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

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

/NWARNING Uicsesssievs| /N CAUTION iy orropry

damage.

m The symbols are classified and explained as follows.

This symbol indicates
® This symbol indicates prohibition. 0 requirement that must be

followed.

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

@ Do not switch on the appliance if the Removable Ceramic Pot is empty.

@ Do not use the Glass Lid or the Removable Ceramic Pot if it has cracked or
chipped.

@ Do not place any cooking utensils inside the Removable Ceramic Pot while
cooking.

@ 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 the Plug with wet hands.
@ Do not operate the appliance when the Cord is wound.

EN2
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/N\ WARNING

@ Do not immerse the Body 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 remove the Removable Ceramic Pot when the appliance is in
operation.

@ Do not let any objects get stuck between the Removable Ceramic Pot and

Protection Pan when appliance is in operation.

@ 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 over
heating. However, if you are connecting a number of Plugs, make sure the total

wattage does not exceed the rated wattage of the outlet.

@ Keep the Cord out of reach of children. Do not let the Cord hang over the edge

of table, counter or hot surface.

@ Beware while removing the Glass Lid after cooking as hot steam will escape

from the Removable Ceramic Pot.

@ 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.
@ 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 moisture, and may cause

fire.
@ When abnormal operation or breaking down occurs, discontinue the
appliance operation immediately and unplug.
Examples of abnormal operation or breaking down:
- The Plug or the Cord becomes abnormally hot.
- The Cord is damaged or there has been a power failure.
- Burnt odour or abnormal noise is detected during operation.
- Abnormal emission of smoke or fire.
- The Gilass Lid or Removable Ceramic Pot is cracked.
- The Body is deformed or abnormally hot.

— Please unplug the appliance immediately and contact the Service Centre for

advice or a repair.
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Safety Precaution

/\ CAUTION

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

@ Do not replace any parts of appliance with non-genuine spare parts.

@ Do not cook directly in the Protection Pan. Use the Removable Ceramic Pot.

@ Do not switch on when the Slow Cooker is upside down or laid on its side.

@ Do not cover the Glass Lid with or place the appliance on cloth, paper or such
flammable materials when the appliance is in operation.

@ Do not expose the Removable Ceramic Pot to open flame or any other heating
source to do any kind of cooking.

@ Do not touch the hot surfaces when it is hot. Use oven gloves or a cloth to
remove the Glass Lid or the Removable Ceramic Pot.

@ Do not use the appliance in the following places:

- In an area where it may be splashed with water, exposed to humidity or near a
heat source.

- An uneven surface or carpet, electric carpet, table cloths (ethylene plastic) or other
object that cannot resist high temperature.

- Near a wall or furniture. (It may cause a discoloration or deformation.)

- At the place that children can reach.

@ Do not leave the appliance unattended when it is in operation.

* When leaving the appliance unattended, turn the power OFF.

@ Do not pour cool water or immerse into cool water if the Removable Ceramic
Pot is hot in order to avoid the Removable Ceramic Pot from cracking.

@ Do not cook more than the maximum recommended cooking capacity
(approximately 90% of the pot capacity) to avoid overflow. Overflowing also
depends on the ingredients used.

@ Do not store the Glass Lid or Removable Ceramic Pot in refrigerator or freezer.

@ Do not use the Removable Ceramic Pot to store foods or liquid.

@ Do not carry the Body by gripping on the Removable Ceramic Pot.

This may cause the dropping of the appliance. Ensure to hold both Handles.

@ Do not use any cooking utensils with sharp edges and corners to handle the
Removable Ceramic Pot. It may scratch and damage the Removable Ceramic
Pot.

@ Make sure to hold the Plug when unplugging. Never pull on the Cord.

@ Cooking must be done with the Removable Ceramic Pot placed in the Body
and with the Glass Lid closed.

@ Always keep the Slow Cooker dry, especially the Protection Pan.

@ Operate the appliance on a clean, flat, hard and dry surface.

