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@

Thank you for purchasing this Panasonic product.

* Please read this Operating Instructions carefully in order to use this product correctly and safely.
» Before using this product, please give your special attention to the Safety Precautions.

* Please keep this Operating Instructions for future use.

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

Safety Precautions

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

B The following indications indicate the degree of damage caused by incorrect operation.

. . Indicates risk of
WARNING ozt /N CAUTION i oooper
injury or death. d;mgge property
Bl The symbols are classified and explained as follows.
This symbol indicates prohibition. This symbol indicates requirement that must
be followed.

/\ WARNING

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

@ Do not damage the Cord or the Plug.
@ Do not use the appliance if the Cord or the Plug is damaged or the Plug is loosely connected to the
outlet.

* If the Cord is damaged, it must be replaced by the manufacturer, its Service Centre or similarly qualified
persons in order to avoid a hazard.

@ Do not plug or unplug with wet hands.

@ Do not operate the appliance when the Cord is wound.

@ Do not immerse the Motor Housing in water or splash water on it.

@ Do not disassemble, repair or modify the appliance.
¢ Please contact your Service Centre for repairing.

@ Do not insert any objects in the vent or the gap.
» Especially metal objects such as pins or wires.

@ Do not try to remove the Blender Lid when the appliance is still operating.

@ Do not use hot water (over 60 °C) to clean or place near a fire to dry the appliance.

@ Do not place hot ingredients (over 60 °C) in the Blender Jug or the Mill Container.

@ Do not operate without the Blender Jug Base and the Blender Jug in place correctly.

@ Do not operate without the Mill Container Base and the Mill Container in place correctly.

@ Do not insert fingers or utensils such as spoon or fork into the Blender Jug while the appliance is
operating.

@ Do not remove the Blender Jug or the Mill Container when the motor is still rotating.

@ Do not push the Safety Lock Pin and any Safety Levers with any instrument such as stick as the
appliance may be switched ON.

@ Make sure the voltage indicated on the label of the appliance is the same as your local supply.

* Also avoid plugging other devices into the same outlet to prevent electric overheating. However, if you
are connecting a number of Plugs, make sure the total wattage does not exceed the rated wattage of the
outlet.

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

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

EN2
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@
@ Insert the Plug firmly.
» Otherwise it may cause electric shock and fire caused by the heat that may generate around the Plug.
@ Clean the Plug regularly.
* A soiled Plug may cause insufficient insulation due to the moisture, and may cause fire.
@ Discontinue using the appliance immediately and unplug in the unlikely event that this appliance stops
working properly.
e.g. for abnormal occurrences or breaking down:
* The Plug or the Cord becomes abnormally hot.
* The Cord is damaged or there has been a power failure.
* The Motor Housing is deformed, has visible damage or is abnormally hot.
— Please unplug the appliance immediately and contact the Service Centre for advice or a repair.
@ Be careful if hot liquid is poured into the Blender Jug as it can be ejected out of the appliance due to a
sudden steaming.

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

@ Do not replace any parts of the appliance with non-genuine spare parts.
@ Do not leave the appliance unattended when it is in operation.
* When leaving the appliance unattended, turn the power Off.
@ Do not use the appliance in the following places:
¢ Any uneven surface, on non-heat resistant carpet, table cloth, etc.
* The place where it may be splashed with water or near a heat source.
@ Do not blend more than 1.5 L working capacity marked on the Blender Jug.
@ Do not place more than the maximum working capacity allowed for the Mill Container. Follow the
recommended ingredient amount for processing.
@ Do not operate without the Blender Lid and the Inner Lid in place correctly for the Blender Jug.

@ Make sure to hold the Plug when unplugging. Never pull on the Cord.
@ Ensure to operate and rest the appliance based on the table below:

: Operating Time Rest Time

P (minutes) (minutes)
Blender 2 2
Wet & Dry Mill 1 2

@ Unplug the appliance when not in use.

@ When carrying the appliance, be sure to hold the Motor Housing with both hands.

