 Steamed Eggs* 3serves| — — — Metal Tray/Middle Shelf

1 level (12 pcs) Wave Tray/Middle Shelf

3 Steamed Chinese Bun (Raw)* 2 levels (24 pcs) \,\/szti -lr-rr?;,//kj,ﬁg;re Sshhee”h'c

1 level (12 pcs) Wave Tray/Middle Shelf

4 Steamed Frozen Foods* 2 levels (24 pcs) \'\/AVZ?; ';rrzakjﬂ;l)gdelre Sshheelfh,c

5 Steamed Canned Foods* 1can — — — Metal Tray/Middle Shelf

6 |Steamed Frozen Shrimp Dumplings* 1 level — — — Wave Tray/Middle Shelf
(12 pcs)

Steamed Rice* 200 g — — — Metal Tray/Middle Shelf

Steamed Grains* 800 g — — — Wave Tray/Middle Shelf

Steamed Fresh Vegetables* 500 g — — — Wave Tray/Middle Shelf

10 Braised Baby Cabbage in Broth* |3 serves| — — — Metal Tray/Middle Shelf

11 Steamed Sponge Gourd with Minced 3serves| — — — Metal Tray/Middle Shelf
Meat and Tofu*
12 Steamed Dried Scallops with Enoki 3serves| — — — Metal Tray/Middle Shelf
Mushroom*

13 | Steamed Qual Bags with Minced | 1ppes | — | — | — Metal Tray/Middle Shelf
14 Shrimp with Green Vegetable* 10 pcs — — — Metal Tray/Middle Shelf
15 Thai Lemon Shrimp* 500 g — — — Metal Tray/Middle Shelf
16 Steamed Shanghai Crabs* 6 pcs — — — Wave Tray/Middle Shelf
17 Steamed Clam with Wine* 500 g — — — Metal Tray/Middle Shelf
18 | Steamed Scallop with Mashed Garlic* | 8 pcs — — — Metal Tray/Lower Shelf
19 Steamed Razor Clam* 500 g — — — Metal Tray/Middle Shelf
20 | Steamed Fish Head Spicy Stew* 1000 g — — — Metal Tray/Middle Shelf
21 | Steamed Chicken with Mushrooms* | 500 g — — — Metal Tray/Middle Shelf
22 Chinese White Sliced Chicken* 1000 g — — — Metal Tray/Middle Shelf
23 Steamed Pork Balls* 6 pcs — — — Metal Tray/Middle Shelf
24 Steamed Pork with Rice Flour* 500 g — — — Metal Tray/Middle Shelf
25 Steamed Pork;icbes*with Glutinous 3serves| — — — Metal Tray/Middle Shelf
26 | Roasted Scallop with Minced Garlic | 4 pcs — — — Metal Tray/Lower Shelf
27 Salmon Salad 3serves| — — — Metal Tray/Lower Shelf
28 Roasted Saury with Salt 4 pcs — — — Metal Tray/Lower Shelf
29 Teriyaki Chicken Wings* 12 pcs — — — Metal Tray/Lower Shelf
30 Spicy Chicken with Chili Sauce 3serves| — — — Metal Tray/Lower Shelf

- Eng-22 -
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Auto Menus Setting (continued)

No. Menu Weight/Serving/Level Accessories/Placement
31 | Roasted Chicken Thigh with Honey 3 pcs — — — Metal Tray/Lower Shelf
32 Baked Quail Eggs with Salt* 24 pcs — — — Metal Tray/Lower Shelf
33 Duck Confit 2 pcs — — — Metal Tray/Lower Shelf
34 Roasted Pigeon* 2 pcs — — — Metal Tray/Lower Shelf
35 Barbecue Pork 600 g — — — Metal Tray/Lower Shelf
36 Korean Roasted Streaky Pork 400 g — — — Metal Tray/Lower Shelf
37 Spare Ribs with Garlic 600 g — — — Metal Tray/Lower Shelf
38 Tender Roasted Streaky Pork 1000 g — — — Metal Tray/Lower Shelf
39 Tender Roasted Pork Ribs 800 g — — — Metal Tray/Lower Shelf
40 Tender Roasted Beef 800 g — — — Metal Tray/Lower Shelf
41 Roasted Lamb 800 g — — — Metal Tray/Lower Shelf
42 | Roasted Lamb Chops with Cumin 6 pcs — — — Metal Tray/Lower Shelf
43 Sliced Beef with Wine Sauce* 500 g — — — Metal Tray/Middle Shelf
44 Stewed Rib Soup* 6 serves| — — — Metal Tray/Middle Shelf
45 Herbal Beef Brisket Soup* 6 serves| — — — Metal Tray/Middle Shelf
46 | Bamboo Fungus and Duck Soup* |6 serves| — — — Metal Tray/Middle Shelf
47 Stewed Pear with Rock Sugar* 6 serves| — — — Metal Tray/Middle Shelf
48 | Peach Gum and Lotus Seed Dessert* | 8 serves | — — — Metal Tray/Middle Shelf
49 Grilled Fish Fillets (i-gegcesl) — — — Metal Tray/Lower Shelf
50 Fried Shrimp Cutlets (;(;eg/(:e;) — — — Metal Tray/Lower Shelf
51 | Fried Shrimp with Bread Crumbs L level — — — Metal Tray/Lower Shelf
(20 pcs)
52 Fried Frozen Spring Rolls 1 level — — — Metal Tray/Lower Shelf
(12 pcs)
53 Fried Frozen Dumplings* 10 pcs — — — Metal Tray/Lower Shelf
54 Fried Frozen Chicken Wings 8 pcs — — — Metal Tray/Lower Shelf
55 Pork Pastry 12 pcs — — — Metal Tray/Lower Shelf
56 Roasted Cashew Nuts 500 g — — — Metal Tray/Lower Shelf
57 Mochi* 8 pcs — — — Metal Tray/Middle Shelf
58 Home-made Pizza 1pc — — — Metal Tray/Lower Shelf
59 Chiffon Cake 8 inch — — — Metal Tray/Lower Shelf
60 Cheese Cake* 8inch — — — Metal Tray/Lower Shelf
61 Butter Bread Roll 9 pcs — — — Metal Tray Lower Shelf
62 Milk Toast 2 pcs — — — Metal Tray/Lower Shelf
63 Seafood Toast 4 pcs — — — Metal Tray/Lower Shelf
64 Puff* 12 pcs — — — Metal Tray/Lower Shelf
65 Portuguese Egg Tarts 12 pcs — — — Metal Tray/Lower Shelf
- Eng-23 -
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Auto Menus Setting (continued)

66 Chocolate Cookies 1 level (24 pcs) — — — Metal Tray/Lower Shelf
. 2 levels Wave Tray/Upper Shelf,
67 Almond Tuiles (24 pcs) Metal Tray/Lower Shelf
68 Sugar Free _Salty Cheese 1 level — — — Metal Tray/Lower Shelf
Sticks
69 Créme Brulee 6 serves — — — Metal Tray/Lower Shelf
70 Home-made Yogurt 12 cups — — — Metal Tray/Lower Shelf
71 Frozen Croissant Dough 9 pcs — — — Metal Tray/Lower Shelf
(Ferment)
72 Steamed Bun Dough 1pc — — — Metal Tray/Lower Shelf
(Ferment)
73 Pizza Dough (Ferment) 1pc — — — Metal Tray/Lower Shelf
74 Baby Steamed*Sweet 150 g — — — Wave Tray/Middle Shelf
Potatoes
75 Salmon Flake 300 g — — — Metal Tray/Lower Shelf
76 Baby Yogurt Melts 1 level — — — Metal Tray/Lower Shelf
77 | Baby Mushroom Seasoning 100 g — — — Metal Tray/Lower Shelf
Powder
78 | Cleaning Utensils 1 (Quick)*
79 Cleaning Utensils 2
(Standard)* Utensils Cleaning Functions Wave Tray/Middle Shelf
80 Cleaning Utensils 3
(High Temperature)*
81 Cleaning (Deodorization)
82 Cleaning (Cavity)
- Oven Cleaning Functions —
83 Cleaning (System)
84 Cleaning (Citric Acid)
Notes:

1. The recipes marked with “*” require steam. Be sure to fill the water tank before cooking. Add deter-
gent before using citric acid cleaning.

2. Auto Menus operation, please refer to Cookbook for details.

3. Accessories placement see the table below.

Display Placement
-] Middle Shelf
[=] Upper/Middle Shelf
= Upper/Lower Shelf
[—] Lower Shelf

- Eng-24 -
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The times given in the charts below are a guideline only, and will vary depending on starting temperature,
guantity and dish size.

Wave Tray/

Frozen Rice Dumplings* 5 pcs (750 g) Middle Shelf Steam Med about 15-17 minutes
Chilled Big Meat Bun* (11225__67 f)gsg) l\\/ll\ilg(\jllz -gﬁgf Steam Med about 16-18 minutes
Chilled Shumai* (:iisg_' f;gci ) e T Steam Med about 14-16 minutes
Chilled Bun* @ pcA:sof)ggpcs) I\\//I\ilggﬁa gﬁg{f Steam Med about 13-14 minutes
Chilled Rice* (11§8pg_' oo = el Steam Med about 18-20 minutes
Fci)rg!e(?eiqoonyeew?:;)* 400 g (1 serve) I\\/I/\i/g(\jllz gﬁgf Steam High about 11-12 minutes
Chilled Croissant (iopi 310;?05) I'_\g 3\:322% 183;%5%?5;2%” about 5-6 minutes
Chilled Sandwich (11285-_:?)25% Metal Trayl 138“;%5‘;?;’%2%” about 6-9 minutes
Chilled Fried Rice* 400 g Il_\f) %:Lgﬁgllf 13\?vizﬁoﬁ:epa:21h§:tr)m about 13-15 minutes
Chilled Fried Dumpling* 220 g (12 pcs) l\:l) 3:::,22:& 19(\?vict’ﬁoﬁ:epar2hg§tr)w. about 10-11 minutes
Chilled er\;?ndgcmc“e“ 350 g (10 pcs) m‘:&:gﬁé’(f 228/\;; Cp‘r’é":’:;tt)'on about 10-11 minutes

Notes:

1. The recipes marked with “*” require steam. Be sure to fill the water tank before cooking.
2. Please use baking paper or aluminium foil and heat-resistant utensils before cooking.

3. Chilled refers to storage temperature in the range of 0-3 °C.

4. Frozen refers to storage temperature is under -18 °C.
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Cooking Chart
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The times given in the charts below are a guideline only, and will vary depending on starting temperature,
guantity and dish size.

Accessories/

Foods Weight Pl ¢ Program Time Statement
acemen
500 - i i i
Frozen Big Meat Bun* g Wave Tray/ Steam Med abogt 24-26 |All kinds of frozen big meat buns sold in
(6 pcs) Middle Shelf minutes the market.
Steamed Frozen 320 g Wave Tray/ about 24-26 .
Sticky Rice Chicken* | (4 pcs) Middle Shelf Steam Med minutes Sold in the market.
300 _ ;
Steamed Salmon* g Wave Tray/ Steam Med abogt 13-15 Clean and dry salmon. Sprlnkle so'me.salt
(2 pcs) Middle Shelf minutes and fish sauce for 15 minutes marination.
. Wave Tray/ . about 8-9 [Clean broccoli and cut into pieces, put
*
Steamed Broccoli 2008 Middle Shelf Steam High minutes evenly on the wave tray.
Wave Tray/ . about 21-23 |Clean potatoes and cut into 50 g pcs for
P * . High .
Steamed Potatoes 500¢ Middle Shelf Steam Hig minutes  |each, put evenly on the wave tray.
190 °C All kinds of frozen beef skewers sold in
12 skewers| Metal Tray/ . about 12 )
Roast Beef Skewers Convection ) the market. Brush oil on the surface after
(220 g) Lower Shelf (with preheat) minutes defrosting
190 °C . .
Lamb Kebab 10 skewers| Metal Tray/ c " about 10-11 |All kinds of frozen kebabs sold in the
(400 g) Lower Shelf (wi?hmpl)?gr:ggt) minutes market. You need defrost first.
) . 190 °C
Fried Frozen Chicken 300 Metal Tray/ c i about 18-20 Sold in the market
Popcorn J Lower Shelf -onvection minutes '
(with preheat)
Other root vegetables such as eggplants,
290 °C green peppers, carrots, potatoes and
Roasted Vegetables 500 mﬁ::gﬁg{f c i about 14-16 [asparagus should wash and cut into
9 g Position _:Jhnvech|ont minutes appropriate sizes. Add crushed black
(with preheat) pepper, soy sauce, and olive oil to marinate
for 10 minutes.
150 g - 230 °C
Roast Sweet Potato 600g Metal Tray/ c i about 35-40 |Wash the sweet potatoes and poke a few
g Lower Shelf -onvection minutes holes in the sweet potatoes with a fork.
(1-4 pcs) (with preheat)
230 °C
Roast Frozen Pizza ( 4188Cg) I'_\:l)s\ler-gsgllf Convection abnc:?;ulézslz Sold in the market.
(with preheat)
190 ° - - - -
. 300 ¢ Metal Tray/ 90 C about 12-14 Sold in the market. (Cut with kn_lfe to avoid
Grilled Sausage Convection - bursting.) Turn over when cooking to half
(6 pcs) Lower Shelf (with preheat) minutes time
Fried Frozen Chicken Metal Tray/ about 18-20 .
Nuggets 400 g Lower Shelf Healthy Fry minutes Sold in the market.
Cook directly without defrosting. Different
Fried Frozen French Metal Tray/ about 18-22 potatoes products need d|fferent cooking
. 250 g Healthy Fry . time depends on the pre-fried extent and
Fries Lower Shelf minutes . . ) .
thickness conduction. Please adjust cooking
time according to the actual condition.
Defrost Minced Meat* | 400-500 g Metal Tray/ 0°C about 35-40
Lower Shelf Ferment minutes
Defrost Chicken 500 Metal Tray/ 40 °C about4o |Remove food package and place on heat-
Drumsticks* g Lower Shelf Ferment minutes proof dish. Pre_ss Start pad for 2 seconds
- 20 °C bout 40 and press again to add 2 minutes steam.
Defrost Chicken 400-500 g Metal Tray/ about Turn over food when cooking to half time.
Wings Lower Shelf Ferment minutes | atter cooking, wait for 5-10 minutes.
Defrost Whole Fish* |400-500 g| Met@! Tray/ 0°C about 35-40
€| Lower Shelf Ferment minutes

Notes:

1. Therecipes marked with “*" require steam. Be sure to fill the water tank before cooking.
2. Frozen refers to storage temperature is under -18 °C,
3. Please use baking paper or aluminium foil and heat-proof utensils before cooking.
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Cleaning Utensils

This function have 3 modes, No. 78 Cleaning Utensils 1 (Quick), No. 79 Cleaning Utensils 2 (Standard),
No. 80 Cleaning Utensils 3 (High Temperature). Cleaning Utensils 1 and 2 are suitable for all kind of baby bottles
and breast pump etc. Cleaning Utensils 3 is suitable for all kind of dish cleaning, etc.

