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Thank you for purchasing the Panasonic product.

*This product is intended for household use only.

*Please read these instructions carefully to use the product correctly and safely.

*Before using this product please give your special attention to “Safety Precautions”
(Page EN3-EN7).

*Please keep this Operating Instructions for future use.
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Safety Precautions

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

B The following charts indicate the degree of damage caused by wrong operation.

A WARN I N G - Indicates serious injury or death.

A CAUTI O N = Indicates risk of injury or property damage.

B The symbols are classified and explained as follows.

® This symbol indicates prohibition.

0 This symbol indicates requirement that must be followed.

N

® Do not damage the power cord or power plug.

We will change
the plug. (Other
pages also )

/\ WARNING

Following actions are strictly prohibited.

Modifying, touching on or placing near heating
elements, bending, twisting, pulling, pulled over sharp
edges, putting heavy objects on top, bundling the power
cord and carrying the appliance by the power cord.

(It may cause electric shock, or fire due to short circuit.)

@ Do not use the appliance if the power cord or power plug is damaged or -
the power plug is loosely connected to the outlet.
(It may cause electric shock, or fire due to short circuit.)
=» If the power cord is damaged, it must be replaced by the manufacturer, its
service agent or similarly qualified persons in order to avoid a hazard.

® Do not plug or unplug the power plug with wet hands.
(It may cause electric shock.)
* Always ensure that hands are dry before handling the power plug or switching
on the appliance.

EN3
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Safety Precautions

O

EN4

/\ WARNING

® Make sure the voltage indicated on the label of the appliance is the same
as your local supply.
(It may cause electric shock or fire.)
* Also avoid plugging other devices into the same outlet to prevent electric over
heating. However, if you are connecting a number of power plugs, make sure
the total wattage does not exceed the rated wattage of the outlet.

@ Insert the power plug firmly.
Otherwise it may cause electric shock and fire due to heat that may be
generated around the power plug.

@ Clean the power plug regularly.
Dust and moisture build-up on the power plug may cause insufficient insulation,
which may cause a fire.
=» Unplug the power plug, and wipe with a dry cloth.

@ Keep the power cord out of reach of children. Do not let the power cord
hang over the edge of the table or worktop.
(It may cause burns, injury or electric shock.)

® Do not immerse the appliance in water or splash it with water.
(It may cause electric shock, or fire due to short circuit.)

® Do not disassembile, repair or modify this appliance.
(It may cause fire, electric shock or injury.)
-» Please contact the service centre for the repair.

@ 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.

(It may cause burns, injury or electric shock.)

We will add below sentence.

eBe careful if hot liquid is poured into the blender container as it
can be ejected out of the appliance due to a sudden steaming.
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@ Always keep the children away from the appliance.
(It may cause burns or injury.)

*Children do not realise dangers that are likely to occur because of improper use
of appliances.

@ Discontinue using the appliance immediately and unplug in the unlikely
event that this appliance stops working properly.
(It may cause smoking, fire, electric shock or burns.)
e.g. for abnormal or breaking down
*The power plug and the power cord become abnormally hot.
*The power cord is damaged or the appliance power fails.
*The main body is deformed, has visible damage or is abnormally hot.
* There is abnormal turning noise while in use.
*There is crack on the beaker and chopper bowl.
*There is another abnormality or failure.
=» Please unplug the appliance immediately and contact the service centre for
the check or the repair.

(It may cause suffocation.)

® ® Do not use the appliance for any purpose other than those described in

these instructions.
(It may cause burns or injury.) -
*Panasonic will not accept any liability if the appliance is subject to improper

use, or failure to comply with these instructions.

® ® Do not allow infants and children to play with packaging material.
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Safety Precautions

/\ CAUTION

® Do not use the appliance on following places.
® *On uneven surfaces, on carpet or table cloths etc.

(It may cause fire or injury.)

*Place where it may be splashed with water or near a heat source.
(It may cause electric shock or electrical leakage.)

*Near any open water such as bathtubs, sinks, or other containers.
(It may cause electric shock or electrical leakage.)

*Near a wall or furniture.
(It may cause discolouration or deformation.)

® Do not insert any object in the gaps.
(It may cause electric shock.)
* Especially metal objects such as pins or wires

@ Do not place hot ingredients (over 60 °C) into the beaker and chopper bowl.
(It may cause burns due to overflow or injury by broken containers.)

® Do not hold the appliance by the power cord.
(It may cause electric shock or injury.)

® Do not continue operation for a long time.
(It may cause burns.)

® Do not replace any parts of the appliance with the spare parts other than
this appliance genuine parts.
(It may cause fire, electric shock or injury.)

® Do not use the blender when the saucepan is on the heat source.
(It may cause burns.)

@ Make sure to hold the power plug when unplugging the power plug.
Never pull on the power cord.
(Otherwise it may cause electric shock, or fire due to short circuit.)

@ Place the appliance on a firm, dry, clean flat heatproof worktop.
(It may cause injury.)

ENG
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/\ CAUTION

@ Beware not to be tripped over or get caught in the power cord while in use.
(Otherwise it may cause burns or injury.)

@ Always disconnect the hand blender from the supply if it is left unattended
and before assembling, disassembling or cleaning; -do not allow children
to use the hand blender without supervision.

(It may cause fire, electric shock or injury.)

@ Switch off the appliance and disconnect from supply before changing
attachment or approaching parts that move in use.
(It may cause injury.)