@ Switch off the appliance and disconnect from the power supply before changing accessories or
approaching parts that move in use.
@ Care shall be taken when handling the sharp Cutting Blades, emptying the Blender Jug or the Mill

Container and during cleaning.

@ Operate the appliance on a clean, flat, hard and dry surface.
@ If the Blender Cutting Blade gets stuck, switch off immediately and unplug. Do not insert finger into the
Blender Jug. Use the Scraper to remove the ingredients that are blocking the Blender Cutting Blade.

@ This product is intended for household use only.

@ Ensure to clean the surfaces in contact with food after use. (See Page EN11 "After Use".)
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Scraper

Blender
Lid
Inner
Lid

Working
Capacity: Wet & Dry Mill
15L

Mill Container

One scale
approx. 0.25 L

Blender

Jug (Glass)
Mill Gasket

Blender
Gasket

Blender
Cutting Blade

Blender
Jug Base

Mill Cutting Blade

Mill Container Base

Safety Lock Pin

Safety Lever

Control Motor Cord Plug*

Panel Housing
* The shape of the Plug may vary according to regions or countries.
The Safety Lock mechanism has been designed to prevent the appliance from switching ON when the appliance is
not properly in place.

Note:

* Do not push the Safety Lock Pin and any Safety Levers with any instrument such as stick.

¢ Do not pour liquids or ingredients at the Safety Lock Pin and Control Panel area.

* Keep the Safety Lock Pin and Safety Lever area clean to avoid foreign particles accumulating in the area.

(CDE=)CDC2)

Off Speed 1 Speed2 Pulse 1* Pulse 2*
(Low speed pulse) (High speed pulse)

* Use this function for intermittent operation until the required blending texture is obtained.
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Before Use

Wash each part before using the appliance for the first time.

Note:
¢ Place your thumb on the Rib when assembling or disassembling the Blender Jug or
Mill Container to its Base for easier turning.

Blender

(D Turn the Blender Jug Base

Wet & Dry Mill 1 O

(D Turn the Mill Container

clockwise to disassemble. upside down and turn the Mill
« Be careful with the Blender Container Base anticlockwise %
Cutting Blade. to disassemble. @
() Pull up the Blender Jug to « Be careful with the Mill Cutting
release from the Blender Jug Blade.

Base. (@ Pull up the Mill Container Base

to release the Mill Container.

Blender

(D Place the Blender Gasket to
the Blender Jug Base.
* If the Blender Gasket is not
placed, it will cause leakage.
@ Follow the assembly
sequence in the direction
of arrow as illustrated.
Attach the Blender Jug to
the Blender Jug Base and
tighten the Blender Jug Base
anticlockwise to assemble. * Make sure that the groove of the
* Ensure that the Blender Gasket Mill Gasket is fitted properly on

is set properly and the Blender the edge of the Mill Container.
Jug is tightened securely. Otherwise, it may cause
Otherwise, it may cause leakage. leakage.
« Do not attach or remove the * Do not attach or remove the
Blender Jug after the Blender Mill Container after the Mill
Jug Base is placed on the Motor Container Base is placed on

Wet & Dry Mill

(D) Turn the Mill Container upside
down.
2 Place the Mill Gasket to the
Mill Container.
* If the Mill Gasket is not placed,
it will cause leakage.

(3 Attach the Mill Container
Base to the Mill Container and
tighten the Mill Container Base
clockwise to assemble.

Housing. The liquid will leak or the Motor Housing. The liquid ) |
the motor will not operate. will leak or the motor will not Mill Container
operate. Mill Gasket —

EN5
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Guide of Menus and Functions

Note:

Blender

* When placing viscous or low water ingredients (such as boiled beans or garlic), do not exceed 1/3 of the Blender Jug
capacity and do not operate using Speed 1.
* Add soft ingredients (fruits, vegetables) into the Blender Jug before adding in other ingredients.
Cut them into small pieces (2-3 cm cubes).
» For Juice/Smoothie, follow the sequence of ingredients to be put into the Blender Jug: (i) Liquid (ii) Soft ingredients

(iii) Hard ingredients (iv) Ice cubes.