(0 Select Auto Menus mode — — )
. . eam Hig erment Stew
by turnlng the dlal' Steam Med Convection
Steam Low Steanj Conv.
Healthy Fry Auto Menus
Press Set pad to select Auto
@ Menus mode. [-] (
(
+ 60 Auto Menus
Place utensils on the accessory
; : L Example: select No. 80 Cleaning
9 In the acc_ordlng_ shelf pOSItIOI’]_. Uteni?sils 3 (High Temperature)
Turning dial until “80” appear in
the display window. - wlu)
L
Note: Fill the tank with water bl Auto Menus
before using.
9 Press Start pad once. -
* S fmin
Auto Menus
At the end of the program, five =
@ beeps will be heard. : (
\_ J

Notes:

1. Fill the tank with water before using.

2. High temperature will occur in cavity when using this function. Using Cleaning Utensils 1 & 2, all
utensils must be heat-proof temperature over 100 °C. Using Cleaning Utensils 3, all utensils must be
heat-proof temperature over 130 °C .

3. Flashing state “ > 7" will flash in the display window.

. When cleaning bottles, it's recommended to place it horizontally in the cleaning shelf, but not stacked.

5. When overheated in cavity, “U50” will appear in the display window. Please wait until the cavity cool
down and clean the utensils after “U50” disappear.

6. When using Cleaning Utensils 1 to clean baby bottles, the number should not exceed 3.

N
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Oven Cleaning Setting

Cleaning (Deodorization)

This function is suitable for ovens with odors (need 20 minutes). Before maintenance (cleaning the oven), please

empty the oven.

Select Auto Menus mode
by turning the dial.

,
°®

Press Set pad to set Auto
Menus.

e ()

Turning dial until “81” appear
in the display window.

e Press Start pad once.

\_

~N

Steam High
Steam Med
Steam Low
Healthy Fry

Ferment Stew
Convection
Steanj Conv.
Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

-

+ 66

Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

1

"‘ '- '-

Auto Menus

J
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Oven Cleaning Setting

Cleaning (Cavity)
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(continued)

This function is suitable for cleaning a dirty oven caused by oil (need 30 minutes).

°®

e (]
°®

\_

Select Auto Menus mode

by turning the dial.

Press Set pad to set Auto

Menus.

Turning dial until “82” appear

in the display window.

e Press Start pad once.

~N

Steam High
Steam Med
Steam Low
Healthy Fry

Ferment Stew
Convection
Steanj Conv.

Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

(]
U

+ 66

Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

- (

Auto Menus

J

Notes:

1. Fill the tank with water before using.

2. After cleaning, open the door and wipe it clean with a damp cloth.
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Oven Cleaning Setting

Cleaning (System)

After using steam mode, this function can make the water pump through the pipe to the drip tray.

| T T —— m__ men I

(continued)

’ Select Auto Menus mode )
o by turning the dial. Steam High Ferment Stew
Steam Med Convection
Note: Fill water tank with 100 ml ;f;;‘\f“; A
water before using and remove !
the water from the drip tray.
Press Set pad to set Auto
g Menus. [-] (
(
+ 64 Auto Menus
Turning dial until “83” appear
9 in the display window. (|
++ - a»
Ll
+ 66 Auto Menus
e Press Start pad once. -
4 -
[
Auto Menus
\_ J

Notes:
1. Do not remove the drip tray when using this function.
2. Wash the drip tray clean after cleaning.

- Eng-30 -
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Oven Cleaning Setting (continued)

Cleaning (Citric Acid)

If “+*” appears in the display window after cooking, you should use citric acid to clean the water-piping. After
using citric acid to clean, rinse with water again. Flush and clean water will be drained into the drip tray. (need 30
minutes) Prepare detergent with approximately 20 g of citric acid dissolved completely in 250 ml of water,
and pour the mixture into the water tank of the oven directly.

’ Select Auto Menus mode Steam High Ferment Stew
o by turnlng the dlal Steam Med Convection
) Steam Low Steanj Conv.
Healthy Fry Auto Menus
Press Set pad to set Auto
g Menus. ]
|
Note: Empty the drip tray and e { Auto Menus
check prepared detergent in the
water tank.
Turning dial until “84” appear
9 in the display window. - (]
DN |
+ 66 Auto Menus
e Press Start pad once.
+ -‘ .-‘
<¢ - -
S '- - min
Auto Menus
After the program is
@ automatically paused, you can
remove water in drip tray and
clean the water tank, then fill
the tank with water.
Press Start pad once.
@ Program will continue one
minute.
\_ J

Notes:
1. After cleaning, please wipe the residue in the water tank and wash the drip tray clean.
2. Do not remove the drip tray when using this function.

- Eng-31 -
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Care of Your Oven

Be sure to clean and maintain the oven after it is completely cold. Turn the oven off and remove the power supply
plug from the wall socket before cleaning. A steam cleaner is not to be used. When "$*" icon flashing in the display
window, this is the meaning prompts the customer to clean. Please clean the oven in time,for detail information,
please refer to the steam system and citric acid cleaning (see page 30&31).

cleaned with a damp cloth. To prevent down with a mild detergent and wipe to dry.
damage to the operating parts inside the

oven, water should not be allowed to seep
into the ventilation openings and air outlet.

The outside oven surfaces should be Always clean the bottom plate after cooling J

— Keep the inside of the oven clean. When food
( ) splatters or spilled liquids adhere to oven walls,
@ NG wipe with a damp cloth. Mild detergent may
7 NE be used if the oven gets very dirty. The use of
' ) harsh detergent or abrasives is not recommend-
7 A ed. Any fat and grease that builds up on the roof

Clean the door and oven window with a soft,
damp cloth. Mild detergent may be used if the
oven gets very dirty. Do not use harsh abrasive
cleaners or sharp metal scrapers to clean the
oven window, since they can scratch the sur-
face, which may result in shattering of the glass.

V4 I\ and walls of the oven will begin to smoke if not
/ cleaned. Clean the oven after it is completely
| cold.
f
J
]

If steam accumulates inside or around
the outside of the oven door, wipe with
a soft cloth. This may occur when the
oven is operated under high humidity
conditions and in no way indicates
malfunction of the unit.

Do not allow the Control Panel to become
wet. Clean with a soft, damp cloth. Do not use
detergents, abrasives or spray-on cleaners on
the Control Panel. After cleaning press “ Q@ ”
pad to clear display window.

After using, clean with a mild detergent
or dishwasher. Do not use abrasive
cleaners to clean the oven. (Such as
steel wool, etc.)

Always remove water tank and drip tray after use
and clean it using a soft damp sponge with water.

- Eng-32 -
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Before Requesting Service

PROBLEM POSSIBLE CAUSE REMEDY
e N ; N
The oven is not plugged in securely. : Remove plug from outlet, wait 10 seconds and re-insert.
No display on panel. Circuit breaker or fuse is tripped or blown. : Reinstall the fuse or reset the Circuit breaker
There is a problem with the Plug another appliance into the outlet to
outlet. : check if the outlet is working.
\ J : J
e N : N
The door is not closed completely. Close the oven door securely.
<D " pad was not pressed after programming. : Press “ > ” pad
Oven cannot start ‘Another program has already ~ : Press “ @ " pad to cancel the previous
operation. _been entered into the oven. :] :program and program again.
The program has not been entered correctly. : Program again according to the Operating Instructions
“& " pad has been pressed accidentally. : Program oven again.
g J : J
( ) ( N\
Check whether the water tank
has water.
.............................................. FU" fl" the Water tank and ro erl |nsta" |t
Check whether the water tank is y properly
No or less steam Jnstalled correctly in place. ...........................................................................
Failure to use water as required Please contact the service center specified
(see page 2) : by Panasonic.
- J (. : J
4 N\ 4 N\
HOO appears in the There is a problem with the oven. Please cont_act the service center specified
display window. : by Panasonic.
- J (. : J
4 N\ 4 B )
1“U14” appears in the first two cooking
ist n refill water and pr
The water tank lacks water. S ages you canre ater and press
. w T @ pad to continue. It is not available
Even it is full of water, “U14” will B "
. 3 . . |f U14” appears in the third time. Please
appears in the display window in
i . Hill the water tank with water again.
. different conditions. «
“U14” appears in the Replace to the oven and press “ Q)
display window. | ] ipadtoresetagain. .
If it is not cleaned in time after
“ 4 " appears in the display _ . ) .
window, scale will accumulate E:DIerilse uts;]e thetcnrlc_ emd cleaning function
around the inner wall of the 0 clean the water-piping.
water-piping.
L )L piping : )
( 1 (  Operate again after cavit )
“U50” appears in the The cavity or room temperature : perate again a _er cavity or ro‘em i
. - . :temperature cooling down and “U50
display window. is overheated. -
) L : disappears. )
4 N : You can use auto cleaning menu with Auto )
: Menu 83&84 to clean the steam system and
. The white powder is mineral : water supply pipe to improve condition. If
White powder feund at crystal from evaporation of : crystal attached to the nozzle or in the oven
S U, Sl () water, it is natural substance : cavity, please wipe and clean with a wring
and oven cavity. and harmless to human body. ~ : cloth. After using steam function or cleaning,
: pour out the water from the drip tray and
L : wipe with a sponge. )

If it seems there is a problem with the oven, contact an authorized Service Center by Panasonic.
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Before Requesting Service
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(continued)

ALL THESE THINGS ARE NORMAL:

Sounds will occur when
using the Steam function.

This is caused by air mixed when the water tank is working. This is
normal.

The sound of "Bar... Bar..."
may be emitted at the back
of the oven cavity during
and after the use of different
kinds of Convection function.

This is a cause of thermal expansion and contraction of the metal
material used in the product, which is a normal phenomenon.

Steam accumulates on
the oven door and warm
air comes from the air
outlet.

During cooking, steam and warm air are given off from the food.
Most of the steam and warm air are removed from the air outlet by
the air which circulates in the oven cavity. However, some steam will
condense on cooler surfaces such as inside and/or on the oven door.
This is normal and safe.

Steam leaks out from all
four sides of the oven
door.

When a function related to steam is used, a lot of steam is
generated in the oven cavity during operation of the product. Some
steam may leak from all four sides of the oven door. This is normal.

| accidentally operated
my oven without any food
in it.

Operating the oven empty for a short time will not damage the oven,
however, it is not recommended.

The oven has an odour
and generates smoke
when using Convection
and Steam Convection
function.

It is essential that your oven is wiped out regularly, particularly after
cooking by Convection and Steam Convection. Any fat and grease
that builds up on the roof and walls of the oven will begin to smoke
if not cleaned.

The fan motor continues
operating after cooking is
over.

After using the oven, the fan motor will operate for several minutes
to cool the oven and electric components. This is normal.

The rear side of the oven’s
color has yellowing.

Metal ions will generate yellow marks when heated. This is normal
and will not affect the use of the oven or cause harm to human
health.

Door seal maybe
deformed.

The door seal may be distorted due to high temperature. This is
normal and will not affect the performance of use of the oven.

Some smoke will be given
off from the cavity when
using different kinds of
Convection functions for
the first time.

This is caused by the excessive oil in the cavity used for rust
protection.

The part where the power
supply cord connects to
the product’s bottom plate

has loosened.
.

This is normal.
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Specifications

Model Number: NU-SC280W
Power Source: 220V ~50 Hz
Steam 6.0A 1330W
Power Consumption: Convection 6.3A 1380W
Steam + Convection 8.3A 1830w
Steam 1300 W
Output Power: Convection 1350 W
Steam + Convection 1800 W

Outside Dimensions (H x W x D):

375 mm x 494 mm x 434 mm

Outside Dimensions (With dial) (H x W x D):

375 mm x 494 mm x 484 mm

Oven Cavity Dimensions (H x W x D):

234 mm x 410 mm x 320 mm

Cavity Volume:

31L

Weight:

Approx. 18.1 kg (Accessories included)

Specifications subject to change without notice.
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Hwéng dan An toan Quan trong

Hay doc ky Hwéng dan str dung va lwu gitr
can than.

Than trong khi st dung san pham dé ndu an Kiém
tra xem san pham co bi hw héng hay khéng.

Ha;y kiém tra |6 hdp nwéng ciia ban trwéc khi st dung. Cu

thé nhw sau:

1. Calo va khoang 16 khéng bi hu héng hay nat vo.

Néu cé hién twong hw héng hodc niet vey, khdng st dung
(o} hap nwéng. ey

2. Lo hap nwéng pha| duwoc noi dat trege khi stv dung Trong
trwong hop bi ro dién, day nbi dat co the tao ra vong lap
dong dién dé tranh bj dién giat. Phich cadm cap nguon phai
c&m vao mot 6 cam Iuong cuc don pha c6 ndi dat,

3. Doc ky hwong dan nay trwéc khi st dung san pham. Chi
duoc phép s dung 10 h&p nwéng cho cac muc dich da
néu trong hwéng dan nay.

Phong ngu’a

Nghiém cam

1. Néu clra Id hoac chét clra b hong khong st dung 16 hap
nwéng cho dén khi cé k§ thuat vién cé trinh dé stra chiva
hoan thién. N .

2. Khong lam hong khoa an toan & ctva 10, bao gom ban lé clra.

3. Nhiing ngudi (bao gdm tré em) c6 strc khde kém, thiéu
nang lwc cdm quan hodc tam thén, hoac thiéu k|nh
nghlem va kién thire khong duoc st dung sén pham
nay trv khi duwgc giam sat hodc dwoc chi dan day du lién
quan dén viéc st dung thiét bi bdi mot ngwei chiu trach
nhiém cho sy an toan cda ho.

4. Khong dé thiét bi trong tAm tay tré em khi khéng co
ngum I&n gidam sét.

5. Chicé ky thuat V|en chuyen nghlep ma&i co thé stra 10.

Ty stra chiva co thé gay nguy hiém. Khong ty thr thdo
I&p, stra chiva hoé&c thay dai o hép nuwong.

6. Khilo hoat dong bat thucyng, khéng tiép tuc st dung.

7. Khong st dung san pham khi phat hién co vét hodc khe
not trén khay chra nwéc, bdi vi nwéce ro ri ra ngoai cé
thé dan t&i ro dién hoac dién glat

8. Khong st dung san pham khi cac 16 6 cdm bi 16ng hodc
day cap nguon hay phich cam bi hong Hw hai phéi do
nha sé&n xuat, dai ly dich vu ctia nha san xuét hodc nguoi
c6 trinh d6 twong dwong, thay thé dé tranh nguy hiém.
Khéng cham vao hoac cam/rtt phich cdm cép ngudn khi
tay wot; néu khong c6 thé bi giat dien.

. Khdéng nén g6 Ién cac bd phan nhw bang dleu khlen vo
16, khoang 16 va ctra 16; néu khdng san pham cé thé bi
hw héng.

. Khong d&t san pham va day cap nguon & cac vi tri &m

wdt c6 nhiét do cao, vi du, & gan bép gas, khu vuc cé

nguon dién hoac bdn riva chén bat.

. Lo hap nwéng duoc stk dung d& n4u an trong gia dinh va

khoéng dworc str dung dé thure hién cac thi nghiém trong phong

thi nghiém hoac cac muc dich thuong mai khac. Ngoai ra,
khéng thé dat san pham trong t0 béat dia dé str dung.

13. Khéng s dung chét tay rira 6 tinh &n moén manh hoac
dung cu cao, kim loai séc nhon dé lau kinh ctra 16 vi
chiing c6 thé 1am xwéc bé mat, dén dén vé kinh.

14. Khong thé van hanh thiét bi nay bang céach két néi bo hen
gi& bén ngoai hodc hé thong diéu khién tiy xa doc lap.

15. Khong bit dng dan khi va ong thoét khi; néu khong, cé
thé gay chay. Hay vé sinh san pham thwdng xuyén aé
tranh bui ban va tap chat bén ngoai bit kin dng dan khi
va éng thoat khi.