@ Care shall be taken when handling and cleaning the blades.
(It may cause injury.)

@ Do not put your fingers, spoon or fork close to the blade while the
appliance is operating.
(It may cause injury.)

Important Information

*Do not place the beaker and chopper bowl on any heat sources or in a microwave.
*Do not drop the appliance to avoid damaging the appliance. -
*Do not use the appliance outdoors.

*Do not wrap the power cord around the motor housing.

*Make sure attachments are set firmly.

*Make sure to clean the appliance after every use.

*Do not move the chopper by holding the chopper lid or motor housing.

EN7




—+

Parts Names and Handling Instructions

B The illustrations inside mainly show model MX-SS1.
B Wash all the detachable parts before using the appliance for the first time or when you

Blender
attachment \
Blender housing
A
Shaft (I
J

have not used it for a while. (P. EN16)

Motor housing

Power cord
Speed control
(MX-SS1 only)

—— Power plug
@ *The shape of plug may be

different from illustration.

Power button ( N\
To attach

@ Align the ¥ and A on the motor
housing and blender attachment.
(2 Twist the blender attachment to
align the ¥ and || to lock.
(You hear the “click” sound.)

e Reverse the steps to detach the
blender attachment.
N\ Y,

Blender blade

- ( Accessories ) N
Beaker Wall bracket
— 0
&P &P
-~
< Base * To fix the wall bracket, refer to
(Also use as lid.) page EN19.
\_ J
ENS
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Chopper attachment (MX-SS1 only)

To attach

@ Insert the chopper blade into the blade shaft.

(2 Match the groove inside of the chopper lid
and top of the chopper blade. If it is hard to
attach them, turn the top of the chopper
blade a little and close the chopper lid

again.
Chopper 3 3 Align the groove of the chopper lid and
blade convex of the chopper bowl, then turn the
Chopper—— chopper lid clockwise to close it.
bowl (You hear the “click” sound.)
Blade shaft @ Align the ¥ and A on the motor housing
and chopper lid.
Packing (® Twist the motor housing to align

the ¥ and J] to lock.
(You hear the “click” sound.)

.

e Be sure to attach the chopper lid
correctly.

Incorrect

J

e Reverse the steps to detach the chopper
attachment.

Whisk attachment (MX-SS1 only)

To attach
@ Insert the whisk into the whisk adapter.

Whisk (You hear the “click” sound.)
adapter ©) Align the ¥ and A on the motor housing
and whisk attachment.
3 Turn the whisk attachment to align
the ¥ and J] to lock.
(You hear the “click” sound.)
Whisk

e Reverse the steps to detach the whisk
attachment.

-
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How to Use Using the blender attachment

B Using blender attachment for sauces, dips, soup, fruit, milk shakes, cooked vegetables
baby food or making mayonnaise, etc.
B You can use the other container such as deep bowl instead of the beaker.

Note 1 Attach the blender
e Do not exceed the quantity of ingredients attachment to the motor

higher than connection of the blender housing. (P. EN8) Then
housing and shaft. p|ug in.

e Do not insert or remove the appliance
from the bowl during the power button is
pressed.

e Avoid scratching the pan or bowl when
blending ingredients by hitting.

e The mixture may overflow from the
beaker depend on ingredients, its
quantity and/or movement of the blender.
In that case reduce the quantity of the
mixture.

Prohibition Ingredients

Do not use the hard ingredients as they
may damage the blade.
e Hard ingredients such as:
+coffee beans
«fish
*meat
«frozen food
*ice cube
*soy beans e Make sure blender attachment is
* turmeric etc. attached firmly.
e Sticky ingredients
e Hard dough such as bread dough.

Preparations

e Pre-cut ingredients into approx. 2 cm
cubes or sticks.

EN10




Insert the blender into the When blending is

beaker and hold the complete, release power

power button down to button before removing

start. the appliance from the
mixture.

Hold down

e Do not operate the blender
continuously for more than

1 minute. Rest over 3 minutes after UnpluQ 'mmed'ately after
1 minute operation at two use and remove the
consecutive cycles. blender attachment.

e Adjust speed by turning the speed
control. (MX-SS1 only)

e The blender lightly touch the bottom
of beaker and start blending.

e While operating, hold the beaker
steadily.

EN11
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How to Use using the chopper attachment (MX-SS1 only)

B Using chopper attachment to chop food such as vegetables, nuts, cheese, herbs,
crackers, bread and meat.

Note 1 Insert the chopper blade

e The mixture may overflow from the into the chopp_er bOV\_Il
chopper bow! depend on ingredients, its and place cut ingredients
quantity, too much liquid and/or mixing into the chopper bowl.

speed. In that case reduce the quantity
of the mixture.

Prohibition Ingredients

Do not use the hard ingredients as they
may damage the blade.

e Hard ingredients such as:
«coffee beans e Do not exceed the quantity of

ingredients higher than MAX line.

frozen food
*ice cube

-soy beans 2 Close the chopper lid gnd

« turmeric etc. attach the motor housing
e Sticky ingredients onto the chopper attachment.
e Hard dough such as bread dough. (p. EN9) Then p|ug in.

Preparations

e Pre-cut ingredients into approx. 2 cm

cubes or sticks. @
e Un-shell nuts.
e Remove bones, tendons and gristle from

meat.
e Make sure the chopper lid and chopper
attachment are attached firmly.
Otherwise, it may cause malfunction.
EN12
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Hold the power button
down to start.