» Before blending hard ingredients (such as carrot), cut it into small pieces (1-2 cm long).

* Do not blend food of 60 °C or higher.

* Do not operate exceeding the rated operation time (2 min ON, 2 min OFF).

( Wet & Dry Mill )

* Do not operate exceeding the rated operation time (1 min ON, 2 min OFF).

: : Operating Time
Function Menu Speed Quantity (approx.) Remarks
Pudding 1 350 -1 000 mL Max 10 sec Remove the floating bubbles if necessary.
For porridge:
Porridge 1 300-600 g 30 - 60 sec - Recor_nmendfed ratl.o of rice:water is 1:10.
For boiled spinach:
- Recommended ratio of boiled spinach:water
is 2:1.
Boiled - Boil the spinach more than 5 minutes to
Baby Food | Spinach + 1 300 - 400 g 60 - 120 sec soften it.
water For boiled carrot:
- Place the same amount of water as the
. ingredients and blend.
Boiled For all A
Carrot 1 250 - 800 g 30 - 90 sec or all menus: )
+ water - After blending the baby food, transfer it to
another container and sterilise by heating.
Max 220.g - Only use 20 g ice cube or less which are
(For a piece of ice cube made with a household refrigerator. Do not
size greater than 10 g and Blend until use commercial ice cubes.
Ice Crush 1 less than 20 g) thereis no | - If the crushed ice stick to the wall of the
Max 250 g sound. Blender Jug, turn off the appliance and
(For a piece of ice cube rem.oveI the Blender Lid. Insert the Scraper
(Blender) size approximately 8-10 g) to circulate.
Soup 2 250 -1 000 mL Max 2 min
For Smoothie:
. . i - Only use approximately 20 g ice cubes
Juice/Smoothie 2 250 -1 500 mL Max 2 min or less which are made with a household
refrigerator. Do not use commercial ice cubes
and ensure to add liquid.
Blend until a | - If the cookie is 5 cm or more, break it before
desired texture | inserting into the Blender Jug.
Cookie Crush P1 Max 150 g is obtained - If the cookie stick to the wall of the Blender
(1 sec ON, Jug, turn off the appliance and remove the
1 sec OFF) Blender Lid. Insert the Scraper to circulate.
3-10times
Cleaning P2 750 mL (1 sec ON, Operate with water only.
1 sec OFF)
Coffee Beans 2 Max 50 g 15 - 30 sec
Pepper 2 Max 20 g Max 60 sec
Dried Chilli 2 Max 20 g Max 60 sec Remove the seeds.
Max 20 times
Peanuts Crush P1 Max 70 g (1 sec ON, Remove peanut shell and skin.
1 sec OFF)
Fresh Chilli 2 50 g + 20 mL of water Max 60 sec
For porridge:
- Recommended ratio of rice:water is 1:10.
) - If the rice grain adheres to the side of the Mill
Porridge 2 Max 200 g Max 60 sec Container and cannot be blended, disassemble
the Mill Container, stir it and restart.
For boiled spinach:
(Wet & Dry | Soft Food - Cutitto 1 cm long.
Mill) - Place the same amount of water as the
ingredients and blend.
Boiled - Boil the spinach more than 5 minutes to
Spinach + 2 Max 160 g Max 60 sec soften it.
water For both menus:
- After blending the soft food, transfer it to
another container and sterilise by heating.
. 3 -10 times
Cleaning P2 100 mL (1sec ON, | Operate with water only.
1 sec OFF)

ENG6
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How to Use Blender

Note:

* Working capacity: 1.5 L

Do not operate with an empty Blender Jug.

This Blender cannot be operated if the Blender Jug is not in place correctly.

If the Blender Cutting Blade gets stuck, switch off immediately and unplug. Do not insert fingers into the Blender Jug.
Use the Scraper to remove the ingredients that are blocking the Blender Cutting Blade.