Nguy hiém

1. Khong dat vét liéu dé chay xung quanh |0 hoac trong
khoang 10; néu khong co thé gay chay.

2. Neu phat hién c6 khai, tat san pham hoac rat phich cadm
cap nguon va dam bao dong chét ctra 1o dé& ngan chay lan
rong. Nhan phim Dng/Cai dét lai, sau do rat phich cam
cap nguon hoac tét cong tac dién chung trong phong. )

3. Khéng st dung san pham cho muc dich khong dwoc de
cap trong Sach huéng dan, vi du, st dung san pham dé
say kho sach bao; néu khong, cé thé gay ra chay.

4. Néu khong vé sinh san pham thuong xuyén, bé mét san
pham se bi xuong cap anh hwdng dén tudi tho san phadm
va c6 thé dan t6i nguy hiém khi st dung.

5. Tranh thwc hién cac hoat dong c6 thé lam hong day cadmva
phICh cam cap nguon chang han ngam day cam va phICh
cam cAp ngudn vao nuwéc, dé day cam va phlch cam cap
ngudn tai mot dia diém co nhiét o cao, hodc uon, xoan, ép
hoé&c budc day cém. Day c&m hoac phich cdm cap nguon
bi héng cé thé dan ti rdi ro nhw doan mach, dién giat va
gay chay. Khéng ngam san phdm vao nuérc.

Than trong an toan

1. Trong qua trinh st dung, thiét bi sé tré nén nong. Can
can than dé tranh cham vao cac bd phan lam néng bén
trong 16 nwéng.

CANH BAO: Céc bo phan dé cham vao sé tr& nén néng
khi st dung Trénh @é trong tam tay tré em.

2. Néu khoi trang xuét hién khi st¢ dung chire ndng nuwong
ddi lwu 1&n d4u, 16 khong bi héng. b6 lado dau bao vé cac
b6 phéan cla 1o bay hoi tao ra khoi trang do nhiét do cao.

3. Nhiét d6 khay va thye pham trén khay rét cao khi ban
khuay hoac Iat thirc &n trong khi ndu hodc khi Iy thirc
an ra khai |0 khi da chin. Hay st dung géng tay cach
dién hoac céi kep ndi dé tranh bi béng.

4. Néu ban can mé clra |6 dé khuay lat hoac sap xép lai
thwe pham trong qué trinh hap bang hoii nuo’c hay lwu
y gilr khodng cach; ho&c hoi nwéc néng cé thé dan toi
bdng mat hoac tay cla ban.

5. Khi mé& ctra |0, khdng kéo khay dwng thwe phadm doc
theo clra 16. Clra 16 khong thé chiu dwoc trong lweng
vwot qué 6 kg.

Céac muc chidan

1. Trwéec khi siv dung khay dung thuc pham bang céc vat
Ileu khac nhau, dau tién hay xac nhan loai khay dé co
thé chju dwoc nhiét d6 cao hay khong. Khi nau chin
thirc an boc trong mot gO| nhwa hoac goi gidy, hay canh
chirng bO‘I vi vat liéu nay c6 thé gay chay.

2. Thuwc pham phai dwoc dat trong mét loai khay phu hcyp
Khong dat thuc pham trwc tiép trong khoang 16 dé& néu &n.

3. Nhiét do be mat va nhiét do bén trong 16 hap nuéng
sau khi nau rat cao. Khong v&e sinh 106 ngay sau khi nau.
Hay dam bao vé sinh san pham sau khi 16 d& ngudi; néu
khdng ban c6 thé bj béng.

4. Rt phich cam nguon trwde khi vé sinh 10. Khong st
dung chét tay rtra cé tinh &n mon; hodc san pham sé bi
héng hoac bi an mon.

5. Thuong xuyén lau sach bui & phich c&dm ngudn. Néu
khong st dung san pham trong thdi gian dai, rat phich
cam ra khoi nguon dién. Khong kéo day dién khi rat
phich cam; gity ph|ch cam khi rat khoi nguon dién.

6. Db day nwéc mém nhw nuéc cét. (Khong st dung nwéc
cing nhw nwée khoang).

Nguén dién

San pham phai si dung hé théng cp ngudn riéng. Hé théng
cap ngudn dic biét dé str dung 16 hap nwéng can dwoc tach
biét khdi cac thiét bj khac. Néu khong s dung hé théng nay,
thiét bj dién c6 thé gay nd cau chi. Kién nghi st dung cau
chi tir 10 ampe tr& 1&n. CAu chi cong suét cao c6 thé khong
dwoc str dung trong mach dién.

N6i dat

San pham phai dwoc ndi dat trwéc khi st dung Trong trwdng
hop bj ro dién, day ndi dat cé thé tao ra vong lap dong dién
d& tranh bj dién giat. Phich cdm ngudn cia san pham phai
cam vao mét 6 cam lwdng cwe don pha c6 nbi dat.

Lwu y: St dung phich cdm khéng ding cach cé thé dan toi
sbc dién.

Quat dién

Sau khi nau xong, quat dién bén trong 16 sé tiép tuc chay trong
khoang thoi gian nhét dinh dé 1am mat khoang 16 va céac linh
kién dién t&r bén trong 10. Bay la hién twgng binh thuwong.
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Than trong khi Lap dat va Nau an

Lap dat San pham

1. San phém phai dwcyc dat & noi cao ho’n 85 cm so V&i
mat dat. Trong qua trinh st dung, can dam bao thong gié
tbt xung quanh san Eham Phai dam bao c6 khoang trong
h& phia trén san pham. Chtra 20 cm hé trén dinh 10, bao
dam khoang cach khéng nhé hon 5 cm tw twong bén
phai, mét khodng cach khdng nhé hon 5 cm t twong
bén trai va mét khoéng cach khong nhé hon 10 cm t
twong phia sau. Khong bit kin 16 thong hoi. Gitr sach méi
trwdng va ngén chan gian va con trang khac xam nhap
vao san pham.

L

]20 cm

Dwe

@) Khong bit ng dan khi va 6ng thoat khi; néu khong,
c6 thé gay chay. Bao dwong san pham thuong Xuyén
va ngan chan buyi ban va vét la tir bén ngoai tham
nhap vao éng dan khi va ng thoét khi.

(b) Khong dat san pham & cac vi tri &m wét c6 nhiét do
cao, vi du, & gan bép gas, khu virc c6 ngudn dién
hoac bén rira chén bat.

(c) S&n phadm phai dwoc dét & noi bing phang.

(d) Khéng thao dé 10. Bat san phdm & vi tri chdc chan.

(e) Khdng nén dat vat c6 trong lwgng nang trén ctra 1o
hoac trén dinh lo.

(f) Khéng st dung san phdm nay néu dd &m trong nha
qua cao.

2. San pham nay chi phuc vu cho muc dich st dung trong
gia dinh. Chi s dung l0 nay trén ban phéng trong nha

bép Khéng st dung tich hcyp hoac de trong ta dwng chén
bat. Khéng dé 16 vao trong ti dung dé.

3. Khéng dung khoang 16 nhdm muc dich cét gitr db vat.

4. Khoéng dwoc Iap dat thiét bi sau clra trang tri dé tranh
qua nhiét.

Than trong khi ndu an
1. Hay than trong khi lay thuc phdm dang 16ng néng nhw
sUp, nwdc sot va do udng ra khéi 1. Lwu y t&i cac van dé
sau khi nau an:
(a) Tranh hién twong qua néng; néu khéng chét léng co6
thé sdi dot ngdt va sui bot dan t¢i bang khi ban lay
thwe pham ra khai 0.

(b) Khi ban ham néng thirc &n dang 16ng, nén mac thire
an day it nhat tam mwoi phan tram Khay chiva; b
vi mét lvgng nhé chét 16ng trong Khay chtra khi bj
dun néng rat dé sui bot dot ngdt khi s6i.

(c) Khudy thtrc &n trwdc hodc trong khi lam néng.

(d) Sau khi ham néng, dé thiec an trong 16 mot lat, khudy
nhe, sau do, lay thirc an ra khai lo.

(e) Sau khi ban dung chai stva hoac ham néng thirc an

cho tré em, hay khudy thirc an hoac l&c chai, va kiém
tra nhiét do trwéc khi cho bé bl dé tranh bé bj béng.

2. Nghiém cam str dung nhiét ké thong thweng. Ban
phai dung nhiét ké thit d& kiém tra hiéu qua nau &n.
Néu thirc &n chwa chin, dat thiec &n vao 10 1an niva
dé nau lai.

3. Cong thirc nau an cung cap thoi gian néu an tham
khao cho ban. Rat nhiéu yéu t6 c6 thé anh hudng dén
thoi gian nau &n, bao gdbm khau vi, nhiét do thwc phdm
ban dau, sb phan &n, kich thuwdc moén an, hinh dang thwc
pham va céc loai khay dung thyc pham Neu ban da quen
v&i cach sir dung san pham, ban cé thé diéu chinh thoi
gian nu phu hop bang cach tham khao cac yéu t6 trén.

4. Khi s dung chirc nang nucyng déi lwu, ban phal ludn
luén kiém soat thoi gian nau va dé& y dén mon &n da
dwoc lam néng. Thire &n bi qua néng cé thé dan téi khéi
hodc chay.

Bé mét |6 bén ngoa| bao gém céc 16 théng hO’I trén ta va
ctrald sé bi nong trong qué trinh st dung. Can than khi
mé& hoac dong ctra va chen hoac loai bé thwe pham va
phu kién bép.

Chu y! B& mét nong. &

quyén dé stra chira san pham.

stra chiva hoac thay ddi 16 hdp nwéng.

nguy hiém.

khdéng kinh sé bj v&.

Canh béo

(a) Néu ctra 106 hogc chét ctra bi hdng, khdng st dung 16 hap nwong cho dén khi c6 ky thuat vién cd trinh d6 stra chira
hoan thién. Khong lam héng khéa an toan & ctra 0o, bao gom ban I€ clra. Hay goi toi trung tam dich vu tw van
khach hang cda Panasonic (vui Iong tham khao thé bao hanh) hoac lién hé clra hang stra chira do Panasonic Gy

(b) Chi c6 ky thuat vién chuyen nghlep m&i c6 thé stva 16. Tw sra chi¥a c6 thé gay nguy hiém. Khong tw thir thao 1&p,

(c) Khéng dé tré em hodc mét nguwoi khong hiéu biét cach dung [o] hap nuwéng st dung |0 ma khéng cé sy glam sat,
trr khi ho da dwoc hwéng dan day da vé cach st dung va biét réng viéc st dung khong ding cach cé thé dan dén

(d) Khéng st dung dung cu co rira thd hodc dung cu cao kim loai sdc nhon dé& lam sach ctra sb cta 16 nwéng; néu

- Vie-3 -
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Tieng Viét

Nguyén tac Lam nong

Céc so do hién thi dwéi day Ia vi du v& cach dat phu kién clia cac ché dd nau khac nhau. N6 c6 thé thay ddi tly
thudc vao cong thirc/mén an dwoc str dung.

Ché dd nau

Quy tac va Kiéu str dung

Than trong

Ché dd nau an khac

Nwéng dbi lwu/
Lén men/
Chién khéng dau

Str dung gia nhiét déi lwu dé

nau an.

« Nudng banh nhw banh phéng,
banh cudn va pizza.

« Nwéng thit va thit gia cam, v.v...

* Lén men va lam si¥a chua.

» Chién thtrc an méng voi nhiét
d6 cao, chdng han nhw tém,
phi-lé ca va miéng thit ga, v.v...

Lwu y nén lam néng so bo
(ngoai trte I€n men)

L&y thirc &n ra khdi 10
ngay sau khi lam néng;
néu khong lwong nhiét
dw con lai sé lam dbi
mau mon an. Bé duy tri
nhiét d6 trong 10, khéng
m& va dong clra |0 trong
qué trinh nu. Pé thay
déi mau sic mén an,
ban cé thé diéu chinh vi
tri dé thirc &n hodc xoay
phu kién gilra chirng.

NAu mét tAng:
ngan dudi

NAu hai tang:
ngan trén va ngan
duoi

Hap - Nhiét d trung binh /
Hap - Nhiét d6 thap

Str dung hoi nwéc dé lam

néng va nau chin thiec &n

hoan toan.

« Hap céc loai hai san, thit gia
cam, thit, rau, gao va mén trang
miéng Trung Hoa.

Do hoi nwéc dwoc tao
ra trong qua trinh nAu,
khéng st dung nap day
(mang boc thyc pham)
trong khi h&p. V&i mot
s& mon &n riéng biét can
str dung mang boc thuwc
pham, vui long tham
khao trong cong thirc
nau &n.

N&u mot tang:
ngan gitra

N&u hai tang:
ngan trén va ngan
gitra

H&p két hop bo gia nhiét dbi

Iwu dé nau an.

« Ham sUp va thit. ‘

« Nwéng cac loai banh mem, vi
du nhuw souffle va creme brulee
clia Phép, v.v. .

* Nwéng céc loai thit mém nhw
miéng ga teriyaki, v.v...

« Ché d6 HAp - Nhiét do cao
c6 thé nau chin céc loai rau
an ci mét cach nhanh chéng
(nhw khoai tay cat miéng) va
ham néng Thwc pham tién
lgi, v.v.

Nén lam néng so bé trwéce khi
hap doi lwu

Viéc nau an c6 thé duy
tri nhiét d6 cao hon va
khoéa d6 &m thwc pham.
Nén st dung béat sip c6
thé tich 300 ml va day
nap khi str dung chirc
nang Ham.

Ham va Hap - Nhiét do cao:
ngan gitva

Hap ddi lvu:

N&u moét tang:
ngan dudi

N&u hai tang:
ngan trén va ngan
dudi

—‘ F0003CS80YU_VI-20230321.indd 4
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binh gio

Trong mdi cong thirc ndu &n c6 cung cap thoi gian nu
khéc nhau. Thoi gian ndu khac nhau tay thudc vao kich
thudc thwe phdm, nhiét d6 ban dau, va khau vi cia tirng
ngudi, didu nay khé cé thé kiém soat dwoc. Ludn dadm
bao néu theo thoi gian téi thidu trong cong thirc huéng
dan va kiém tra do chin ciia mén &n. Néu thtre an chwa
chin, tiép tuc niu. S& dé dang hon dé nau tiép mot mén
chwa chin ky. V&i mén &n d& chin qud, ta khdng thé ctru
van duwoc nira!

Khoang céch

Céc thyc phdm riéng 1& nhw khoai tay nwéng, banh va
mén khai vi s& dwoc lam néng déu hon néu dat déu
trong 10. Néu c6 thé, hay xép thwc phadm theo hinh tron.
Twong tw, khi d4t thwe phdm trong phu kién, hay xép
xung quanh vanh ngoai khay kim loai, khéng xép thanh
hang canh nhau. KHONG xép chéng thirc an Ién nhau.

Phuwong phéap nau: cé lién quan chét ché véi ddc diém cua thwe pham.

Kich thwéc

Thwe pham c6 kich thuwéc nhd ndu nhanh hon thuc
pham c6 kich thuéc 1on.