@ In case of long usage (more than 8 hours), ensure to use "Auto" mode instead
of "High" mode (NF-N50A and NF-N30A only).

@ Unplug the Plug when the appliance is not in use.

@ The usage of ingredients such as crabs and cockles are not recommended.
(So as to avoid scratching the Removable Ceramic Pot)

@ The heating element surface (Protection Pan and Body) is subject to residual
heat after use. Allow the appliance to cool down before touching or cleaning it.

@ This product is intended for household use only.

@ Ensure to clean the surfaces in contact with food after use. (See Page EN7
"After Use".)
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Parts Identification

<

Glass Lid
Body ——
Plug*®
u\g Cord/(\
Qs

Bottom Frame

NF-N50A*!
NF-N30A

*! For Vietnam only.
*2 For Thailand and Vietnam only.

*3 The shape of the Plug may vary according to regions or countries.

/7 Protection Pan

Glass Lid

Rubber

Removable

Ceramic Pot

NF-N15*2

¢ Do not place Removable Ceramic Pot on direct fire.

ACAUTIO N * Do not pour water when the Removable Ceramic Pot is hot.

¢ Do not heat up empty Removable Ceramic Pot.

NF-N50A / NF-N30A

NF-N15

Function PRRaeiD
Indicator \’ ——

Indicator

Switch Knob

Switch Button
with Light
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ENG

How To Use

te:

Wash the Removable Ceramic Pot and Glass Lid before using the appliance for the first time

and dry well.

Be careful when removing the Removable Ceramic Pot out from the Body. Ensure the
Removable Ceramic Pot is completely taken out before moving away.

Authentic Stoneware is baked under extreme heat. Therefore each Removable Ceramic Pot
is individual and differs slightly from every other Pot. This unique characteristic may result in a
minor rocking of the Glass Lid which should not be of concern.

Low heat cooking does not allow steam to escape, hence there will be no significant loss of

juice, flavour or nutrition.

After using the Removable Ceramic Pot for sometime, “hairline mark” may appear on the inner
and outer surfaces of the pot. This type of mark is only at the surface and it is normal.

For a long life-span of the appliance, please follow the maximum cooking time. Recommended
maximum cooking time for “"Low" and "Auto" mode is 12 hours and for "High" mode is 8 hours.
Please wait for the appliance to completely cool down before starting the next cooking.
Cooking time may vary depending on one's own recipe and ingredients.

Place the Removable Ceramic Pot into
the Body. After putting the ingredients
into the Removable Ceramic Pot, place
the Glass Lid.

Plug into the power supply after
ascertaining the Switch position is at
“Off” position.

NF-N50A / NF-N30A

Slow_Cooker.indb 6
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Set the switch settings.

NF-N50A / NF-N30A
Power Set the Switch
indicator will | to "Low”,
light up. High” or
“Auto”.
NF-N15
Lamp inside |Set the Switch
-— the Switch  |to “On”.
will light up.

Adjust the cooking time and the
setting accordingly for optimum
cooking result.

* Do not open the Glass Lid too often during
cooking to avoid heat loss.

* "Low" function is for stewing or keep-warm of
cooked ingredients. Therefore, it will not boil
the ingredients.

* "High" function is for cooking or boiling at a
short time. Food should be monitored when
using "High" setting.

* "Auto” function is ideal for gradually cooking
throughout the day or night.

After using, set the Switch to “Off”
position. Then, switch off the power
supply source and unplug.

—_—
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After Use

®

Note:

¢ Do not use harsh abrasive cleaners or sharp metal scrapers to clean the Removable
Ceramic Pot or the Glass Lid. It may scratch the surface, resulting in shattering of the glass.
» Before cleaning ensure to turn OFF the power supply and remove the Cord from the

appliance.
* Ensure the appliance has cooled down completely before cleaning.
¢ Do not immerse the Body in water or any liquid.

¢ Before cleaning the Body, ensure to remove the Glass Lid and the Removable Ceramic Pot

out from the Body.