When removing the ingredients, be careful with the Blender Cutting Blade.

Ensure to assemble the Blender Jug Base to the Blender Jug. Do not use the Mill Container Base for this assembly.
Do not drop the appliance to avoid damaging it.

Do not store liquid in the Blender Jug.

It is prohibited to place the following kinds of ingredients in the Blender Jug: Meat, fish, hard ingredients (example:
turmeric, dried soya beans, frozen ingredients, Cassia cinnamon), very sticky ingredients (example: peanut butter),
ingredients with low water content (example: mashed potato) or commercial ice cubes.

@ Place the ingredients in the Blender Jug.

(2 Close the Blender Lid.
* Make sure the Inner Lid is attached.

(3 Make sure the switch is off. Place the Blender Jug according to the triangle marks on the Blender Jug Base and
Motor Housing, as A.
Rotate the Blender Jug (left and right) a few times when it does not fit properly to the Motor Housing.
@ Turn the Blender Jug Unit clockwise until a “click” sound is heard and make sure the marks are aligned as B.
(3 Plug into the rated power supply.
(6) Turn on the Blender by pressing the required speed.
* Support the Blender Lid while in use to ensure that it is tightly closed.

@ After blending, switch off by pressing the button.
Unplug.
(9 Turn the Blender Jug anticlockwise to remove it from the Motor Housing.

Remove the ingredients. Be careful when pouring the mixture from the Blender Jug as it may spill.
* Avoid getting soiled with the ingredients.

O=0®E)
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How to Use Blender (continued)

B Use the Scraper when:
* The ingredients are hard to blend due to too little liquid. (For example: chilli, curry dishes)

* The ingredients stick to the side of the Blender Jug. (For example: garlic, leaves, crushed ice)
* The ingredients stick to the bottom of the Blender Cutting Blade. (For example: crushed ice)

Note:
¢ Use the Scraper during blending only through the Blender Lid opening.

* Do not use the Scraper from other models for this product.
¢ Make sure the Inner Lid is attached when the Scraper is not used.

(D Turn off the appliance and remove the Inner Lid carefully.
(2 Slowly slide the Scraper through the Blender Lid opening to perform operation. The Scraper can be inserted
through the Blender Lid opening while blending without interfering with the Blender Cutting Blade.

( Crushed ice removal )

Remove the crushed ice inside the Blender Jug.

Disassemble the Blender Jug Base (page EN5).

Use the Scraper to remove any crushed ice beneath the Blender Cutting Blade.
*Be careful with the Blender Cutting Blade.

OEE
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®

. Quantity
Menu Ingredients (Serving for 4) Method
Strawberry Smoothie Orange juice 200 g 1. Place the ingredients according to the order.
Strawberry 200 g 2. Blend for 30 sec - 1 min at Speed 2.
Banana 200 ¢g
Ice 200 g
Mango Smoothie Milk 300 ¢ 1. Place the ingredients according to the order.
Mango 300 ¢ 2. Blend for 20 - 30 sec at Speed 2.
Banana 100 g
Ice 100 g
Banana Smoothie Milk 300 ¢ 1. Place the ingredients according to the order.
Banana 300¢g 2. Blend for approximately 30 sec at Speed 2.
Ice 200 ¢
Pineapple Smoothie Pineapple 500 g 1. Place the ingredients according to the order.
Ice 300¢g 2. Blend for 50 sec-1 min and 30 sec at Speed 2.
- Use the Scraper if the mixture is uneven.
Menu Ingredients Quantity Method
Brownie Milk 60 mL 1. Place the ingredients according to the order.
(21 x 21 cm size for 1 Melted Butter 100 ¢ 2. Blend for 30 sec - 1 min and 30 sec at Speed 2. Use
mold) Eggs 2 the Scraper while blending.
Sugar 180 g 3. Pour into a mold and bake for 40 - 45 min in a
Flour 100 g preheated oven at 170 °C.
Baking powder | 1/2 teaspoon (1.5 g)
Cocoa powder 60 g
Cheesecake Fresh cream 300 mL 1. Place the cookie in the Blender Jug and blend for 1
(21 cm diameter for 1 Eggs 3 sec ON and 1 sec OFF at Speed P1 for 10 times.
mold) Lemon juice 45 mL 2. Transfer the crushed cookies to another container.
Sugar 120 g Mix the melted butter and spread it on the bottom of a
Cream cheese 300 ¢g mold.
Flour 40¢g 3. Place the ingredients A in the Blender Jug according
to the order. Blend for 30 sec-1 min and 10 sec at
Speed 2. Use the Scraper while blending.
Cookies 150 ¢ 4. Pour into a mold and bake in a preheated oven at 170
Melted Butter 25¢g °C for 50 - 70 min.