Hinh dang

Kich thuwée gidng nhau chin d&u hon. Bé bl nhiét cho
thwe phdm c6 kich thwéc khong déu, dat miéng méng
& gilra dia va miéng day hon & canh dia.

m___ men

Dung dwéng nau

Dé rat ngan thdi gian ndu hoac nuwdng déi lwu thyc
pham va d& c6 hiéu '’ng mau sic t6t nhat, hdy dadm
b&o ban twéi nwéc sbt twong den hodc nuéc sbt cay
Ién thyc phdm trwdc khi nwéng. Béi véi banh mi hay
banh nwéng nhanh, cé thé si dung dwdng nau trong
cong thirc lam banh thay vi dung dwdng kinh, hodc
r4c tiéu den lén bé mat banh trwéc khi nwéng.

Cham lo

Da hodc mang ctia mét sé loai thwe phadm tao thanh
hoi nuéc cé thé bée hoi trong qua trinh ndu. Nén
choc thiing hodc hay got bét vé thuc phdm trwéce khi
néu dé hoi nuéc cé thé thoat ra. Bidu nay sé gidp cho
viéc nwéng déi lwu tét hon.

Khoai ty ca ci — dung nia cham céac 16 nhd

X(c xich — khia b& mét xdc xich hun khéi. Cham 16p
vé bang nia.

Lat va dao thtrc an

Doi khi khéng thé phan phéi nhiét d6 déng déu chi
b&ng cach khudy thirc &n. D& dam bao thirc an chin
déu, ban c6 thé dao hodac lat thire an. Vi dy, lat thuc
ph&m trong khi nu, lat phan thwc phdm cé kich thwéc
I&n nhw thit, ga, hoac xoay phu kién trong khi nwéng.

Y

Nhiét dé ban dau

Thyc phém & nhiét d6 phong sé dwoc lam néng
nhanh hon so véi thwe pham dwec bao quan déng
lanh trong ta lanh.
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Mat do
Thwc pham rdng, xdp mét it thdi gian 1am néng hon
so véi thwe phadm co dac.
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So d6 Tinh nang

H
N
N

Ong thoat khi

(B6 gia nhiét déi lwu

Nhan canh béo

Ngan trén

R

Ong thoat hovi nu’c'wc)—l =

L
Ngan gitra /|
Ngan dwéi 7/

\
Hé théng khoéa
N clra an toan
AV X
o Pén LED
I A\ Ong thoat khi
\

Ban |é cltra
Khi mé& hodc doéng ctra,

Day dién cap nguén)

khong dat ngon tay clia ban

*

vao bén trong 0.

v

[ Phich cdm nguén ]

] Hé théng khéa an toan

Ctrald -
\
Tay nam ctra

ctra (ca hai bén)
Dé& ngén ngtlra thwong tich,

Pay 1o

1. Vé sinh 16 hdp nwéng sau khi ndu xong va day 16 da nguoi.

khéng dwgc nhét ngon tay, dao,
rnu()ng hodac cac vat khac vao
16 chot.

2. Khéng dat thire an truc tiép lén day [0. Ludn dét thirc an trén cac phu kién.

= c——c—c—c>

Khay song

—
Khay kim loai

/Khay chitra nwéc
1. Muc nuéc day 1a 1000 ml.

2. Bb day nwéc mém nhw nuwéc
cét. (Khong str dung nwéc
ctrng nhw nwée khoang).

3. BDam bao khay chra nwéc

hoadc nwéc sé bi ro ri ra ngoai.
4. Ludn vé sinh sach khay chira
nwoc.
5. Bd day khay chira nwéc va day
nap, sau dé lap vao mat dudi.

\

/1 Toan bd qua trinh nau &n phai str dung phu kién. Thuc phadm khéng

Thém nwéc dén vach 1000. 2.
. Khi s dung chirc nang hap mat tang, khuyen cao nén st dung Khay song

dwoc dong chat va dang vi tri, 4,
. Khi st dung nau &n hai tang bang chc nang Hap, hay dat Khay kim_

Tham khao trang tiép theo. 6.
\( g tiep ) Y

7.
8.

~

thé dwoc dat trye tiép trén day 1o.
Khi str dung phu kién, phai d&t phu kién & vi tri ngan.

béng cach dét tre tiép thwe phdm 1&n khay & vi trf ngan gitva. (Chéng han
nhw rau nap banh bao, vv)

Nhung déi voi thye pham c6 hop chiu nhiét, hdly dung Khay kim loai va dat
& Vi tri ngan gira. (Vi du nhw ca hép, ga hap V.V.)

Khi str dung nau an mot tang bang chirc nang Nudng ddi lwu, hay dat thyc
ph&m vao dung cu chiu nhiét phu hop co |6t giay nhdém hoac giay nwéng
trén Khay kim loai va dat chdng & vi tri ngan dudi.

loai & vi tri ngan trén va Khay séng & vi tri ngan gitra. Khi st dung nau
an hai tang bang chirc nang Nuo’ng déi lwu, hay dat Khay song & vi tri
ngan trén va Khay kim loai & vj tri ngan dudi.

Lay khay ra bang gang tay cach nhiét sau khi str dung. Dé tranh bj
bdng, khéng cham vao khay béng tay tran.

Pé tranh lam héng ctra 10, khdng kéo ré khay trén cira 10 khi st dung
Trong lweng toi da co thé dat trén phu kién la 5 kg (s6 nay bao gébm
tdng trong long thirc &n va dia dwng thic &n).

%

Lwu y:

1. Hinh minh hoa & trén chi c6 tinh chat tham khao.
2. Cac phu kién 10 bao gém khay kim loai (x1) va khay séng (x1). Cac dung cu nau &n khéc lién quan
dén céac hwéng dan nay sé do ban mua.
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So do6 Tinh nang (tiép)

( Bang idu khién
|
| > 00 / \

ST T P m T AT LT

i / | J
. A . i N
Khay nhé giot Lap dat/thdo d& khay chira nwéc:
1. LAy khay nhd giot ra khdi bao bi va I&p vao chan 16 hap Lap dat:
nwéng theo hinh 1. Gilr khay chira nwéc ndm ngang, cdn chinh
2. Khay nhé giot phai dwoc 1ap dling cach trwéc khi st chét cai va nhe nhang dwa né xudng day.
dung 16 hdp nwéng, vi khay sé chira nwéc thiva trong
khi ndu, néu khoéng sé khong thé thuc hién dwoc Théo d&:
chwong trinh nAu. Sau khi thao khay nhé giot, gitr chét cai bang
3. Can thao va vé sinh khay nhé giot thwéng xuyén. \cé hai tay va kéo ra nhe nhang. Y,
4. Dé thao khay nhé giot, giiv khay bang ca hai tay va an
nhe vé phia trwéc. Riva bang nwéc xa phong &m. Lap
lai khay nhé giot bang cach day vé vi tri cd, phia trén
cac chan.
5. KHONG SU* DUNG MAY RUA BAT DE LAM SACH
\_ KHAY NHO GIOT. ) g!‘
; - |
Ong thoat khi Q
<
"
O] »
0] ﬁ, 8

— v -
Phieu théng tin
S nhan dang

Ong hat khi

Lwu y: Hinh minh hoa & trén chi c6 tinh chat tham khao.
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Khay kim loai

Khay s6ng

Hop chira thay
tinh chiu nhiét

Hop chira thay
tinh khéng chiu

Lwu y:

C6 thé s dung
cho qué trinh
Ién men voi
nhiét do khéng
dbi.

Hop chira bang
nhwa chiu nhiét

Lwu y:

C6 thé siv.dung
cho quétrinh
Ién men voi
nhiét do khéng
dbi.

Hop chira bang
nhya khéng chiu
nhiét

Lwu y:

C6 thé siv dung
cho qua trinh
Ién men vei
nhiét do khéng
dabi.

Lwu y:

C6 thé bj phan
héa mau séc
trong khay
chra khi mau
sac bén trong
khay chtra khac
nhau. Khéng
st dung loai
khay chtra do6.

Lwu y:

nhom va céac kim
loai khac

Lwuy:

Khong dwoc st
dung khay thirc
&n voi tay cadm
b&ng nhya.

Lwu y:

Khéng dwogc st
dung thung kim
loai dé bi ri sét

Khay chira bang
gd « tre » gidy

Lwuy:

C6 thé sir dung
hép dwng béng
gidy-da trai qua
xt ly chiunhiét

Lwu y:

Hop dwng bang
g0, tre hay gidy
da trai qua x ly

va xt ly chiu chiu nhiét géu
nhiét'cao hon | co thé dwoc st
nhiét do thiét dung.
lap.
Lwuy:
@ Mang boc
thwe pham
sé néng chdy |Lwu y:
dw@i nhiét do | Khong dwoc st
cao. dung makhéng
@ Co'thé st ¢6 huéng dan

dung cho qua
trinh 1én men
véi nhiét do
khéng doi.

dac biét.

Gidy nhoém (Gidy
nhom gia dung)

Hop chira bang
silica gel chju
nhiét

esd
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1. Phu kién bép phai dwoc str dung khi nau an.

2. L&y khay ra bang gang tay cach nhiét sau khi st dung. Bé tranh bi béng, khéng cham vao khay bang tay tran.
3. Viéc sap xép cac phu kién trong tat ca cac ché dé nau c6 thé tham khao theo nguyén tic lam néng.
4. Khoéng str dung cac phu kién bép hodc vat chira khac trong giai doan lam néng so’ bé.
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Panasonic
NU-SC280W

© Ctra s6 man hién thi:
A: Vi tri dat phu kién

B: Khda an toan tré em DA
C: Biéu twong Hoat dong binh thudng |
D: Chtrc ndng vé sinh hé théng bang Steam High [
cach phun hoi nwéc, chire nang vé
sinh bang axit citric Steam Med

E: Biéu twong Nudc day (khi st dung 07 Steam LOW""_'

P S

] sec Ferment Stew

‘. ‘Level ‘. ‘C Convection
.' ‘hour' ', .mm Steam Conv.

B

chtre nang hap) > <'
F: Blt?g tg;cyng Ché dp Phgn hoi nu:cyc Healthy Fry -0 + o6 ‘Preheat: g Auto Menus
G: Véibieu twong Lamnéngsobd 0 b eomfeor N oo
H: Biéu twong Két thic Lam néng so bo
C E F G H
Ché dé: HAP @61 WU ..o (Xem trang 16-17)

Ba ché d6 nu bang hoi nuéc:
HAp - Nhiét d8 Ca0......c.coceveveveenenne.
HAp - Nhiét dd trung binh (Xem trang 10)
HAp - Nhiét d6 thap.........cccceveveeee. (Xem trang 10)
Chién khong dau ............cccceveveveveverennnn (Xem trang 11)
LEN MeN....ooiiiiiiiiiei e (Xem trang 12)
a (Xem trang 13)
(Xem trang 14-15)

(Xem trang 10)

Tiéng bip:
Thei gian Két qua
Khong | Khong hodc khdng thé chdp nhan hwéng dan
M6t lan | Chép nhan huéng dan
Giiva céc giai doan duoc lap trinh d& nhéc
Haildn | nhé, khudy, sép xép lai thwc phdm hoic
théng béo 16i trong khi ndu
Balan |Sau khilam néng so bo dé thiét [ap tha cong
Tiéng bip | Sau khi 1am néng so bd cho dén thiét 1ap
dai thye don tw dong
N&m lan | Két thic bt ctv chuong trinh nao
Lwu y:

1. Hinh minh hoa & trén chi cé tinh chat tham khao,
san pham thuec té c6 thé c6 nhivng khac biét.

2. Sau 6 phat khong hoat déng ké ttr khi thiét lap
chwong trinh nu, bao gém déng va mo cwa 10,
chu’ovng trinh sé tw déng hay vatré vé “ 1" hoac
vao ché dé che. Néu stv dung 10 hap nwovng vao
lac khac ma khéng rat phich cdm va cam phich
lai, chwong trinh gan nhét sé dwoc hién thi.

3. [ } Hinh minh hoa nay Ia vi tri caa khay kim loai
cho céc thwe don nu tw dong.

Thyc don ty dong
® Phim Ding/Cai dat lai

® Phim Khé&i déng/Thiét 1ap
O NUm xoay

(Xem trang 20-24)

4

—> Thiét lap chirc nang
Chon chirc ndng ma ban mudn.

Thiét 1ap Thwe don

Chon thye don mong mudn trong cAc thue don tw dong.

Thiét 1ap Thei gian

D& cai dat thoi gian nau.

Thiét 1ap Trong lwong/Khau phan an/Tang
E)e thiét lap Trong lwong/Khau phan &n/Tang
ndu mong mudn trong cac thwc don tw ddng.

Thiet 1ap Nhiét dé

Dé thiét Iap nhiét do khi Lén men/Nwéng dbi
lwu va Hap déi lwu.

Lwuy: Dé dam bao an toan, nhiét dé d6i lwu sé
glam dan xuong 230°C khi str dung tren 230°C
dg lam ngudi va khi con lai 10 phit. Néu ban
tiep tuc st dung & trén 230°C, thé&i gian nau sé
dwoc rat ngan. Dieu nay khong anh hwéng den
hiéu suét cta no.
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Thiét lap Ché dé Hap

Ba ché dd dé& nau bang hoi nwéc, Hap - Nhiét dd cao, Hap - Nhiét d6 trung binh va Hap - Nhiét do thdp. Nau
&n bang hoi nwéc c6 thé gitr thirc &n mém va khong mat nwéde. Vi du: rau qua, hai san va thwe phdm twong tuw.
Ngoai ra, c6 thé s& dung ché dd nay d& ham néng thwc phdm déng hop hodc thwe phdm déng géi chan khéng.

Dat phu kién cung v&i thyc

(0 O )

hop, sau d6 chon ché do

A ~ ! Steam High Ferment Stew
Hép - Nh|ét d6 thép béng Stearp Med Convection
CéCh Vén nl]m Xoay Steam Low Steam Conv.

. ) Healthy Fry Auto Menus
Lwu y: D6 day nwédc vao khay
trwée khi stv dung.
Nhan phim Thiét 1ap dé
9 thiét 1ap ché do Hap - Nhiét e
d6 thap.
Steam Low
48

9 @ Van nim xoay dé cai dat

théi gian ndu mong muén.  Vidu: 5 phat

'- min '-‘ .-‘SEC
-

Steam Low .. '- ‘ '- .
+ 66
Nhan phim Khéi déng. Lo
D 9 sé bat dau nau. Man hinh -
- 3 . ~ X . min - - sec
S hién thi sé dem nguwoc thoi I |
(@)] glan, Steam Low' 3¢ - -.
@
|_
\_ J
Ché dé Loai thwc pham phi he Luuy:
— p.n - E — Fz 1. b6 day nwérc vao khay trwéc khi str dung.
Che do Hap - Nhiét do cao c6 the 2. Thoi gian Hap - Nhiét dé cao va Hap - Nhiét dé
HAp - Nhiat nau chin cac loai rau an ci mot céach thap téi da 1a 30 pht. '
36 cao | hanh chéng (nhu khoai tay cat 3. Th&i gian Hép - nhigt d trung binh téi da la
i miéng) va ham néng Thyc pham tién mét gié.
lof, v.v. 4. Khi nau thyc pham béng tinh nang Hap - Nhiét
H&p - Nhiét i . d6 cao, hdy dam bao rang cac dung cu ding dé
d6 trung binh | &N bao, thit, hai san, v.v... ndu 12 vat ligu chiu nhigt (trén 130°C),
HAp - Nhiét | . . 5. Tr?ng ‘thal r_ltlap r]hay sé nhap nhay trén
A TOm, trc ga, V.v... man hinh hién thi.
do thap

- Vie-10 -
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Thiét |ap Ché dé Chién khéng dau

Ché dd nay c6 thé dwoc sir dung dé ché bién cac mon nhu khoai tay chién it hodc khéng c6 dau. Cach nau nay
lanh manh hon so v&i cach chién xao truyén thong va thich hgp cho phi-lé ca chién, tdm chién v&i vun banh mi,

garan, v.v...

e e ece 00000000000

HE)

e e ece 00000000000

3/

e e ece 00000000000

°@®

e e ece 00000000000

© ()

Chon che do Chién khong
dau bang cach van nam xoay.
Lam nong so b sé dworc tw
dong thiét lap va biéu tvong
clia né xuat hién trong man
hinh hién thi.