Hold down

e Do not operate the chopper
continuously for more than
1 minute. Rest over 3 minutes after
1 minute operation at two

consecutive cycles.

e Adjust speed by turning the speed

control.

e While operating, hold the chopper
lid steadily. (It may loose it up by
vibration during operating.)

e During the operation, do not open

the chopper lid.

Reference for quantity and time

When chopping is
complete, release the
power button before
removing the motor
housing.

Unplug immediately after
use and remove the
motor housing.

. . Operating time Speed
Ingredients Max. quantity (approx.) (MX-SS1 only)

nion 510 sec. @ ¢ .’

Carrot

Meat 200 g 10-30 sec.

Parmesan cheese 30 sec. L JPYPPa

Nuts 20 sec.

Dry bread 80¢g 30 sec.

e If amount of the ingredient is too little, the chopper blade cannot be contacting with them
and result of the quality is unsatisfactory.

EN13
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HOW tO Use Using the whisk attachment (MX-SS1 only)

B Using whisk attachment to whip cream or beat egg whites.
B Use the deeper bowl to avoid splashing ingredients.

Note Attach the whisk

e Avoid scratching the pan or bowl when attachment into the motor
blending ingredients by hitting. housing. (P. EN9) Then

e When whip eggs, do not exceed 4 eggs plug in.
whites.

Prohibition Ingredients
e Hard dough such as bread dough.

-

Preparations

e Chilled cream before whipping it. T ’ @

e Make sure the whisk attachment is
attached firmly.

EN14




Hold down

Insert the whisk into the
bowl and hold the power
button down to start.

e Do not operate the whisk
continuously for more than
2 minutes. Rest over 3 minutes
after 2 minutes operation at two
consecutive cycles.

e Hold the whisk vertically when
whipping ingredients.

e Adjust speed by turning the speed
control.

e The whisk lightly touch the bottom
of bowl and start whisking.

e While operating, hold the bowl
steadily.

e When the ingredients are of small
quantity, whisk well by tilting the
bowl.

-

When whisking is
complete, release the
power button before
removing the whisk.

Unplug immediately after
use and remove the
whisk attachment.

EN15
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How to Clean

H Clean the appliance after every use.
B Unplug before cleaning.

*Do not use benzine, thinner, alcohol, bleach, polishing powder, metal brush or nylon
brush, otherwise the surface will be damaged.

*Do not wash the motor housing, chopper lid and whisk adapter in a dishwasher.

*Do not clean the appliance with pointed object such as a toothpick or pin.

Motor housing/Wall bracket

Wipe with a well-wrung
cloth. ()

- J
-

Beaker*/Base

Wash with diluted dish
soap (neutral) and a ©
soft sponge.

\ J

Blender attachment*

Fill the beaker with water and operate
the blender approx. 5 seconds in the
beaker to remove residue.

Change the water and repeat it few
times.

Then wash with diluted dish soap N
(neutral) and a brush with handle.

Care shall be taken when handling and
kcleaning the blades.

EN16

) *Dishwasher safe
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(MX-SS1 only)

f Chopper lid h

Wash with diluted dish soap (neutral)
and a soft sponge.

Do not soak in water.
\§ J

f Chopper blade* h

Wash with diluted dish soap (neutral)
and a brush with handle.

Care shall be taken when handling and
cleaning the blades.

\_ J
Chopper bowl*/Packing
Wash with diluted dish soap (neutral)
and a soft sponge.
\_ J
( )

Whisk adapter

Wipe with a well-wrung cloth. -

N\ J

4 Whisk* h

Wash with diluted dish soap (neutral)
and a soft sponge.

\_ J

*Dishwasher safe

EN17

W — ;




—+

Troubleshooting

The appliance does
not turn on.

~

J

)

Cause and Action

* The power plug is not in the outlet.

=» Plug in firmly.

~

e WWhen you are making action below, unplug.

Abnormal noise
occur.

e N\
The ingredients are
not blending.

(& J

e N\

Abnormal vibration
occur.

The attachment is
not able to attach.

EN18
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* The quantity of the ingredients are too much.

=» Reduce the quantity of the ingredients.

*The ingredients are too large.

=» Cut them into smaller pieces.

*Using hard ingredients.

=» Remove the hard ingredients.

*Using improper speed. (MX-SS1 only)

=» Adjust speed by turning the speed control.

*The blade may be damaged.

=» Contact the service centre.

-

*Using hard ingredients.

=» Remove the hard ingredients.

* The motor housing may not be securely attached.

=» Re-attach the motor housing.
(P. EN8, EN9)

*The chopper lid is not close firmly.

(P. EN9) (MX-SS1 only)
=» Re-close the chopper lid.

(&
~

(&

* The quantity of the ingredients are too much.

=» Reduce the quantity of the ingredients.

*The ingredients are too large.

=» Cut them into smaller pieces.

*Using hard ingredients.

=» Remove the hard ingredients.

Ve

* The attachment is not attached properly.

=» Re-attach it. (P. EN8, EN9)
If it is still not able to be attached, contact service
centre.