¢ Abbreviation used in this instructions : sec = second(s) ; min = minute(s).

 Follow the quantity of liquid listed in the Recipes. It would make it hard to get your desired result especially if the quantity is

reduced from the Recipes.
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How to Use Wet & Dry Mill

This Wet & Dry Mill is designed for grinding dry ingredients such as coffee beans, dried pepper and spices.
It also can blend wet ingredients such as chilli, banana, tomato and such.

Note:

» Working capacity: Dry: 50 g (coffee beans), Wet: 0.2 L

* Do not operate with an empty Wet & Dry Mill.

* When removing the ingredients, be careful with the Mill Cutting Blade.

¢ Do not remove the Wet & Dry Mill from the Motor Housing until the rotation stops completely.

* Ensure that the Mill Cutting Blade stops completely before proceeding to the next P1 or P2 operation.

¢ Ensure to assemble the Mill Container Base to the Mill Container. Do not use the Blender Jug Base for this assembly.

* Do not drop the appliance to avoid damaging it.

* |t is prohibited to place following kinds of ingredients in the Mill Container: Meat, fish, hard ingredients
(example: turmeric, dried soya beans, frozen ingredients, Cassia cinnamon), ingredients with high hard fibre, very
sticky ingredients (example: peanut butter) or any ice cubes.

¢ Remove the ingredients from the Mill Container and wash it immediately after blending.

(M Turn the Mill Container upside down and fill in the ingredients.
(@ Place the Mill Container Base onto the Mill Container and turn it clockwise until it is tight.
(3 Place the Wet & Dry Mill onto the Motor Housing and make sure the triangle marks on the Mill Container and
Motor Housing are aligned as A.
@ Turn the Wet & Dry Mill clockwise until a “click” sound is heard and make sure the marks are aligned as B.
(5 Plug into the rated power supply.
4
A A
E B

® Turn on the Wet & Dry Mill by pressing the required speed.
¢ Support the Mill Container while in use to ensure that it is stable.

@ After blending, switch off the power supply.
Unplug.

(© Turn the Wet & Dry Mill anticlockwise and remove it from the Motor Housing.

Turn the Wet & Dry Mill upside down and turn the Mill Container Base anticlockwise to remove it from the Mill
Container.

(1) Remove the ingredients.

EN10
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After Use

Note:

» During prewash, do not fill in the normal water more than the amount indicated. It may cause high vibration.

¢ After prewash, unplug the appliance before cleaning. Handle the Cutting Blades and glass parts carefully during
cleaning.

* Do not use benzene, thinner, alcohol, bleach, polishing powder or metal brush to clean the appliance. The surface
may be damaged.

* Do not place the appliance in the dishwasher or the dish dryer for cleaning.

¢ Some discolouration of the plastic parts may occur upon usage but it does not affect usage.

* Make sure to clean the appliance after every use.

(

* For Blender, fill in 750 mL of normal water. Press while holding the
Blender Jug by hand and operate for 3 to 10 times for cleaning.

* For Wet & Dry Mill, fill in 100 mL of normal water. Press (72)) while
holding the Mill Container by hand and operate for 3 to 10 times for
cleaning.

» Before cleaning, make sure to take out the Blender Gasket and the
Mill Gasket.