Nha&n phim Khéi déng va bat
dau ham nong thire an.

e 0000000 c0 00 0000000000000 00 00

Sau khi lam nong so bo, 10
nwong Sé phat ra tiéng bip ba
lan va biéu twong “ v~ " xuét
hién dé théng bao lam nong
so bd da xong. M& ctra va dat
phu kién v&i thirc an & vi tri
ngan phu hop mét cach nhanh
chong.

Van nim xoay dé cai dat thoi
gian nau mong muon.

(Th&i gian thiét 1ap tdi da 1a 1 gi®
30 phat.)

Nhéan ph|m Khéi dong. Trong
thoi glan nau, man hinh hién
thj s& dém nguorc.

Ban c6 thé thay déi th&i gian néu trong
khi dang ndu. Van nim xoay c6 thé
tdng hodc giam th&i gian nau theo mirc
téng 1 phit (t6i da 10 phit). Van nim
xoay nguwec chleu kim déng hé vé "0"
sé két thic néu.

© © 0 00 0000000000000 000000000000000000000000000000000000e0 o

© © 0 00 0000000000000 000000000000000000000000000000000000e0 o

© e 0 0000000000000 00000000000000000000000000c0000c000000000 o

Steam High Ferment Stew
Steam Med Convection
Steam Low Steam Conv.
Healthy Fry Preheat Auto Menus
N/
!
L
Healthy Fry Preheat
N/
:-‘
e
Healthy Fry Preheat v
Tsec.
Healthy Fry
Vi du: 5 phat
-
g T
= 4
Healthy Fry O
5
(@]
<
."D;
~—+
. ‘mm '- .-‘ sec
- - T
3 « I
Healthy Fry

—‘ F0003CS80YU_VI-20230321.indd 11
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Thiét 1ap Cheé dé Len men

Lén men c6 cac ché do 30°C va 40°C. C6 thé str dung 30°C dé Ién men banh mi Chau Au va bot giau dau nhw
banh mi que hodc banh mi BPan Mach. C6 thé s& dung 40°C dé 1én men banh bao va dé pizza.

( bat thrc an Ién hdp chira )
0 hodc truc tiép 1én phu kién & Steam High rmont stow
vi tri ngan pht hop. Chon ché | steamed Colvection
do Len men bang Cach Van Steam Low Steam Conv.
Healthy Fry Auto Menus
nam xoay.
Nhan phim Thiét lap dé thiét JE——
lap ché d6 Lén men. (| RS
L
Thiét 1ap nhiét o Ién men Vi du: 40°C
6 mong mudn bang cach van
num Xoay. "-‘t Ferment
(Ban ¢ thé thiét 1ap 30°C va 1
40°C. Nhiét dé mac dinh la 30°C.)
Nhan phim Thiét 1ap dé thiét A,
9 lap nhiét d@ mong mudn. sec Tement
Véan nam xoay dé cai datthdi  vidu: 15 phat
gian ndu mong muén. : —
. min <, SEC Fermen
(Thoi gian 1én men tdi da a 12 gid) w. ot
% (P N[N
>
«D Nhén phlm Khoi dong. Trong
F @ thoi gian ndu, man hinh hién thi
sé dém nguorc.
MN oy <, S€C Ferment
Ban c6 thé thay déi thei gian nau trong 3 “-‘ U .-‘
khi dang ndu. Van nim xoay c6 thé * 00
tang hoac giam th&i gian nau theo murc
tang 1 phat (t6i da 10 phut) Van num
xoay ngwoc chleu kim déng hd vé 0"
sé két thic nau.
\_ J

Lwu y:

1. Nhiét dé trong 10 hap nwéng co thé thay ddi tlly theo thirc &n va nhiét dé phong. Hay diéu chinh thi
gian Ién men theo tinh huéng thyec hién.

2. Khi nhiét dé khoang hodc nhiét d§ phong cao hon nhigt dé Ieén men, hiéu tng I€n men caa thwc pham
c6 thé bj anh hwéng, “U50” sé xuat hién trong man hinh hién thi. Vui Iong doi cho dén khi khoang 16
hoac nhiét do phong ha xudng, khi chir “U50” bién mét, ban c6 thé str dung lai quéa trinh 1én men hoéc
thwe pham Ién men & nhiét doé phong.

3. C6 thé chon chirc nang Phun hoi khi ban can phun hei trong qué trinh 1én men. Xem trang 18.

- Vie-12 -
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Thiéet |ap Ché dé Ham

Ché do6 nay két hop bd gia nhiét déi lwu va h&p. N6 phu hop cho cAc mén stp hdm va rau ndu trong mét thoi

gian dai. Ban chi c6 thé cai dat thdi gian néu.
Lwu y: D6 day nwéc vao khay

( O
triwére khi str dung.

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Nhén phim Thiét 1ap dé thiét Stew
9 l&p ché dé Ham.

+ 64

Daét phu kién co thirc &n & vi )
tri ngan twong wng. Chon ché ul

~ A M z = - St High Ferment St
dd Ham bang cach van nim Sf"’m 9 emer ,eW]
eam Med Convéctibn
Xoa)/- Steam Low Steam Conv.
Healthy Fry Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

gian mét ca la 30 phat.)

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Nhén phim Kh&i déng. Trong -1 Stew
9 thoi gian ndu, man hinh hién "ho - U

thj s& dém nguorc. A

. J

Lwu y:

1. b6 day nwérc vao khay trwéc khi st dung.

2. Ché dé nay phu hop cho bat stip c& nhé. Néu ban ham thwe phdm bang cach str dung hép chiva dung
tich I&n, nén kéo dai thi gian nau thich hep.

Van nim xoay dé cai dat thoi

gian nau mong muén. Vi du: 1 gio’ 30 phut

-, - Stew
(Thoi gian thiét 1ap trong khoang ¢ i
ttr 1 giov 30 phat dén 3 giev. Thoi { rour 0 Afmin

+ 66

Y
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Thiét 1ap Cheé dé Nwéng doi [wu

Ché d6 nay c6 khoang nhiét dd tlr 50°C dén 250°C phtl hop ché bién thit nwéng, c& va cac mén trang miéng
phwong Tay nhw banh ngot, pizza, v.v... Bat thiec an 1én phu kién, chon nhiét dé va thoi gian thich hop, va bat
dAu nAu. DBé thirc &n chin va déu mau, can xép lai thirc &n hoac xoay phu kién trong qué trinh néu.

Khi ndu c6 Lam néng so bé:

°@®
HE
©@®

® (]
5

+—
@
=
(@)
C
<@
-

°@®

TG

\_

e e ece 00000000000

e e ece 00000000000

e e ece 00000000000

e e ece 00000000000

Chon ché do Nwéng déi lwu
bang cach van num xoay.
(Lam noéng so bd)

© © © 0 0 0 0 0 0000000000000 0000 0000000000000 0000000000000 006060c0600c0000000c00e o

Nhéan phim Thiét 1ap dé thiét
lap ché d6 Nwéng déi lwu.
(Lam ndéng so bd)

© © © 0 0 0 0 0 00000 0000000000000 0000000000000 0000000000000 00ssssssssssssssss

Van num xoay de cai dat nhiét
dd ndu mong muén.

(Pham vi nhiét do t 70°C dén
250°C. Nhiét d6 mac dinh 1a
180°C.)

© © 0 00 00 0000000000000 0000000000000000000000000000000000e0 o

Nhan phim Khéi déng dé lam
néng so bé.

Ban c6 thé thay déi nhiét dé mong
muon bang cach van nam xoay trong
quétrinh [am néng so bé.

Steam High Ferment Stew
Steam Med Convection
Steam Low Stean Conv.
Healthy Fry Preheat Auto Menus
‘ ' ‘. “’C Convection
A
Preheat
Vi du: 230°C
:‘ ‘. ‘C Convection
o
Preheat
A/
-‘ ‘. "C Convection
S ) N
Preheat

© © 0 00 0000000000000 000000000000000000000000000000000000e0 o

Sau khi lam nong so bo, 10
nuo’ng sé phét ra tiéng bip ba
lan va bleu twong “ v~ ” xuét
hién dé thong bao lam nong
so b6 da xong. M& clra va dat
phu kién v&i thirc an & vi tri
ngan phu hop mét cach nhanh
chéng.

© © 0 00 0000000000000 000000000000000000000000000000000000e0 o

Van nim xoay dé cai dat thoi
gian hau mong muon.

(Thoi gian thiét lap téi da la 3 gio.)

© © 0 0 0000000000000 000000000000006060060060000scesssesssssre

Nhan phim Khéi déng. Trong
thoi gian nau, man hinh hién
thj s& dém nguorc.

Ban c6 thé thay déi th&i gian nau trong
khi dang nu. Van nam xoay c6 thé
tdng hodc giam th&i gian nau theo mirc
tang 1 phat (t6i da 10 phit). Van nam
xoay ngweec chiéu kim déng hé vé "0"
sé két thic nau.

:‘ ‘. ‘ °C Convection
g nE TN
Preheat v
sec
Convection
Vi du: 5 phat
- ‘ ‘ Convection
.! )
min sec
'-‘ ': .:‘ Convection
s | I
J

—‘ F0003CS80YU_VI-20230321.indd 14
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574 ~ 4 ~ ” X - . X
Thiet lap Che doé Nwong doi lwu  iép)
Khi ndu ma khéng Lam néng so bé:
([ Dbat thirc an 1én phu kién & vi )
o tri ngan twong ¢ng. Chon ché  |Steamtich Feqept jew
dd Nwéng doi lwu bang céach o ed s
van num xoay. (Khéng lam Healthy Fry Auto Menus
néng so bd trwédce)
Nhén phim Thiét lap dé thiét
9 lap ché do Nwéng doi lwu. I 2070 < convecton
(Khdng lam nong so bd trwdc) (I [
Van ndm xoay de cai dat nhiét  vi du: 230°C
9 dd ndu mong mudn.
(Pham vi nhiét do tir 50°C dén :‘ :‘ 00 < convection
250°C. Nhiét dd mac dinh 1a g TN
180°C.)
Nhan phim Thiét 1ap dé thiét A
9 |&p nhiét d@ mong muon. T Yorved
onvection
Van nim xoay dé cai dat thoi v gy: 5 phat
@ gian nau mong muon. '
(Thei gian Nwéng dbi lwu tbi da T convecton
la 3 gio) :l N

e e ece 00000000000

0 ()

e 0000000 c0 00 0000000000000 00 00

Nhén ph|m Kh&i dong. Trong
thoi gian nau, man hinh hién thi
sé dém nguoc.

Ban c6 thé thay ddi th&i gian nau trong
khi dang néu. Van nim xoay c6 thé
tang hoac giam thi gian nu theo murc
tdng 1 phat (t6i da 10 phut) van num
xoay ngwoc chleu kim déng hé vé "0"
sé két thic nau.

@ e e e 00 0000000000000 00000 0 o

1 R —
.-‘ '- .-‘ Convection

e
7K

—‘ F0003CS80YU_VI-20230321.indd 15
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Thiét 1ap Che dé Hap doi lwu

Ché dd nay két hop ché d6 hap va nwéng déi lvu, bd sung hoi nuéc trong khi ndu & ché do Nwéng déi lwu
va gitp cho banh mém hon va thit ngon hon. Bé thirc an dwoc nwéng déu mau hon, can xép lai thirc &n hodc
xoay khay kim loai trong khi néu.

Khi ndu c6 Lam néng so bé:

+—
@
=
(@)
C
<@
-

\_

(. Chon ché do Hap déi I bing )
o cach van nim xoay. (Lam nong  |SteamHigh Ferment Stew
P Steam Med Convgction
SO bO) . Steam Low Steam Conv.
Lwu y: DO day nwéc vao khay Healthy Fry Preheat AdfoMehus
triwére khi str dung.
Nhan phim Th|et lap dé thiét -,
9 lap ché a6 Hap déi lwu. (Lam “ “: "C o
nong SO bO) + 66 Preheat o
Diing nGm xoay dé cai dat Vi du: 230°C
@ nhiét dd nau mong muon.
(Pham vi nhiét d6 gdm 140°C, 1 il
190°C dén 250°C. Nhiét d6 méc 2 Il senon
dlnh la 190°C.) + 66 Preheat
Nhan phim Khéi déng dé lam
e nong so bo. 1 Tl
Ban c6 thé thay déi nhiét d6 mong % o Sl semcon
muon bang cach van nam xoay trong Preheat
quatrinh lam néng so bé. R
Sau khi lam nong so bo, 10
@ nuong sé phat ra tleng bip ba - il
lan va biéu twong “ v~ " xuét 3] b bl steamcon
hién dé théng bao lam nong Preheat 7
so bd da xong. M& ctra va dat -
phu kién v&i thirc an & vi tri
ngan phu hgp mot cach nhanh Steam Conv.
chong.
Van num xoay dé cai datthdi  Vidu: 5 phat
@ gian ndu mong muén. ———
(Thoi gian thiét 1ap t6i da la 1 gio.) ':. ,'_ “,'_ " oo
Nhéan phlm Khéi déng. Trong
6 thoi g|an nau, man hinh hién
thj sé dém nguorc.
min - - sec
Ban c6 thé thay déi th&i gian néu trong .-‘ . .-‘
khi dang nu. Van nam xoay c6 thé * ( ll steamcon
tang hoac giam th&i gian nau theo mirc
tang 1 phat (t6i da 10 phut) van num
xoay ngwec chleu kim déng ho vé "0"
sé két thac nau. )

—‘ F0003CS80YU_VI-20230321.indd 16
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Thiét 1ap Che dé Hap doi lwu

Khi ndu ma khéng Lam néng so bé:

°®

bat thirc an 1én phu kién & vi
tri ngan twong wng. Chon ché

do Hap déi lwu bang cach van  [wmrian Femnent Stew
nam xoay. (Khéng lam néng so  |steam Med Convgetion
b6 tru’é’c) Steam Low Steam Conv.
' Healthy Fry AltoMehus
Lwu y: D6 day nwéc vao ngan
chira trwée khi st dung.
Nhan phim Thlet lap dé thiét - -
9 lap ché a6 Hap doéi lwu. { '.‘: l<
(Khong l1am néng so bd trwére) +!‘ allal seamcom
Van nam xoay dé cai dat nhiét Vi du: 230°C
dé ndu mong muén.
(Pham vi nhiét d& gém 140°C, ’-‘ -“' "C o
190°C dén 250°C. Nhiét dd mac o, - e
dinh la 190°C.)
Nhan phim Thiét |ap de thiét —_—
0 lap nhiét & mong mudn. T
Steam Conv.
+ 66
Van num xoay dé cai datthoi  Vviduy: 5 phat
@ gian ndu mong muén.
, , g Tl
(Thoi gian thiét 1ap i da la 1 gio.) :. L0l semcom
+ 66
Nhéan phim Khéi déng. Trong
@ thoi gian ndu, man hinh hién
thj s&é dém nguorc.
MN o <, S€C
Ban c6 thé thay déi th&i gian nau trong '.‘ _ '.‘
khi dang néu. Van nim xoay c6 thé ( -‘ _' Steam Conv.
tdng hodc giam th&i gian nau theo mirc
tang 1 phat (t6i da 10 phit). Van nam
xoay ngweec chiéu kim déng hé vé "0"
sé két thic néu.
J
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Thiét 1ap Ché dé Phun hoi nwéc

Chtrc nang nay cho phép ban thém hoi cho thirc an trong khi ndu & ché dd Nwéng déi lwu bao gdm Lén men
(t6i da 3 phat). Thém hoi nuéc trong khi ndu cé thé ting cudng d6 dm cho thwe pham, do d6 gitip lam mém
bé& mét thirc &n va khién thit mém ngot hon. Khi bat dau 1én men dé s dung hoi nwéc c6 thé 1am tdng do dm
khoang. Khi d6 sé& t6t hon dé bot 1en men.