-
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Replacement Parts

Part name Part number
Beaker AMDO02-236
Chopper bowl AMDO01-236

Specifications

MX-SS1 | MX-GS1

Power supply 220-240V ~~50-60Hz
Power consumption 600 W
Speed control Variable speed control | -

Blender 2 consecutive cycles of 1 min. ON, then 3 min. OFF
Operation rating G % (ri?ig.sgcﬁflrﬁeﬁyglﬁlsinéfOFF B

wis | Zconsecve il -
Dimensions Blender 6.4 x7.0%x39.7 cm 6.4 x7.0%x39.7 cm
(Motor housing + Chopper | 14.7 x 14.7 x 36.9 cm -
attachment)
(W x D x H) (approx.) | Whisk 6.0 x 6.8 x45.7 cm -
M " Housing + Blender 1.0 kg 1.0 kg
at?ascsh(rneor;[’?)r(ag;?g:(?) Clrepeer 1.2 kg -

Whisk 1.0 kg -
Length of the power cord (approx.) 1.3m

Fixing the wall bracket I

B Fix the wall bracket on the firm wall properly. If it is fix on fragile surface such as
sheetrocks, it may be loose up easily and cause the blender to fall or damage to the wall.

51 mm

@ Drill two holes (depth of plastic tube's length)
in the wall. (Refer to illustration for dimension.)

@ Hammer two plastic tubes into the holes.

® Secure the wall bracket on the wall with two

SCrews.
6 mm

EN19
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N éi d un g Trang
Lwu y an toan VN3
Thoéng tin quan trong VN7
Tén cac bo phan cua may va cach xwr ly VN8
Cach str dung

* Str dung thanh may xay VN10

*Str dung bd may cat (chi ap dung véi MX-SS1) VN12

* Str dung bé danh trirng (chi ap dung véi MX-SS1) VN14
Cach vé sinh VN16
X ly sw cbd VN18
Cac bd phan cé thé thay thé VN19
Théng s6 ky thuat VN19
Gan gia treo twong VN19

Cam on quy khach da mua san phdm ctia Panasonic.

+Day |a san phdm dung trong gia dinh.

«Xin vui ldng doc ky hwéng dan dé str dung san pham an toan va hiéu qua.

* Trwde khi stv dung san pham, vui long doc k§ muc “Lwu y an toan” (Trang VN3-VN7).
*Vui long cét gitr hwéng dan siv dung nay dé tham khao vé sau.

VN2




Lwu y an toan

pé tranh gay ra tai nan va thwong tich cho ngwdi dung, ca nhan khac hoéc hong hoc cho
san pham, xin vui long lam theo cac hwéng dan duéi day.

B Bang bén dwéi mé phéng cac cap do nguy hiém do thao tac sai.
) r
A CAN H BAO = Biéu thi thwong tich nang hoac t&r vong.
c C H l’J Y_ Biéu thi nguy co bi thwong tich hodc héng héc tai
. san.

M Biéu twong nay dwoc giai thich nhw sau.

® Pay la biéu twong mé phdng hanh ddng khéng duoc phép thuc hién.

0 Day 1a biéu twong md phdng cac yéu cau phai thuc hién.

/\ CANH BAO

® Khéng 1am héng day ngudn hoac phich cam.

® Tuyét doi khéng dwoc thye hién cac hanh déng sau

day.

Stra chira, cham hoac dat san pham gan cac thlet bi

lam néng, udn, bé, kéo, dat trén cac canh co go sac,

dat d6 vat nang 1én trén, bo day ngudn va cam thiét bj

bang cach tim vao day ngudn.

(Lam vay sé gay ra dién giat hoac héa hoan do doan

mach.)

Day nguén

¢

® Khéng sw dung thlet bi néu day ngudn hodc phich cam bj héng hodc cam
phich cdm vao 6 cam mét cach léng léo.
(Lam vay sé gay ra dién giat hodc hda hoan do doan mach.) -
-» Néu day nguon héng, phai dwgc nha san xuét, trung tdm dich vu hoac ngu i
c6 chuyén mén thay thé dé tranh gay nguy hiém.

— Phich cdm

® Khéng dworc cam hoac rat phich cam khi tay wort.
(Lam vay co thé gay ra dién giat.) ) . )
*bam bao tay kho rao trwéc khi cam phich cam hoac bat ngudn cho thiét bi.

VN3
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Lwu y an toan

/\ CANH BAO

@ Dam bao dién ap ghi trén nhan ctia san pham phu hop véi dién mirc trong
0 khu vuec.
(Lam vay co tbé sé gay ra héa hoan hoac dién giat.) o
*Dong thoi, dé tranh qua nhiét, khédng cam cac thiét bi khac vao cung 6 cam. Tuy
nhién, khi cdm nhiéu phich c&m, d&m bao tdng cong suét khong vurot qua cong
suat clia 6 cam.

@ Cam chat phich cam.
Néu khong c6 thé gay ra dién giat va hda hoan do nhiét d phat ra xung quanh
phich cam.

@ Vé sinh phich cam thwéng xuyén. . o
Bui va am moc tich tu trén phich cam c6 thé anh hwéng I&p cach ly, dan dén
héa hoan. ) ) )
=» Ngat phich cam va lau sach bang miéng vai kho.

@ Dé day nguon cach xa tam v&i cua tré em. Khéng vat day nguén Ién mép
ban hoac bé che bien.
(Lam vay c6 thé khién may bi chay hodc gay thuwong tich hodc dién giat.)

@ Khong nhting thiét bj vao nwéc hodc dé nwéc ban vao.
(Lam vay sé gay ra dién giat hoac hda hoan do doan mach.)