¢ Wash with diluted dish soap (neutral) and a soft sponge. After
washing, be sure to rinse and wipe dry thoroughly.

( Cleaning with a brush )

* Clean the Cutting Blades with a brush under running water.
Do not use hand to clean the Cutting Blades.

* Brush is not provided.

* Wipe the Motor Housing with a damp cloth.

Note:

¢ Do not wrap the Cord around the Motor Housing.

¢ Mount the Blender Jug onto the Blender Jug Base and store it.

¢ Mount the Mill Container onto the Mill Container Base and store it.

EN11
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Circuit Breaker Protection

When the Circuit Breaker automatically stops the motor due to overloading, follow the below steps:

1 Switch off to reset the Circuit Breaker.

2 Reduce the ingredients to less than 1/2 of the working capacity and/or remove hard ingredients.

3 Resume blending. If the Circuit Breaker still activates, repeat step 1 - 2. Do not repeatedly reset the Circuit

Breaker.

Troubleshooting

Ensure to turn off the appliance and the power supply before taking the actions in the table below

Problems

Causes

Actions

The appliance does not turn on.

The Plug is not inserted into an outlet.

Insert the Plug into an outlet.

Even though the power is on, the appliance
does not start blending.

The Blender Jug or the Mill Container is not
placed correctly.

Place the Blender Jug or the Mill Container correctly.

Overloaded with ingredients or prohibited
ingredients are used.

Do not exceed the working capacity of the ingredients and
ensure that prohibited ingredients are not used.

The Safety Lever is stucked.

Disassemble the Blender Jug Base and follow the
assembly sequence (page EN5).

The appliance stops during blending.

The Circuit Breaker Protection is activated.
* Too many ingredients or hard ingredients
are used.

See "Circuit Breaker Protection".

Prohibited ingredients are used.

Remove prohibited ingredients.

Maximum operating time is exceeded.

Turn off the appliance and refer to the recommended
operating time (page EN3).

The mixture in the Blender Jug is leaking.

The Blender Jug Base is attached loosely.

Tighten the Blender Jug Base firmly onto the Blender Jug.

The Blender Gasket is not installed correctly.

Install the Blender Gasket correctly.

The Blender Gasket is not installed.

Install the Blender Gasket.

Wrong Base is used.

Ensure to use the correct Base.

* Assemble the Blender Jug Base to the Blender Jug
(page EN7).

* Assemble the Mill Container Base to the Mill Container
(page EN9).

The Safety Lever is stucked.

Disassemble the Blender Jug Base and follow the
assembly sequence (page EN5).

There is abnormal noise or vibration.

Too many ingredients in the Blender Jug.

Turn off the appliance and reduce the ingredients.

The Blender Jug Base is attached loosely.

Tighten the Blender Jug Base firmly onto the Blender Jug.

The Cutting Blades is spinning freely without
cutting.

Ingredients are stuck to the wall of the
Blender Jug.

Turn off the appliance and insert the Scraper to circulate.

Quantity of the liquid is low.

Add liquid.

EN12
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Specifications

Function Blender Wet & Dry Mill
Power Supply 220 -240V ~ 50 - 60 Hz
Power Consumption 430-490W
Switch O (OFF),1,2,P1, P2
q . 2 minutes ON 1 minute ON

R 2 minutes OFF 2 minutes OFF
Dimension (Approx.)
W x L x H (mm) 188 x 210 x 415 170 x 210 x 275
Mass (Approx.) (kg) 3.6 2.3

. . Dry Mill: 50 g
VXWKIng Capacity 15L (Coffee Beans)
(Approx.) Wet Mill: 0.2 L
Cutting Blades 4 stainless steel blades 2 stainless steel blades

EN13

MX-KM5060_ENHK.indb 13 @ 7/12/2018 12:24:22 PM



@

HHREEE Panasonic BIEM ©

- EFAREAERRASE  LRRERZEZERASER -

- EERAERA - BHAMMTHEEE “REETEE" o

© REERENERRAZE  LEBRRER.