Vi du: Thém hoi nwéc trong 1 phit trong khi ndu & ché dé Nwéng doi lwu.

(. NAu & ché d Nwéng déi lwu. — — )
o ‘.-‘ .-‘ .- ‘ Convection
gL U [
Dé thém hoi nwéce trong 1 — —
9 phat, nhan phim Khéi déng ( FIt conecion
trong 2 giay. s’ . el
Néu ban mudn thém hoi nuoc
9 trong 3 phat, nhan phim hai
lan nira trong vong 3 giay khi
thao tac buwéc 2 xuat hién. — —
Man hinh hién thj sé téng 3 2T cnecion
phut. G N |
(NG sé tr& thanh “0” khi ban &
nhan phim 3 lan. Ban co thé
thiét lap lai thoi gian bang
cach nhan déi cac buwéc trén.)

\_ J

Mau chét cua tinh nang “Phun hoi nwéc” trong khi nau an:

Nau & ché dé Nwéng d6i lwu:

Khi nwéng banh phdng hodc banh mi, sau khi 1am néng so b, hay thém hoi nwéce khi bat dau nwéng. Khi lam
banh, sau khi lam néng so bd, hdy thém hoi nwéc trong mét niva thdi gian nwéng.

+—
@
=
(@)
C
<@
-

Lén men:
Khi ban lam banh va banh mi Phap, hay thém hoi nuéc vao lic bat diu lén men.

Lwu y:
1. P6 day nwéc vao khay trwéc khi st dung.

2. Khdng c6 ché dé phun hoi nwéc trong khi ham néng & ché dé Nwéng déi lwu.
3. Th&i gian Nwéng ddi lwu hodc Lén men ban dau van dém ngworc tiép khi bat dau phun hoi nwéc.

- Vie-18 -
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Thiét 1ap Che dd Khéa An toan Tré em

Chtrc ndng nay cho phép ban ngan tré nhé van hanh 16 nwéng; Tuy nhién, ctra van cé thé dwoc mé. Ban c6 thé
thiét lap Ché do Khéa An toan Tré em khi “7!” hién thi trén man hinh.

Dé thiét lap:

4 )
e Nhan 3 13n, « o) ” xuét hién
trén man hinh hién thi. o
\§ J
Pé hay
4 )
X A [T L ~ A A .-‘
© Nhéan 3 1an, “ { " sé xuat hién B
trong clra s6 man hién thij.

\_

=
D>
-]
(@]
<
«D>
—

Lwu y:
Pé cai dit hoac hly khéa an toan tré em, phai nhan phim Khéi déng/Thiét lap hodc Dirng/Cai dat lai 3 1an
trong vong 10 giay.

- Vie-19 -
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Thiét 1ap Thwe don Tw déng

Tinh ndng nay cho phép ban ndu hau hét cac loai thie pham yéu thich ctia minh béng cach chi thiét 1ap trong
lwgng/khau phan &n/tang. L6 nwéng sé xac dinh thiét 1ap cong suét va thoi gian ndu mét cach ty dong. Chon loai
thtec an rdi chi can nhap trong lwong/khdu phan an/tAng. Khéng bao gém trong lwong clia nwéc thém vao hodc
trong lwong ndi. D& c6 két qua tdt nhat, mét sb thiwe don can phai lam néng 16 so bd trwdc khi ndu.

Thwe don tw déng khéng can lam néng so bd (Sé thwe don: 1~17, 19~25,
27, 30~31, 33, 38~40, 43~48, 57, 70~74)

°®

e e ece 00000000000

e [

e e ece 00000000000

°@®

e e ece 00000000000

o ()

e e ece 00000000000

e e ece 00000000000

© ()

\_

+—
@
=
(@)
C
<@
-

Chon ché d6 Thwc don tw
dong bang cach van nim
xoay.

e 0000000 c0 00 0000000000000 00 00

Nhén phim Thiét 1ap dé chon
ché dé Thwc don tw ddéng.

e 0000000 c0 00 0000000000000 00 00

Van num xoay dé cai dat thuc
don nau mong muon.

Nh&n phim Thiét lap dé thiét lap
sé thuc don ndu &n mong mudn.

Lwu y: Néu chon cac thwe don sé 1,

3, 4, can thwc hién cac bwéc 4 vas.
Van nim xoay dé thiét lap
trong lwong/khau phan an/
tang nau mong muon.

Lwu y: Néu chon thwc don sé 1,
vui long chon khau phan mong
muén phu hop véi trong lwong.
Nhan phim Khé&i déng. Trong
thdi gian ndu, man hinh hién
thi sé dém nguorc.

~

Steam High Ferment Stew
Steam Med Convection
Steam Low Steany Conv.
Healthy Fry Auto Menus

@ e e e 00 0000000000000 00000 0 o

[ (
(

+ 66 Auto Menus

Vi du: chon thuc don s6 3

@ e e e 00 0000000000000 00000 0 o

- =

+ 66 Auto Menus

@ e e e 00 0000000000000 00000 0 o

[_] ‘Level
(

+ 64 Auto Menus

Vi du: 2 Cép

@ e e e 00 0000000000000 00000 0 o

=] Tl

+ 64 Auto Menus

@ e e e 00 0000000000000 00000 0 o

N
-' min

sk (
4 Auto Menus

J
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Thiét 1ap Thwe don Tw déng (tiép)

Thwe don tw déng c6 1am néng so bé (S6 thwe don: 18, 26, 28~29, 32,
34~37, 41~42, 49~56, 58~69, 75~77)

( Chon ché do Thwe don tw  [senrign Fement SteW\
dﬁng béng cach van nim Steam Med Convection
. ) Steam Low Steany Conv.
Xoay' Healthy Fry Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Nhan phim Thiét 1ap dé chon ]
9 ché do Thwe don tw déng. .l

+ 66 Auto Menus

Van nim xoay dé cai dat thwc i dy: chon thyc don sé 35
don nau mong muon. -
L

©®

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Nhan phim Khéi déng dé lam =
9 néng so bo. 'l_l

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Sau khi lam nong so bo, 10 —
@ nwéng sé phat ra tiéng bip ba 'l_‘

Auto Menus

Preheat Auto Menus

lan va biéu twong “ v " xuéat 3
hién dé théng bao lam néng
so bd xong. Mé ctra va dat

Preheat v Auto Menus

A P Sl |

phu kién véi thire an o vi tri [ - O

ngan phu hgp mét cach nhanh == a

Chong- -« Auto Menus S

-

Nhan phim Kh&i déng. Trong ——
@ thdi gian nau, man hinh hién (]

thi sé dém nguorc. 5 i

Auto Menus

. J

Lwu y:

1. Ban ciing c6 thé nhanh chéng chon sé thwe don mong mudn béng cach vdn ngwoc ndm xoay.

2. D& dam bao an toan, nhiét dé déi lwu sé giam dan xuéng 230°C khi str dung trén 230°C dé [am ngudi va
khi con lai 10 phat. Néu ban tiép tuc str dung chiec nang nay, th&i gian nau sé dweec rat ngan. Diéu nay
khéng anh hwéng dén hiéu suat cta né.

- Vie-21 -
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4 ~ ~ . X
Thiet lap Thwc don Tw dong (tiép)
| | [ | | | [ |
S6 Thwc don Trong lweng/Khau phan an/Tang Phu kién/Vi tri
1 C4 Hap* 200 g 300 g | 400 g [500 g| Khay kim loai/Ngan gitra
2 Tring Hap* 3 khu phan &n — — — Khay kim loai/Ngan gitva
1 tAng (12 c&i) Khay séng/Ngan gitra
3 |Banh Bao Hép kiéu Tau (Séng)* 2 thng (24 cAi) Khay kim loai/Ngan trén,
9 Khay s6ng/Ngan gitra
1 tang (12 céi) Khay séng/Ngan gitra
4 Hap Do Bong Lanh* 2 thng (24 céi) Khay kim loai/Ngan trén,
9 Khay song/Ngan gitra
5 Hap Db Hop* 1 hép — — — Khay kim loai/Ngan gitra
6 | Hap Ha Cao Tém Dong Lanh* | 1 tang (12 cai) — — — Khay s6ng/Ngan gitra
7 Com Tréng* 200 g — — — Khay kim loai/Ngan gitra
8 H&p Ngii Céc* 800 g — — — Khay sé6ng/Ngan gitra
9 Ha&p Rau Twoi* 500 g — — — Khay s6ng/Ngan gitra
10 Bap Cai Nhé Kho* 3 khu phan &n — — — Khay kim loai/Ngan gitra
Muwép Huong Hap Thit B&m N A x . o
A Ly p 2
11 3 khau phan an — — — Khay kim loai/Ngan gitra
Pau HI*
12| SobiépKkno Hap Nam Kim 3 khau phan &n — — — Khay kim loai/Ngan gita
Cham*
13 | Treng CGt HAp NAm Thit Bam* 12 céi — — — Khay kim loai/Ngan gitra
14 Tém Rau Xanh* 10 lat — — — Khay kim loai/Ngan gitra
15 Tdém Chanh Thai Lan* 500 g — — — Khay kim loai/Ngan gitra
16 Cua Ha&p Thwong Hai* 6 con — — — Khay séng/Ngan gitra
= 17 Nghéu Hap Ruou* 500 g — — — Khay kim loai/Ngé&n gitra
@
S 18 So biép Hap Toéi B&m* 8 con — — — Khay kim loai/Ngan duéi
g 19 Nghéu Hap* 500 g — — — Khay kim loai/Ngan gitra
‘;“:’ 20 Dau C4a Hap Cay* 1000 g — — — Khay kim loai/Ngan gitra
21 Ga Hap Nam* 500 g — — — Khay kim loai/Ngan gitra
22 Thit Ga Tra_:_lgui:at LatKieu 1000 g — — — Khay kim loai/Ngan gilra
23 Cha Vién* 6 vién — — — Khay kim loai/Ngan gitra
24 Thit Heo H&p B&t Gao* 500 g — — — Khay kim loai/Ngan gitra
25 Swon Hap Gao Nép* 3 khéu phan an — — — Khay kim loai/Ngan gitra
26 So Piép Nwdng Téi B&m 4 con — — — Khay kim loai/Ngan dwéi
27 Salad Cé& Héi 3 khu phan &n — — — Khay kim loai/Ngan dudi
28 C4 Thu Pao Rang Mubi 4 con — — — Khay kim loai/Ngan dud&i
29 Canh Ga Teriyaki* 12 cai — — — Khay kim loai/Ngan du&i
30 Ga Cay Tuong Ot 3 khAu phan &n — — — Khay kim loai/Ngan duéi

—‘ F0003CS80YU_VI-20230321.indd 22
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- X ~ ~ =
Thiet lap Thwc don Tw dong (tiép)
- . - =
Sé Thwe don Trong lweng/Khau phan an/Tang Phu kién/Vj tri
31 bui Ga Nwéng Mat Ong 3 cai — — — Khay kim loai/Ngan du&i
32 Triéeng Cat Nwéng Mudix 24 céi — — — Khay kim loai/Ngan du&i
33 Vit Nau Cham 2 con — — — Khay kim loai/Ngan dud&i
34 B6 Cau Quay* 2.con — — — Khay kim loai/Ngan dwéi
35 Thit Heo Nwéng 600 g — — — Khay kim loai/Ngan dudi
36 Ba Chi Quay Kiéu Han 400 g — — — Khay kim loai/Ngan dui
37 Swon Non Nwéeng Toi 600 g — — — Khay kim loai/Ngan du¢i
38 Ba Chi Nwéng Mém 1000 g — — — Khay kim loai/Ngan du6i
39 Swén Non Nwéng Mém 800 g — — — Khay kim loai/Ngan duoi
40 Thit Bd Nwéng Mém 800 g — — — Khay kim loai/Ngan duoi
41 Thit Ctru Nwéng 800 g — — — Khay kim loai/Ngan dudi
42 Swén Clru Nwéng Thi La 6 cay — — — Khay kim loai/Ngan dwéi
43 | BO Thai Lat Sét Rwgu Vang* 500 g — — — Khay kim loai/Ngan gitra
44 Canh Swéon HAm* 6 khau phan &n — — — Khay kim loai/Ngan gitra
45 SUp Gau Bd Thao Dugc* 6 khiu phan &n — — — Khay kim loai/Ngan gitra
46 Canh Vit NAm M&ng Hoa* 6 khau phan &n — — — Khay kim loai/Ngan gitra
47 Lé Ham Puwong Phén* 6 khau phan &n — — — Khay kim loai/Ngan gitra
48 Trang Miéngé\lnilua Bao Hat 8 khdu phan &n — — — Khay kim loai/Ngan gitra
49 Phi L& C4 Nwéng 1tang (16 miéng) | — — — Khay kim loai/Ng&n dwéi
50 Tém Chién 1 tAng (20 con) — — — Khay kim loai/Ngan dud&i
51 Tém Chién Vun Banh Mi 1 tAng (20 con) — — — Khay kim loai/Ngan dwd&i
52 Nem Rén Bong Lanh 1 tang (12 céi) — — — Khay kim loai/Ngan du@i
53 H& Cdo Chién Bong Lanh* 10 céi — — — Khay kim loai/Ngan dwéi
54 Céanh Ga bong Lanh Chién 8 cai — — — Khay kim loai/Ngan dwéi
55 Banh Thit Heo 12 cai — — — Khay kim loai/Ngan dwéi
56 Hat Bidu Nwéng 500 g — — — Khay kim loai/Ngan duéi
57 Mochi* 8 cai — — — Khay kim loai/Ngan gitra
58 Pizza Nha Lam 1céi — — — Khay kim loai/Ngan dwdi
59 Bénh Chiffon 8inch — — — Khay kim loai/Ngan dw¢i
60 Banh Ph6 Mai* 8inch — — — Khay kim loai/Ngan dwéi
61 Banh Cudn Bo 9 céi — — — Khay kim loai/Ngan dwéi
62 Banh Mi Nwéng Sira 2 céi — — — Khay kim loai/Ngan dwéi
63 Banh Mi Nwéng Hai San 4 céai — — — Khay kim loai/Ngan dwéi
64 Banh Phéng* 12 céi — — — Khay kim loai/Ngan dwdi
65 Banh Trirng B Dao Nha 12 céi — — — Khay kim loai/Ngan dw¢i
- Vie-23 -