@ Khéng thao, stra chiva hodc diéu chinh thiét bj nay.
(Lam vay co6 thé gay ra hda hoan, dién giat hoac thwong tich.)
=» Vui Idng lién hé trung tam bao hanh dé stra chira.

@ San pham nay khéng danh cho ngwoi (bao gém tré em) bj thiéu ning vé
0 thé chat, cam giac hodac tinh than, hodc thieu kinh nghiém va kién thc st
dung néu khdng c6 sy giam sat hay hwéng dan cta nguwoi chiu trach
nhiém veé sy an toan cua ho. Tré em can dwoc giam sat dé chac chan
ching khéng dua nghich véi thiét bi.
(Lam vay co6 thé khién may bi chay hoac gay thwong tich hoac dién giat.)

We will add below sentence in Viethamese.

eBe careful if hot liquid is poured into the blender container as it
can be ejected out of the appliance due to a sudden steaming.

VN4
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@ Khong dé tré Ial gan thiét bi.
(Lam vay c6 thé khién may bi chay hodc gay thwong tich.)

*Tré em khong thé nhan ra dwoc cac nguy hiém tiém tang khi khéng st dung
san pham dung cach.

® Trong tru’c‘yng bqp san pham bij truc tric, ngirng str dung va rut phich cam ra.
(Lam vay cé thé gay ra hda hoan, dién giat hodc chay may.)
vi du nhw khi san pham hoat déng bat thuwong hoac bi gay.
*Phich cam va day ngudn noéng mot cach béat thwong.
Day ngudn bi h9ng ho&dc ngudn dién thiét bj truc trac. )
*Phan than bj bién dang, héng hoc hoac néng mét cach bat thwdng.
*Am thanh bat thwdng khi hoat dong.
+COc dwng va cOc may cat bi nit.
*Do cac hong hoc va hién twong bat thwong khac. o
=» Ngay lap trc ngat thiét bi va lién lac trung tdm bao hanh dé kiém tra va stra
chira.

pham.
(Lam vay cé thé gay nghet thé cho tré.)

® Khéng sw dL_mg san pham véi cac muc dich khong dwoc néu trong tai liéu
® hwéng dan nay.
(Lam vay c6 thé khién may bj chay ho&c gay thuo’ng tich. )
*Panasonic sé khong chiu trach nhiém néu nguéi dung sir dung san pham
khéng dung cach hodc khdng tuan theo hwéng dan trong tai liéu nay. -

® ® Khéng dé tré so’ sinh hodc tré nhé choi duia véi vat liéu déng géi san

VN5




Y > Xin vui long lam theo
Liu y an toan

A CHUY

® Khéng str dung san phém & nhirng noi sau.
® *Noi ¢6 bé mat khong bang phang, trén tam tham hodc khan trai ban v.v.

(Lam vay co thé gay héa hoan hoac thwong tich.)

*Noi c6 nwédc ban vang ho&c noi gan nguon nhiét.
(Lam vay co thé gay ra dién giat hodc ro ri dién.)

*Noi gan cac nguon nwéc nhuw bon tdm, chau rira hodc vat dung twong tw.
(Lam vay co thé gay ra dién giat hoac ro ri dién.)

*Gan twdng hoac noi that. )
(Lam vay c6 thé gay bién mau hoac bién dang)

® Khong cho vat la vao cac khe ho.
(Lam vay co thé gay ra dién giat.)
*Dac biét la cac do vat bang kim loai nhw dinh ghim hoac day dién.

® Khéng bé nguyén liéu néng (trén 60 °C) vao coc dwng va céc may cat.
(Lam vay c6 thé khién may bi chay do nudc tran ra hodc gay thwong tich do vé binh.)

@ Khéng nam vao day ngudn dé giir thiét bi.
(Lam vay co thé gay ra dién giat hodc thuong tich.)

@ Khéng dé thiét bj chay lién tuc trong khoang th&i gian dai.
(Lam vay c6 thé khién may bi chay.)

@ Khong dworc thay thé cac bo phan cua thiét bj bang cac phu tung khéng
chinh hang.
(Lam vay cé thé gay ra hda hoan, dién giat hoac thuong tich.)

@ Khéng dung may xay khi dat chao trén ngudn nhiét.
(Lam vay c6 thé khién may bi chay.)

® Lwu y ndm vao phich cam khi ngét phich cam.
Khéng dwoc kéo day nguon.
(Néu khdng sé gay ra dién giat hoac héa hoan cho doan mach.)

@ Dt thiét bj trén bé mat chiju nhiét, bang phang, sach s&, khé rao va chac
chan.
(Lam vay co thé gay thwong tich.)

VNG
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A CHUY

® Luvu y khéng dé vap hodc vwéng vao day nguén trong khi st dung.
(Lam vay cé thé khién may bi chay hoac gay thwong tich.)

® Ludn ngat may xay cam tay khéi nguén dién néu khéng sir dung va trwéc
khi lap, thao hoac vé sinh thiéet bj; - Khong dé tré str dung may ma khéng
giam sat. .
(Lam vay co6 thé gay ra hda hoan, dién giat hoac thwong tich.)

@ Tat thiét bi va ngat khéi nguén dién trwéc khi thay phu kién hoac tiép can
cac bd phan di chuyén khi str dung.
(Lam vay co6 thé gay thuong tich.)