- IRAEFERARER » S REFEAERMEIRIRERE » Panasonic BIAEE.

ZERIEESE

SBRERAERAMARERI - BE - NIWRHAMYG  FEFTIER ©
B LTFERESIHT RIREFEMERMISERE -

A%% RREENET - A,E"EI KA EURENRHES -
[ —] 100N

B RS ERMRMT -

® BRRRREL o 0 HRRR RS AETHER o

DTBREE - AEBEMEMPINK - BIE - ARSEREE -

O BNBFRGHTFHERISE  AFFHERABREFEBASRIEE - F2ERATER ©
- MRBRERIE - BuBERER - ARBEPORZEMEMERIRMASPUER - LBREERR -
@ FALMBRHFHEA M EIRIER o
O FRGWIER - FVREBER °
@ FEDIEHEWER AKDFHEEK o
FABTIRE - SENMRAER
© FRERARERTE P ILETTHE o
@ FEZITMBINIEA LR O =R ©
- REHEEEES - NEEELR -
O SXRERMEETH  BNECBRENKES -
@ E2EAK (8B 60 °C) Bt BENNITMERER
@ FEZIAMEM (838 60 °C) MARNBERAMERTREA
O BEHESREEMEHESRRERIEIN  B2RESER -
O EE#SREENEEHSFRERZETN  B2RESER -
O FERIEMEFER » 2B FIEABRY - RFSBARABHBIRP -
@ SENEITEN - F2BRBNREENBERSES
@ F2AERAEAIR (MERME) HEBR2HERBRITARBEE - URBERPTER

@ ERFERRE LATNEBRREEMHERIEER -
- MABRIIHMERAAR—EEIRERE - URAEEBH - BRUACEREZZEGE - FREARER
EBEENEERY

O FERTESHE - BERMETREE - IRTERBMAEER (QFERE) - BRFMPANZIEEASLT
ftfPIBA RS E fr AV IS E E A MW ESE BE R ©
HREBERENEFRUEMAFERERSRTRA

TC2

MX-KM5060_ENHK.indb 2 @ 7/12/2018 12:24:22 PM



@ EE/ASBIRMEHE °
- BRITREERAERARELENHAEEHHEMNK
@ EHIERIHEHA LIRE -

- REFREBZHNEE SRRWESFSHESEARMURES RBAK -
@ EXERBEEEREN  ENEILERTER & Wik T EREH
E%ﬁﬂf?ﬂ

%Iﬁ}ﬁ?ﬂﬁlﬁ%?g%géiﬂ °
- BESBEERAEREEREE -
. EEHEST - GRERENEE R -
— B ENR GRS - MR EBARFE P IEI TR B AEE o
O ZRABTEBAABHBIBIE )l > TTHRERRRABHEREEING -

DT HRES -

@ ENERERERGEBRTER ENEMERY
O BEVRPEREBAEETEE-

- BHBART - ERAPAEIR o
@ EZEUTSERTER

- MOEYRE - e R LS o

- TJREHUKIE RIS SEI BLRAVI TS ©
@ F7RFERENEER LREN15LITERE -
O EZRANABBRERSREATETENREN - FEGEMERNRMOERTERE

& @ N 7ERHRESNARSAIRNECHREIRERNERT ' BRETER -
o @ SHTHER - BUEEBEERCHT » DORHTHRR

@ BRIFETRASERETHHE

REEMERPNK - RIE - ABEEHTE -

Thie

BRIERE (2E)

R
(£88)

B

2

2

B EER 1

2

© FEARERE &

e T |iREE ©

O BETERN - BARAEFESRSERE -

© EIRE ¢S EEEFREAAT © 3

@ EHHAT -

AERARERNEERE R ERRR

.Eﬁﬁ~§ﬁﬂﬁ§¥“t#ﬁ¢ﬁm°

@ MRBABINEI R4 - BB SRILEA THHE - 25 B FEMERFHEEDP - BEMRTI LA

BRBHEMIRI D o o
© T ERERFEER °
@ FEREBRETHRRYIEBHRE - (FFSHE TC11 BN “ER%”