—‘ F0003CS80YU_VI-20230321.indd 23

L

2023/3/21 9:38:29 ’7

Y

=
D>
-]
(@]
<
«D>
—




Thiét lap Thwe don tw dong
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hi Ché dé nau an khac

Ngan gilra

Ngan trén/dwéi

t
J
:] Ngan trén/gitra
J
J

Ngan dwdi

—‘ F0003CS80YU_VI-20230321.indd 24
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66 Banh Quy Sb Cb6 La 1 tdng (24 céi) — — Khay kim loai/Ngan dwéi
67 | Banh Quy Méng Hanh Nhan | 2 tang (24 cai) | — _ KE;‘?{(I?TC?; D‘ﬂzggrgl% |
6g | QuePho g'jc'y r'\]"gé” Khong 1 tAng — — Khay kim loai/Ngan duoi
69 Kem Brulee 6 khdu phdnan| — — Khay kim loai/Ngan dwdi
70 Stra Chua Nha Lam 12 cbe — — Khay kim loai/Ngan dwdi
71 | Banh Cr‘(’fésna,r\‘;:r’s”g Lanh 9 céi — | = Khay kim loai/Ngan dudi
72 Banh Bao Hap (Lén Men) 1céi — — Khay kim loai/Ngan dwéi
73 Boét Pizza (Lén Men) 1 cai — — Khay kim loai/Ngan dwéi
74 Khoai Lang Nhé H&p* 150 g — — Khay song/Ngan gitra
75 Rudc Ca Hoi 300 ¢ — — Khay kim loai/Ngan duéi
76 | Sira Chua Tan Chay Cho Bé 1tang — — Khay kim loai/Ngan dwéi
77 B&t Ném Nam Nhé 100 g — — Khay kim loai/Ngan dwéi
78 | Vé sinh Dung cu 1 (Nhanh)*
79 Ve sinh Dung cu 2 e . o
(Tiéu Chuan)* Cac chirc nang vé sinh dung cu Khay song/Ngan gitra
80 Vé sihh Dung cu 3
(Nhiét b6 Cao)*
81 Vé sinh (Khtr mui)
82 Vé sinh (Khoang 10)
- Chtrc nang vé sinh 10 —
83 Vé sinh (Hé thong)
84 V& sinh (Axit xitric)
Lwu y:

1. Céng thirc dwoc danh dau “*” can hap. Hay dé day nwérc trwéc khi ndu. Thém chét tay riva trwéc khi

str dung vé sinh axit citric.
2. Thao tac vé&i Thwe don tw déng, vui ldng tham khao Sach day ndu &n dé biét chi tiét.
3. Vitri phu kién bép xem bang dwéi day.
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Théi gian dwa ra trong bang duéi chi mang tinh tham khao va cé thé thay dbi tiy thudc vao nhiét dé bt dau, sb
lwgng va kich thwéc cia moén an.

Y

Banh Gio* 5 cai (750 g) ';Z?;Sggga’ Hap - Ng'i‘ithdo Tung | | hoang 15-17 phut
Béanh Burger Thit 120g-720g Khay séng/ Hap - Nhiét dé trung X ) .
Nguoi* (1 céi - 6 cai) Ngan gitra binh khoang 16-18 phut
] . 325g-650¢g Khay séng/ Hép - Nhiét d6 trung R .
* -
Xiu Mai Uép Lanh (6 céi - 12 cai) Ngan gicra binh khoang 14-16 phut
R N 400 g Khay séng/ Hap - Nhiét do trung , .
* -
Man Thau U'ép Lanh (8 cai - 9 cai) Ngan gitra binh khoang 13-14 phut
, 150g-900 ¢ Khay kim loai/ | Hap - Nhiét do trung R .
* -
Com Uép Lanh (1 bt - 6 bat) Ngan gicra binh khoang 18-20 phut
Thwe Pham Tién Loi )
Uép Lanh (b6 mang A00¢g Khay song/ | 140 Nhigtdo cao | khodng 11-12 phit
boc)* (1 khau phan an) Ngan gitra
. . - . .| Nweng dbi lwu 160°C
Banh Strng Bo U'¢ 50 g - 200 Khay kim loai/ A N p X .
Lagh P a cgi " cégi) Ngyém duc’ﬁ (khéng lam néng so khoang 5-6 phut
; b6 trwdrc)
. | Nwéng déi lwu 180°C
Sandwich Uép Lanh 120,‘(% ) 480,.g Khayvklm Ic’>§|/ (khéng lam néng so khoang 6-9 phut
(1 céi - 4 céi) Ngan dudi - .
bé trwdrce)
Khay kim loai/ Hap ddi lwu 190°C
Com Chién Uép Lanh* 400 g N );n du’é’i. (khéng lam néng so khoang 13-15 phdt
g bo truéic)
) . . : : Hép dbi lvu 190°C
Banh Bafa’:iﬁgng Uop 220 g (12 céi) Kaaéﬁlrgdg?ll (khdéng lam néng so khoang 10-11 phut
i g b6 trwéc)
) - ” Khay kim loai/ | Nwéng dbi lwu 220°C . ,
Canh Ga U¢p Lanh 350 g (10 cai) Ngan dusi (13m néng so bd) khoang 10-11 phuat

=
D>
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—

Lwu y:

1. Cong thirc dwoc danh dau “* can hap. Hay dé day nwéc trwéc khi ndu.

2. Hay str dung gidy nwéng hodc gidy nhdm va dé dung cu chiu nhiét trwéc khi nau.
3. Uép lanh dé cap dén nhiét do lwu triv trong khoang 0-3°C.

4.Do6ng lanh dé cap dén nhiét do lwu trir dwéi -18°C.

—‘ F0003CS80YU_VI-20230321.indd 25
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Biéu doé Nau an
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Thoi gian dwa ra trong bang dwéi chi mang tinh tham khao va c6 thé thay déi tiy thudc vao nhiét dd bat ddu, sb
lwong va kich thwéc ciia moén an.

Trong

Phu kién/

Thwc pham lwong Vit Chwong trinh Thei gian Dien giai
Banh Burger Thit 500 g Khay séng/ Hap - Nhiét d6 | khodng 24-26 |TAt ca céc loai burger thit dong lanh
bong Lanh* (6 cai) Ngan gitra trung binh phut dwgc ban trén thi trwdng.
X6i Ga Hap bong 320¢g Khay séng/ | Hap - Nhiétdé | khoang 24-26 Ban & cho
Lanh* (4 cai) Ngan gitra trung binh phut o
L Lads 4 300 g Khay séng/ Hap - Nhiét d6 | khodng 13-15 LaAmlsach‘\‘/a‘de rao nuoc ca hoi. Rac
Céa Hoi Hap* 2 cai Ngan aitva trung binh hit mot it mudi va rwdi nwéc mam trong 15
Bong Cai Xanh Hap* | 200 ¢ Khay song/ H&p - Nhiét do cao khoang 8-9 |Rua sach bong cai xanh va cat thanh
Ngan gitra phut mieng, xep deu Ién khay song.
S Ak Khay séng/ £ Ay aa khoang 21-23 |R(ra sach khoai tay va cét thanh tirng
* - % z X
Khoai Tay Hap 5002 Ngan gitra Hap - Nhiét do cao phut miéng 50 g, xép deu |én khay séng.
" . | Nwéng dbi luu . T4t ca céac loai xién thit bd déng lanh
Thit Bo Nwédng Xién (1222>(<)|er; Kr,llaél:l'rgu!g?'/ 190°C khoahnugt 12 duoc ban trén thi truong. Quét dau trén
& g (1am néng so bo) P bé& mat sau khi ra dong.
" . | Nudng déi luu . TAt ca cac loai thit clru kebab déong
Thit Clru Kebab 10 xién | Khay kim loaif 190°C khoang 10-11 lanh dwoc ban trén thi trwéng. Ban can
(400 g) Ngan duwoi N ) . phut X qA .
(lam néng so bg) ra dong trudec.
. . . .| Nweng déi luvu R
Ga Rang Bo Bong 300 ¢ Khayv kim Iggll 190°C khoang,lS—ZO Ban & cho.
Lanh Ngan dudi . . R phut
(lam noéng so bg)
) Céctloai rau ct khac nhu ca tim, &t xanh,
Khay kim loai/| Nwé&ng doi lwu Khoang 14-16 ca rot, khoai tay va méng tay nén riva
Rau Cu Nwéng 500 g Vi tri ngan 220°C ﬁm sach va cat thanh céc kich ¢& phu hop.
duéi (lam néng so bd) P Thérp hat tiéu den nghién, nwéc twong
va dau 6 liu @& wép trong 10 phiit.
150 g - _ | Nwong déi | . . . NI .
. . & Khay kim loai/ wong 00| wu khoang 35-40 |Khoai lang rtra sach, dung nia choc vai
Khoai Lang Nwéng 600 g . -~ 230°C ) PP ;
, Ngan dudi R ) R phut 16 trén than khoai lang.
(1-4 cu) (lam néng so bg)
Pizza Dong Lanh 1cai |Khay kimloaiy| NUON9dOIU g 1112 |
NU6n 4802 | Ngan dudi 230°C hat  |Ban o cho.
wong & 9 (lam néng so bd) P
i .| Nuéng déi luu R Béan & cho. (Cat bing dao dé tranh bj
300 - PN < s
Xuc Cich Nwéng 6 g K:laélr(]'m:g?'/ 190°C khoanﬁliz 14 v& miéng.) Lat ngwoc lai khi nau dén
(6 cai) 9 (1am néng so bd) P mot nlva thoi gian.
Ga ComBong Lanh |, |Khay Kiml0ail| ey ang gy | K103N9 18-20 g o oy
Chién Ngan dwdi phut
N&u tryc tiép ma khong ra dong. Cac
san pham khoai tay khac nhau can thoi
Khoai Tay Chién Bong Khay kim loai/ i A s+ | khodng 18-22 |gian ndu khac nhau phu thudc vao mirc
Lanh 2502 |\ gan dusi | CMién khong dau phit  |do trusc khi chién va d6 day cia miéng
khoai. Hay dieu chinh thoi gian nau
theo diéu kién thuc té.
R Dong Thit B&m* |400-500 g Khay,k”:j‘ l0aill | an men 40°c khoa”ﬁ 35-40 )
Ngan. uon p ut B6 g6i thwe pham ra va dat trén dia
R&Dong Bui Ga* | 500g |MNAYKMI0A) -\ o o gooc | KhOENG 40 chiu nhiét. Nhan phim Khoi dong trong
Ngan dudi phut 2 giay va nhén lai dé thém 2 phut hap
x ma ; . Khay kim loai/| | . . khoang 40 |hoi nwdc. Lat ngwoc thire &n khi nau
Ré& bong Canh Ga* [400-500 g Ngan dusi Lén men 40°C phat dén mot ntra thoi gian. Sau khi néu
2 D5 % a ; ; > _20 |xong, dgi 5-10 phut.
Ra Béng Ca Nguyén 400-500 g Khayv kim Ig_all Lén men 40°C khoang’35 40
Con* Ngan dudéi phut

Lwuy:

1. Cong thirc dworc danh dau “*” can hap. Hay dé day nwéc trwéc khi nau.
2. Pong lanh dé cap dén nhiét do lwu trir dwéi -18°C.
3. Hay st dung giay nwéng hodc gidy nhom va dé dung cu chiu nhiét trwéc khi ndu.
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Vé sinh Dung cu

Chtrc ndng nay c6 3 ché dd, S6 78 Vé sinh Dung cu 1 (Nhanh), Sé 79 Vé sinh Dung cu 2 (Tiéu Chuan),
S6 80 Vé sinh Dung cu 3 (Nhiét Bd Cao). Vé sinh Dung cu 1 va 2 ding dwoc cho cac loai binh siva va may hat
st¥a, v.v. Vé sinh Dung cu 3 phu hop cho tt ca cac loai lam sach bat dia, v.v.

(0 Chon ché d6 Thwc don tw m— — )
a > z ~ - eam Hig erment Stew
dgng bang CaCh van num Steam Med Convection
xoay. Steam Low Stean] Cgnv.
Healthy Fry Auto Menus
Nhan phim Thiét lap dé chon
@ ché do Thwc don tw dong. [-] (
(
+ 66 Auto Menus

© © ¢ 0 0 0 0 00000000 0000000000 0000000000 00000000 0000000000000 00000000000000e o

9 D.e'}[t,dung Cl_.lh|‘el’r1] phu\l/(lven 0’ Vi du: chon Sé 80 Vé sinh Dung cu 3
VI Irl ngan pnu ne’p. van num (Nhiét D& Cao)

xoay cho dén khi sb “80” xuét

hién trén ctra sb hién thi. - wln)
U
Lwu y: D6 day nwéc vao khay z8 Auto Menus
triwére khi str dung.
9 Nhan phim Khéi déng mét lan. S
% S fmin
Auto Menus —
o
® © 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 O O 0 S O 0O OO LSO LSOO LSOO L0000 000 o 3
B (@]
Khi két thac chwong trinh, - <
@ nam tiéng bip sé vang Ién. : ( "

\_ J

Lwu y:

1. b6 day nwérc vao khay trwéc khi st dung.

2. Trong khoang sé& xay ra nhiét do cao khi str dung chirc nang nay. Khi stv dung Vé sinh Dung cu 1 & 2,
tat ca dung cu phai c6 nhiét dd chiu nhiét trén 100°C. Khi str dung Vé sinh Dung cu 3, tat ca dung cu
déu phai c6 nhiét dé chiu nhiét trén 130°C.

3. Trang thai nhap nhay “ >'7 " sé& nhap nhay trén man hinh hién thi.

4. Khi vé sinh binh siva, khuyén céo nén dat ndm ngang trong ngén vé sinh, nhwng khéng dwoc xép
chéng Ién nhau.

5. Khi quéa néng trong khoang, thi “U50” sé xuéat hién trong man hinh hién thi. Vui Iong dgi cho dén khi
khoang ngudi dan va vé sinh dung cu sau khi bién mat “U50".

6. Khi st dung Vé sinh Dung cu 1 dé vé sinh binh sira, sé lwong khong dwoc vwot qua 3.

- Vie-27 -
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Thiét [ap Ché dd Vé sinh Lo hap nwéng

Vé sinh (Khte mui)

Chtrc néng nay thich hop st dung khi L6 h&p nwéng c6 mui (cin 20 phat). Trwéde khi bao duéng (vé sinh 10),

hay don sach bén trong 10.

Chon ché do Thwc don tw
doéng bang cach van nim
xoay.

,
°®

Nhan phim Thiét |ap dé thiét
lap Thwc don tw déng.

e [

Van nim xoay cho dén khi “81”
xuat hién trong ctra SO man
hién thi.

e Nhan phim Khé&i déng moét 1an.

\_

~N

Steam High
Steam Med
Steam Low
Healthy Fry

Ferment Stew
Convection
Steanj Conv.
Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

-

+ 66

Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

-

"‘ '- '-

Auto Menus

J

+—
@
=
(@)
C
<@
-
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Thiét 1ap Che dd Vé sinh Lo hap nwéng

Vé sinh (Khoang 10)

Chtrc ndng nay thich hop st dung dé vé sinh 16 ban do dau m& (can 30 phut).

(tiép)

Chon ché d6 Thwc don tw
doéng bang cach van nim
xoay.

°®

Nhén phim Thiét |ap dé thiét
lap Thwc don tw dong.

e ()

Van nim xoay cho dén khi “82”
xuat hién trén ctra s6 man hién
thi.

e Nhan phim Khé&i déng moét 1an.