@ Can chu y khi xt ly va vé sinh lw&i dao.
(Lam vay co6 thé gay thuong tich.)

@ Khéng dit ngon tay, thia hodc dia gan Iwdi dao khi thiét bj dang chay.
(Lam vay co6 thé gay thuong tich.)

Thong tin quan trong

«Khoéng d&t coc dwng va céc may cat 1én trén bé mat sinh ra nhiét hodc 16 vi séng.

+Dé tranh héng may, Iy y khong lam roi thiét bi.

*Khong st dung thiet bi & khu virc ngoai troi.

*Khong cuon day ngudn vong quanh hop chira mo to'.

«Dam bao cac ngan dwng dugrc lap chac chan. -
*Lwu y vé sinh tpiét bi sau mSi lan st dung. ) )

*Khéng di chuyén thiét bi bang cach nam vao nap day may cat hoac hop chira mo to.
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Tén cac b6 phan cua may va cach xw ly

B Hinh minh hoa bén dwéi chii yéu mé phong model MX-SS1.
H Vé sinh cac bd phan cé thé thao roi khi Ian dau sir dung may hoac khi khéng str dung
may trong khoang thoi gian dai. (Trang VN16)

Hop chira mé to

. ) Day nguén
Diéu chinh van téc
(Chi &p dung cho .
MX-SS1) —1— Phich cam ] )
@ *Hinh anh phich cam thyc té c6
‘ thé khac véi hinh minh hoa.
Nut nguén (. . )
J L beé gan
D Khop cac ddu ¥ va A trén than
may v&i thanh may xay.
@ Xoay thanh may xay sao cho
khép dau ¥ va ll dé khoa lai.
(Ban nghe thay tiéng "click".)
Thanh may xay
\
Than xay
A\
Truc LN
y,
2 e Lam nguoc lai cac budc dé thao
thanh may xay ra.
\_ J
Lw&i xay
- ( Phukién ) N
Céc dwng Gia treo twong
— ()
& &P
T~
< be -Dé& cb dinh gia Ién twong, hay tham
(C6 tac dung nhu khao trang VN19.
- nap day) Y,
VN8
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. )
B6 may cat (Chi ap dung cho MX-SS1)
Dé gin
@ Gan Iwdi cat vao truc lugi dao. ]
Nap day may —~ ©) Khop rénh bén trong nap day may cat voi
cit \ P phan dau cla lwdi cat. Néu kho gan, hay
= xoay nhe dau luei dao va dong nap day
may ca:[ lai. ] )
o, (® Can théng ranh clia nap day may cét va
Lwoi cat 3 phan 10i ra clia coc may cat, sau d xoay
nap day theo chiéu kim dong ho dé dong
Céc may cat lai. (Ban nghe thay tiéng "click".)
@ Can thang¥ va A trén than may va nép
= day may cét.
Truc lwi dao (® Van than may sao thang v&i ¥ va | dé
pé khoa lai.
(Ban nghe thay tiéng "click".)
e Dam bao gan nap day may cét dung
cach.
Sai
e Lam nguoc lai cac bwéc dé thao bd may
cat ra.
J
~ r rd kd \
Bo danh trirng (Chi &p dung cho MX-SS1)
Pé gan
(1 Gén thiét bi danh trieng vao tay gan dau
Tay gé’n danh trung
dau danh (Ban nghe théy tiéng "click".)
trirng ©) Khép cac dau¥ va A trén than may va bo
danh trirng.
3 Xoay bd danh trirng sao cho khép cac dau
V¥ vall dé khoa lai.
(Ban nghe thay tiéng "click".)
Thiét bi
danh
trirng S S
e Lam nguorc lai cac buéc dé thao bd danh
trieng.
_J
VN9
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Cach sur dung Str dung thanh may xay

MW Dung dé lam nwée sbt, nwdc dung, sup, nwdc hoa qua, rau cli da nau chin cho tré em
hoac lam sGt may o' ne, wv. . .
Bl C6 thé sr dung cac loai coc dwng khac dé dwng do da xay.

Lwuy Gan thanh may xay vao

e Khéng db nguyén liéu vao céc dung hop chira mo t?’ (Tr_alng
vuot qua phan néi gitra than va truc xay. VN8) Sau dé cam dién.

e Khéng gan hoac rat thiét bj ra khoi coe
dwng trong khi an nat nguon.

e Tranh lam xw&c noi hoac coc dwng khi
an dau xay xuong. )

e HAn hop xay co6 thé bén ra ngoai coc
dwng do lwgng nguyén liéu vao va/hoac
do van hanh may xay. Khi cé hién twong
trén, hay giam bét lwong nguyén liéu
vao.

Nguyén liéu cam
Nguyén liéu clrng c6 thé 1am gay hodc hw
héng lwdi dao.
e C4c nguyén liéu cirng bao gom:
*hat ca phé
°ca
+thit
«thwc phadm déng da
*da vién
*hat dau nanh ]
«cli nghé ° E)‘ém bAéo thgnh rrgéy xay dwoc gan
e Cac nguyeén liéu két dinh vao than may chac chan.
e Bot dac quanh chang han nhw bot [am
banh mi.

Chuén bj

e S&t cac nguyén vat liéu thanh khac
khoang 2 cm.