MX-KM5060_ENHK.indb 3

SR A AR 45 1 SR AR B ©

Sy o

°)

TC3

7/12/2018 12:24:24 PM



SHaHE

mEs

A=

IEBE:
15L

( BRAMERRER )

Q REME S
-

—RZ2E
A#0.25L

fti ]
8% (m\)

o]
2BE

]
$E7

o]
BRREE

BEHLE

IREEHNEI T
RSB AR

=5 BE ERR B
mik  HEE

* FREEROTZ AR CTRER Mt B B R T 2 o
ZEHERENRTRASEMERAREZERT IR -

=3It

EZEREMIR (AERYE) #EREHERBRIITARBIE
- I IERERRMETER EHERBEAZFUEFIERES

- RERZHERRENRRIFERERZUREV BN ELERER

O&CGEOEHE)

EE1 EE 2 iEg 1~ Bigg 2+
(BEHE) (SERE)

* EFLLTHEEEITRIBRIR(E - BEIESATRREAR -

TC4

MX-KM5060_ENHK.indb 4 @ 7/12/2018 12:24:26 PM



®

{EFH B
B RERAERE]  SCiERFRBERE -
= 3

IS RN ARNRERSRARTHIKEE - NEREE L IFER -

ISR TER I ELAER RS -

@ g s R ErIER S 5
HESEEN TS o
- B RAEEIEIT] o

@ B aR R R e
PeizNEe o

(BRNGARER )

@ ISTRMESREIE - WISTRE
WS RE RSt 75 M e AN
To
- MREEEIEIT] ©

@ B HRER S E AL
TREEHZEE o

@ GBI A B TR
JEEEE o
- WIRAKRNEEHHEE - TTEES|

EEMEERE -

Q@ MBI TAR IS S TE S EIRIER
B o ISR E R TR T
PTSIRERE - GBS
EEEERES S | o

- IR IERERIFEMMEARE -
BEFEEZEHERE T
Bl » TEERSFEMPLER o

- GBS ARRENERGES
BE 1% » B DEES AN T B
B8 o DRKREISHER - HES
ESTAZEE o

MX-KM5060_ENHK.indb 5

(BRNGARER )

O HSIREHESIREE o
Q@ ERERBBERARERE
g2,
- MRAKRH BRI -
TIREES [EEATHLRE o
G SRESEREEEERE
WaES - WIERE A RRER
ERSSREENEL -
- TERIREHSENVIEIERRR
EIRERSRESE - BRI
STREES [EEATHLERRE o
- SRS AR E R B 5 R

BE L% - AR T IREY |
& o BAIREISER > WEF

ENTEEE -

IR B
IREEHELE —

TC5

7/12/2018 12:24:26 PM



- BEREHTEEKSPHNRM (PINZRANSEFEAT) I FZ7EBRHREREEN 13 TAAEEREE 18T
 SCISERRIRHM (KR ~ Bi3R) MABHESSRT  RARBMAEMRM -
1SRMINBME (2-3cm FI5SE)
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N/
INKE B AN IRER
EiR 220 - 240 V ~ 50 - 60 Hz
HEE 430-490 W
(e5] 7] O (BARA) ~1~2~P1-~P2
- 2 38 ON 193 ON
RAFRRE 2 88 OFF 2 38 OFF
R~ GEfU&E)
W X L X H (mm) 188 x 210 x 415 170 X 210 X 275
BE (GFEUE) (kg) 36 23
BITRER : 50¢
Iffa& (GEGUHE) 15L (MIBES )
RIVIRASH: : 0.2L
g7 4 BEREFEWMI~ 2 {ERGMIR
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Panasonic Manufacturing Malaysia Berhad

No. 3, Jalan Sesiku 15/2, Section 15, Shah Alam Industrial Site,
40200 Shah Alam, Selangor Darul Ehsan, Malaysia.
http://www.panasonic.com
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