\_

~N

Steam High
Steam Med
Steam Low
Healthy Fry

Ferment Stew
Convection
Steanj Conv.
Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

(]
U

+ 66

Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

- (
L

min

Auto Menus

J

Lwu y:
1. B day nwéc vao khay trwéc khi ste dung.
2. Sau khi vé sinh xong, mé ctra 10 va lau sach bang vai am.
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Thiét 1ap Che dd Vé sinh Lo hap nwéng

Vé sinh (Hé théng)

Sau khi st dung ché dd hap, chirc ndng nay sé bom nwéc qua duwdng dng dén khay nhé giot.

Chon ché d6 Thwc don tw
dong bang cach van nim
xoay.

,
°®

Lwu y: D6 day khay chira nuwéc
v&i 100 ml nwéce trwoc khi st
dung va lay nwéc ra khéi khay
nho giot.

Nhan phim Thiét [ap dé thiét
g lap Thwc don tw dong.

Van nim xoay cho dén khi “83”
9 xuat hién trong ctra sO man
hién thi.

@ e 000000000000 0000000000000 000000000000000000

e Nhén phim Khéi déng mét lan.

\_

~N

Steam High
Steam Med
Steam Low
Healthy Fry

Ferment Stew
Convection
Steanj Conv.
Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

-

+ 66

Auto Menus

@ e e e 00 0000000000000 00000 0 o

Auto Menus

e e e 000

e e e e e e 000000000000 o

Auto Menus

J

Lwu y:
1. Khdng thao khay nhé giot khi str dung chirc nang nay.
2. Rtra sach khay nhé giot sau khi lam sach.

- Vie-30 -
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Thiet |ap Cheé dd Vé sinh Lo hap nwéng  ciép)

Vé sinh (Axit xitric)

Néu “+*” xuat hién trong man hinh hién thj sau khi n&u, ban nén st dung axit citric d& lam sach dwong éng
nwée. Sau khi st dung axit citric dé 1am sach, rira lai v&i nwéc. Xbi riva va nwéc 1am sach sé dwoc xa vao khay
nhd giot. (can 30 phat) Chuan bj chat tay rtea véi khoang 20 g axit citric hoa tan hoan toan trong 250 ml
nwéc, va dé hén hop trwc tiép vao khay chira nwéc cia lo hap nwéng.

(o Chon ché do6 Thwc don tw — F S\
~ N z = - eam Hig erment Stew
dgng bang CaCh Van num Steam Med Convection
Xoay. Steam Low Steanj Conv.
Healthy Fry Auto Menus
Nh&n phim Thiét |ap dé thiét
g lap Thwc don tw dong. =
(
Lwu y: Lam tréng khay nho giot v\ { o
va kiém tra chat tay rlra da chuan
bi trong khay chira nwéec.
Van nim xoay cho dén khi “84”
e xuat hién trén ctra sO man hien i
. +* - ‘e
thi. DN |
+ 66 Auto Menus

© © © 0 0 0 0 0 0000000000000 000000000000 000000000000 0000000000000 0000000000c00 o

Nhén phim Kh&i déng mot
e lan. o :“:‘

S '- -min ‘%L
Auto Menus >
(@]
"
Sau khi chtrc nang duorc tw
@ ddng tam dirng, ban co thé
loai bé nwéce trong khay nhd
giot va lam sach khay chira
nwoc, sau dé do day nuoc
vao bé.
Nhan phim Kh&i déng mot
@ lan. Chuwong trinh sé tiép tuc
trong mét phut.
\. J

Lwu y:
1. Sau khi lam sach, hay lau sach can trong khay chira nwéc va rira sach khay nhé giot.
2. Khoéng thao khay nhé giot khi stv dung chirc nang nay.
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Bao quan Lo hap nwéng

Nhé& vé sinh va bao tri 16 sau khi 16 d& hoan toan ngudi. Tat 16 va rat phich cdm dién ra khéi 6 dién trwéc khi lau
chui. Khéng dwoc st dung thiét bj tAy rira bing hoi nwéc. Khi biéu twong "$*" nhap nhay trong clra sé hién thi,
didu nay c6 nghia la nhic khach hang vé sinh thiét bi. Vui long vé sinh 16 hdp nwéng kip thoi, dé biét thong tin
chi tiét, hay tham khao hé thdng hoi nwéc va vé sinh bang axit xitric (xem trang 30&31).

Daing vai Am vé sinh bé mat bén ngoai Luén lam sach khay day sau khi lam mat bang J
clia 10. D& tranh lam hang cac bo phan mot chat ey rira nhe val lau kho.

hoat ddng bén trong 19, trdnh d& nuéc
tham vao 6ng thdng va ong thoat khi gié.

/ —\ Gil» bén trong 10 luén sach s&. Néu thirc an
hoéc chéat 16ng ban vao thanh 10, lau sach bang
* V| mot miéng vai &m. C6 thé st dung chét tay riva
% \%\ 0 nhe néu 16 qua ban. Khong nén st dung cac
7 \ chat tay rtta manh hoac p() tinh &an mon. ’Chét
7/ N\ béo va mé& tich tu trén nap va thanh 16 hap

Lam sach ctra va ctra sb 10 bang moét miéng vai
A 2 7 2 > A 2 > r4
méem, am. Co thé st dung chat tay rira nhe néu
16 quéa ban. Khoéng str dung chét tay rira c6 tinh

an mon manh hoac dung cu cao kim loai sac
nhon dé lau ctra |6 vi ching c6 thé lam xwéc bé

nwéng sé tao thanh khoi néu khong duoc vé
% sinh. Vé sinh 10 sau khi |0 da hoan toan ngudi.
A
J
J

Néu hoi nuéc tich tu bén trong hoac mat, dan dén v& kinh.

xung quanh ctra 10, lau sach bang mot

miéng vai mém. Diéu nay c6 thé xay ra

khi 16 hoat dong & diéu kién d6 &m cao
bl | Va khong xay ra s co. Khong dé Bang diéu khién bi wot. Lam sach voi
= moét khan wot mem. Khoéng st piur}g chat tay
M | Sau khi st dung, vé sinh bang mét chat riva, chat mai mon hay chai chat tay dang phun
.:q:, téy rtra nhe hoac b’éng may rira chén. va9 Bfmg ’{’Dlezu k'hlen: SaEJ khi ]z;\m sgch, nhan
= Khéng st dung chét tAy rira 8n mon phim “ & ” dé x6a man hinh hién thi.

dé veé sinh 16. (Khoéng st dung bui nhui

thép, v.v...)

khi s dung va lam sach né bang miéng bot bién

Ludn thao khay chira nwée va khay nho giot sau
meéem am voi nuéc.

- Vie-32 -

—‘ F0003CS80YU_VI-20230321.indd 32 2023/3/21 9:38:30 ’7




| T T —— m__ men I

Trwée khi Yéu cau Dich vu

sy co NGUYEN NHAN CO THE CACH KHAC PHYC
e N : N
Khdng c4m 10 hip nwéng mot cach an toan. : Thao phich cam ra khoi & cim, doi 10 gidy va cam lai.
pang dibu khidn. | Mg chu i hodo Bp1OmAL ;L G cu h H0dC 1 p i 0 g4 mach.
A AR i R ain : Cam thiét bj khac vao & dién dé kiém tra
C6 van deé voi o dién. : 2z . A
L ) L :xem 0 cam dang hoat déng hay khong. )
e N : N
Ctra 10 khéng déng hoan toan. §Déng chat ctra lo.
Phim * 8" da khdng dugc nhén sau khi 4p trinh.  Nhé&n phim * > ”.
Lo nwéng khong thé "Mét chuong trinh khac da dwoc : Nhan phim “ € ” dé hay chuong trinh
bat dau hoat dong. .nhapvaolo. . .......ituscdovalaptrinhlai.
Khong nhap chinh xac Chuong trinh. : Cai dat lai chuwong trinh theo Hwéng dan st dung.
Phim * €) " d& v tinh bj nhén phéi. ‘Pat lai chwong trinh cho 16 hap nwéng.
g J : J
( Y [ kiém tra khay chira nwéc co )
nwéc hay khdng. N i e s ;
...::" ......................... e S ;.:Do day khay Chua nwdc va |ap dung ChO
. L Kiém tra xem khay chtra nwéc da:
Khéng c6 hodc it hoi duoc 1p chinh xac hay khang.
nede | R R AR DA AR B
Khéng st dung nwéc theo yéu  : Vui 1ong lién hé véi trung tam dich vu do
cau (xem trang 2) Panasonic chi dinh.
\_ Y, & .
4 N\ 4 : )
“HO0” xuét hién trén Cé vAn dé vai 16 : VUi long lién hé vai trung tam dich vu do
man hinh hién thj. ' : Panasonic chi dinh.
& J & : J
4 N\ 4 B R | . )
“U14” xuat hién trong hai giai doan nau dau
Khay chira nwéc thiéu nwéc. :tién, ban c6 thé do day nwdc va nhan phim
Ngay ca khi n6 day nwéc, thi 2“7 deé tiep tuc. Sé khong khé dung néu
“U14” sé& xuat hién trong man :“U14” xuét hién 1an the ba. B nwoc vao
hinh hién thij trong cac diéu kién :khay chira nwéc mdt 1an niva. Thay thé
“U14” xuét hién trén khac nhau. gvao |6 nwéng va nhan phim “ Q" dé thiét
man hinh hién thi. e AR
Néu khong dugc vé sinh kip thoi
thi “ +*” s& xuét hién trong man V 16 5 d hive nang 13 h axit
hinh hién thi, hoi nwéc sé tich  : _lt'“. ogg |§w ungh(‘a we hang lam sach axi
tu xung quanh thanh trong cia gCI ric dé lam sach dwong 6ng nwéc.
dwong ong nuwéece. :
g J \_ N J
4 N\ ( 2\
“U50” xuat hién trén Nhiét d6 khoang 16 hoac phong §Vén hanh lai 16 sau khi nhiét @ khoang 10
man hinh hién thj. qué néng. :hodc phong da ngudi va “U50” bién maét.
\ J : J
( N ( Ban c6 thé st dung thwc don 1am sach tw )
< L2 i the Kh : dong v&i Thue don T dong 83 & 84 dé lam
s 0 Ny Bot trang la tinh thé khoang tr  : sach hé théng hoi va 6ng cap nwéc dé cai
I:%ot’trang quqc_tlm 37 sw bay hoi ctia nwéc, n6 la chét : thién tinh trang. Neu tinh thé vuéng vao voi
& ERENMIRE T LAY tw nhién va vo hai déi véi co thé : hodc trong khoang 10, vui long lau va lam
nhé giot va khoang 10. con nguoi ) : sach bang vai vat. Sau khi str dung chirc
' : nang hoi nwéc hodc 1am sach, db nwéc tir
L )L * khay nhé giot va lau bang miéng bot bién.

Néu 16 hdp nwéng co sy cd, hay lién hé véi trung tdm dich vu dwoc Gy quyén cha Panasonic.
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Trwée khi Yéu cau Dich vu

Vs

TAT CA CAC HIEN TUONG SAU DAY DEU BINH THUONG:

Xuét hién am thanh khi s
dung chirc nang hap.

Am thanh nay la do khoéng khi bj trén khi khay chiva nuwéc dang
hoat dong. Bay la hién twong binh thudng.

Am thanh “Bar... Bar...” c6
thé dwoc phét ra & phia sau
khoang 10 trong va sau khi
str dung céc loai chirc nang
dbi lvu khéc nhau.

Day la nguyén nhan do s gian né& nhiét va sy co lai ctia vat liéu
kim loai dwgec str dung trong san pham, von la mét hién twong binh
thwong.

Hoi nwéec tich tu trén clra
16 va khi am ttr ong thdng
hoi don dén.

Trong khi ndu, hoi nwéc va khi 4m téa ra tir thire an. Hau hét hoi
nwéc va khi 4m téa ra tir 6ng thoat khi do khong khi lwu théng trong
khoang 10. Tuy nhién, mét it hoi nwéc sé tich tu trén mat ngoai cling
nhw mat trong va/hodc trén clra l0.

Diéu nay 1a binh thwéng va an toan.

Hoi nwérce ri ra tr tat ca
bon méat cda ctra 0.

Khi st dung chirc nang lién quan dén hoi nuwéc, rat nhiéu hoi nwéc
sé duorc tao ra trong khoang 10 trong khi 10 dang hoat dong. Hoii
nwéc ri ra tiy tht ca bdn méat cia cra 0. Day la hién twong binh
thwong.

T6i vo tinh bat 10 khi
khoéng cé thirc an trong 10.

B4t 10 trong trong mot thoi gian ngan sé khong lam hang 10, tuy
nhién, viéc nay khéng dwgc khuyén khich.

Lo nwéng cd mui va tao
khoi khi str dung chirc
nang Nwéng va Hap dbi
lwu.

Viéc ban can lam la vé sinh 10 hap nwéng thuong xuyén, dac biét
la sau khi Nu@ng va hap doi lwvu. Chat béo’va m& tich tu trén nap
va thanh 16 hap nwédng sé tao thanh khéi neu khdng dwoc vé sinh.

DPoéng co quat van tiép
hoat déng sau khi nau
xong.

Sau khi st dung 10, déng co’ quat van tiép tuc hoat dong trong
vai phuat dé lam mat 16 va dong co dién. Pay la hién twong binh
thwong.

O phia sau cta 16 c6 mau
vang.

Céc ion kim loai sé& tao ra dau mau vang khi dun néng. Biéu nay la
binh thwdng va khdng anh hwéng dén viéc st dung 16 va gay ton
hai cho strc khde con nguwoi.

Chét clra c6 thé bi méo.

Chét ctra c6 thé bi méo do nhiét d6 cao. Diéu nay la binh thwéng
va sé khoéng anh hwéng dén hiéu suat str dung cta Io.

Khoang |0 xuét hién moét it
khéi khi 1an dau st dung
cac chirc nang

Nwéng déi lwu khac nhau.

Hién twong nay la do qué nhiéu dau &n trong khoang 10, dwoc st
dung dé chéng gi.

Phan day q:’an dién nguén
dwoc ndi tam day clia san
phdm da dwoc néi 1dng.

\_

Day la hién twgng binh thwong.
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Thong so Ky thuéat

S6 hiéu model: NU-SC280W
Nguén dién: 220 V ~ 50 Hz

Hap 6,0A 1330 W
Dién nang tiéu thu: Nuwéng dbi lwu 6,3A 1380 W

Hap + Nwéng déi lwu 8,3A 1830W

Hap 1300 W
Cong suat dau ra: Nuéng dbi lwu 1350 W

Hap + Nwéng dbi lwu 1800 W
Kich thwéc bén ngoai (Cao x Rong x Sau): 375 mm x 494 mm x 434 mm
E(é‘;gtrué%%gi”;i;a' (C6 ndm xoay) 375 mm x 494 mm x 484 mm
Kich thwéc Khoang 10 (Cao x Réng x Sau): 234 mm x 410 mm x 320 mm
Thé tich Khoang 10: 31L
Trong lvong: X&p xi 18,1 kg (Bao gdm phu kién)

Théng sé ky thuat co thé thay ddi ma khéng can théng béo trwéc.

Y
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Panasonic Appliances Microwave Oven (Shanghai) Co., Ltd.
888, 898 Long Dong Road, Pu Dong, Shanghai, 201203, China
Web Site: http://www.panasonic.com

FO003CS80YU
PA0323-0
Printed in China
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