VN10




Dwa may xay vao coc_ Khi da xay xong, hdy nha
dwng va bam nat nguén nat nguon trwéc khi rat
de khéi déng. thiet bi ra khoi coc dwng.

e Khéng van hanh may xay lién tuc Rut gidac cam ra ngay sau

quéa 1 phat. D& may nghi 3 phut . . .
sau moi 1 phut hoat dong & 2 vong khi st dl;‘ng’ sau do
lién tiép. thanh may xay ra.

e Diéu chinh téc do bang cach van -
nat diéu chinh van toc. (Chi ap

dung cho MX-SS1) )

e May xay cham nhe vao day coc
dwng va bat dau qua trinh xay.
e Khi may hoat déng, gitr chat coc

dwng.

VN11
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Cachswd U N st dung bé may cat (chi ap dung véi MX-SS1)

B S dung bd may cét dé xay cac loai thirc an nhw rau, bo, rau gia vi, banh quy, banh mi
va thit.

Lwuy Lap lw&i cat vao coc may
e HAn hop xay co thé tran ra ngoai cbc C?t va S:h? nguyén liéu da
may Cét‘do lwong nguyén liéu vao, do dé cat nho vao.
qua nhiéu nuwéc va/hoac do toc db xay.
Khi c6 hién twong trén, hay giam bét
lweng nguyén liéu vao.

Nguyén liéu cam

Nguyén liéu clrng c6 thé 1am gay hodc hw
héng Iwdi dao. .

e Cac nguyén liéu cirng bao gom:

e Khong cho nguyén liéu vao qua

LA vach MAX.
*hat ca phé
:g‘é‘-"\‘fig:am dong da bong nap day may cat va
-hat dau nanh gan than may vao b6 may
«cl nghé cat. (Trang VN9) Sau do
e Cac nguyén liéu két dinh cam dién.
e B4t dac quanh chang han nhw b6t lam
banh mi.
Chuan bi 0

e S&t cac nguyén vat liéu thanh khac
khoang 2 cm.

e Béc vo cac loai hat.

e G& bdé xwong, gan va sun ra khai thit. AL

e Chac chan nap day may cat va bo
may cat phai dwoc gan chat. Neu
khéng gan chat co6 thé gay hw héng.

VN12
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Nhan nut nguon dé khéi
dong.

e Khéng chay may cét lién tuc trong
khodng thoi gian trén 1 pht. Dé
may nghi 3 phut sau mai 1 phuat
hoat dong & 2 vong lién tiép.

e Diéu chinh van téc bang cach xoay
nat diéu chinh van téc.

e Khi may hoat dong, gitr chat nap
day may cat. (Nap day may cét co
thé bi 16ng do rung trong khi hoat

dong.)

° Trong qua trinh xay, khdng dwoc

mé& nap day may cét.

Tham khao sé lwong va thoi gian xay

Khi cat xong, hay nha nuat
ngudn trwéc khi thao

than may.

Rut giac cdm ra ngay sau
khi str dung, sau dé thao

than may ra.

L . Téc do
Nguyén liéu Sé lwong téi da Thoi g(l)agpvg? hanh (chi ap dung voi
MX- ss1)

Hanh ) I

, 5-10 giay e
Ca rot
Thit 200 g 10-30 giay
pho mat 30 giay 0 q "
Cac hat 20 giay
Banh mi kho 80¢g 30 giay

e Néu Iwgng nguyén liéu qua it, ludi cat khong thé tiép xuc véi ching do vay chat lvong

xay sé khong tot.

-
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Cach st dung si dung b aanh trig (chi ap dung voi MX-5$1)

W SU dung thiét bi nay dé lam kem hoac danh tan long trang tring.
B Dung bat sau dé tranh lam ban nguyén liéu ra ngoai.

Lwuy Gan b danh trirng vao

e Tranh Iam xuoc chao hodc bat hing khi hop chira mo6 to. (Trang
trén nguyén liéu béng cach danh Ién. VN9) Sau doé, cam dién.
e Moi lan danh, khéng bé qua 4 qua tring.

Nguyén liéu cam

e Cac loai bét cirng nhw bét banh mi.

—

Chuén bj

e Lam lanh kem trwéc khi cho vao danh.

e Dam bao bd danh trirng dwoc gan
chac chan.
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Lap thiét bi danh trwng
vao bat hwng va an nut
ngudn dé chay.

An xubng

e Khéng chay thiét bi danh trirng lién
tuc qué 2 phut. D& may nghi 3 phat
sau moi 2 phut hoat dong trong 2
lan lién tiép.

e Dung thang thiét bj danh trirng
trong khi danh nguyén liéu.

e Diéu chinh van téc bang cach xoay
ntm diéu chinh van toc.

e Thiét bi danh tring sé& cham nhe
vao day bat va bat dau danh.

e Khi may hoat déng, gilr chat bat
hirng. i

e Khi cd it nguyén liéu, danh déeu
bang cach nghiéng bat hirng.

W —

Sau khi danh trirng xong,
nha nut nguon trwdc khi
thao thiét bi danh trirng.

Ngat phich cam ra ngay
sau khi str dung va thao
b6 danh trirng ra.
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Cach vé sinh

W Luu y vé sinh thiét bi sau mbi lan st dung.
B Ngat phich cam trwéc khi vé sinh.

-Khong str dung bezen, xang pha Ioang chét tay, b6t lam bong, ban chai kim loai hodc
ni-lbng, néu khong bé mét san pham sé bi hong o )

*Khong vé sinh than may, nap day may cat va tay gan dau danh trirng bang may rira bat.

*Khéng vé sinh thiét bi bang vat c6 dau nhon nhuw tam hoac dinh ghim.

Than may/Gia treo twong
Lau bang miéng vai
thdm nudc da vat ()
sach. L I
N\ J
( X * X
Coc dwng*/De

Rlra bang xa phong
pha Ioang (trung tinh) ©
va miéng bot bién.

\ J

Thanh may xay*

D6 nuéce vao cée dyng va van hanh may
xay trong xap xi 5 gidy dé loai bo can ba.
Thay nwéc va lap lai vai lan.

Rlra bang xa phong pha loang (trung
tinh) va chéi co6 tay cam.

-
Can chu y khi xt ly va vé sinh lwdi dao.
\_ _J

* C6 thé str dung may rira bat

-
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(Chi ap dung cho MX-SS1)

( < ~ 7 < \
Nap day may cat
Rira bang xa phong pha loang (trung
tinh) va miéng bot bién.
Khéng ngadm trong nuéec.

g _J
( ~: 2 )
Lwo&i cat®

Rlra bang xa phong pha loang (trung
tinh) va chdi co tay cam.
Can chu y khi xt ly va vé sinh lwdi dao.
g _J
( X p Z ek I X
Coc may cat*/bé
Rlra bang xa phong pha loang (trung
tinh) va miéng bot bién.
\_ J

Tay gan dau danh trirng

Lau bang miéng vai thdm nwéc da vat
sach

- /.
e e v an . R
Thiét bi danh trirng

Rera bang xa phong pha loéng (trung
tinh) va miéng bot bién.

\_ J

* Cé thé str dung may rira bat

VN17
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> ’ 4
Xw ly sw co
u
 sweb

N\ I

Thiét bi khéng bat. } *Khéng cam phich cam vao 0.

-» Cam chat.
) /
e Ngat phich cdm khi tién hanh cac thao tac sau
4 0\ 4 N\

*Qua nhiéu nguyén liéu.

=» Giam sb lwong nguyén liéu.
*Nguyén liéu qua lon.

=» Cat thanh miéng nhé.
} * S dung nguyén liéu clrng.

Nguyén ligu qua =» Loai bé nguyén liéu cirng.

cng. «Didu chinh van téc pht hop. (Chi ap dung cho MX-SS1)
=» Diéu chinh van téc bang cach xoay num diéu chinh
van tbc.
«Lw&i cét co thé bi héng.
=» Lién hé trung tdm bao hanh.
\ J N 4
4 N\ 4 N\

* S dung nguyén liéu clrng.
=» Loai boé nguyén liéu cirng.

*Chuwa lap chat than may.

Tiéng dong bat } = Gan lai than may.

thwong phat ra. (Trang VN8, VN9) )

*Chwa déng chat nap day may cat.
(Trang VN9) (Chi &p dung cho MX-SS1)

§ =» Dong lai ndp day may cat.

4 0\ 4 2\
*Qua nhiéu nguyén liéu.
=» Giam sb lwong nguyén liéu.
} «Nguyén liéu qua Ién.
=» Cat thanh miéng nhé.
*Sr dung nguyén liéu clrng.

=» Loai bé nguyén liéu cirng.
A J - J
4 0\ 4 N\

«Chwa gan phu kién dung cach.

Khong thé gan cac } =» Gan lai. (Trang VN8, VN9)

phu kién. Néu van khoéng gan dwoc, hay lién hé trung tdm béo
hanh.

Rung lac bat thwong.

VN18
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Cac bo phan co thé thay the

B& phan Ma sb phu kién
Cbc dung AMD02-236
Cbc may cat AMDO01-236

Théng so ky thuat

MX-SS1 | MX-GS1

Ngudn dién

220-240V ~~50-60Hz

Cong suét tiéu thuy

600 W

Diéu chinh van téc

Van téc thay dbi

May xay |2 lan lién tiép trong 1 phat. ON, sau d6 OFF 3 phdt.
; . 2 1an lién tiép trong 1 phut. B
Cong sudt hoatdong | MaY Cat | O\ sau d6 OFF 3 phi.
Thiétbi |2 1an lién tiép trong 2 phat. B
danh trieng| ON, sau d6 OFF 3 phut.
Kich th Th May xay 6,4 x7,0x%x397cm 6,4 x 7,0 x 39,7 cm
ich thwéc (Thanmay + [, . ¢
o) W< D <17 (MYl _| 14.7x 167 530 e -
(xap xi.) iet bi _
danh trimg 6,0 x 6,8 x 45,7 cm
May xay 1,0 kg 1,0 kg
Khéi lvong (Than may +| May cat 1,2 kg -
hiet bl 1,0 ke _
danh trirng

Chiéu dai day ngudn (xap xi)

1,3m

Gan gia treo twéng

W Gan gia treo twong 1&n bé mat twdng chac chan. Néu gén 1én bé mat khdng chéc chan
nhw twdng thach cao, may co thé bj 1dng va roi xudng hoac lam héng twdng.

(@ Khoan 2 16 (sau bang chiéu dai dng nhya) lén
twdng. (Xem hinh minh hoa dé biét kich thwaérc)

(@ Gén 2 6ng nhya vao 16.

(3 Cé dinh gia treo twdng Ién twong béng 2 vit.

VN19
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