Clean the Body and parts of the Slow Cooker as follows:

¢ Clean the Body surface by using a soft, damped cloth.
Wipe dry with a soft cloth.

Glass Lid

* |t may be washed in the dishwasher.

( Removable Ceramic Pot )

* Wash either by dishwasher or in warm soapy water with a cloth, sponge
or plastic cleaning pad. Wipe dry with a soft cloth.

¢ Do not dip the Removable Ceramic Pot in water or any liquid for too
long.

Protection Pan

* Clean with a damp cloth, scouring pad, sprayed lightly with a soft type of
all-purpose cleaner to maintain the original shine.
Make sure to keep the Protection Pan dry.

Note:
* Any residue of vinegar or salt may cause corrosion.

Bottom Frame

* Clean with a clean, damp, soft cloth. Wipe dry with a soft cloth.
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Specifications

bl e (For ci';t'r\::%Aonly) NF-N30A (For Thailar’:ldF&N\}isetnam only)
Power Supply 220V ~ 50 - 60 Hz
Low 155 120
Power (W) High 260 180 110
Auto 190 - 260 140 - 180
Pot Capacity (L) 5.0 3.0 1.5
Cooking Capacity (L) 4.5 2.7 1.3
DITEREET (17 919) 340 x 293 x 279 290 x 246 x 271 231 x 204 x 197
W x L x H(mm)
Mass (Approx.) (kg) 5.2 3.6 2.3
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- NF-N50A _ NF-N15
L (EEARE) NF-N30A (E AR )
BiR 220V ~ 50 - 60 Hz

& 155 120
% (R) =) 260 180 110

L) 190 - 260 140 - 180
HNsE (A H) 5.0 3.0 1.5
EHBE (A H) 45 2.7 1.3
R GGE{UE)
W x L x H (mm) 340 x 293 x 279 290 x 246 x 271 231 x 204 x 197
B2 (EUE) (ko) 5.2 3.6 2.3
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Cam on quy khach da mua san pham clia Panasonic.

» Hay doc kj Hwéng dan str dung nay dé cé thé st dung san pham dung cach va an toan.
o Truwéc khi st dung san phdm, hay dac biét cha y téi phan Cha y vé an toan.

* Hay gitr Hwéng dan st dung nay dé tham khao vé sau.

* Panasonic sé& khong chiu b4t ky trach nhiém nao néu st dung sai san pham, hodc khéng tuan theo

cac huéng dan nay.

Ch l.’l y Vé an tOén Pam bao tuan tha theo cac hwéng dan na

Pé tranh cac tai nan hoic thwong tl'c:~h cho ngwoi dung, nguwoi khac, va gay thiét hai vé
tai san, hay thwc hién theo hwéng dan bén dwéi day.

m Cac chi bao sau day cho biét mirc dé thiét hai khi van hanh sai.

Gay thwong Gay nguy hiém hoac

/N\CANH BAO fonasier, | ANCHU Y thwona in nose e

hai ve tai san.
vong.

m Cac biéu twong nay dwoc phan loai va giai thich nhw sau.

2 i ek Biéu twong nay chi yéu cau bat
® Biéu twong nay chi lénh cam. 0 bubc phai tuan theo.

Dé tranh dién giat, héa hoan gay ra do doan mach, chay, thwong
tich hoac boc khoi.

@ Khéng bat thiét bi néu khéng c6 gi trong Ngén Sir Roi.
@ Khéng st dung néu Nap Thiy Tinh hodc Ngén St Ri bj nirt hodc sirt.
@ Khong dit bat ky dung cu niu n nao bén trong Ngan Sir Roi khi dang n4u &n.
@ Khéng lam héng day dién va phich cam.
o Khéng dung thiet bj néu day dién va phlch cam bi héng hodc Iéng phich cam.
+ Néu day dién bj hdng, phal do nha san xuét, trung tam bao hanh hodc ngudi ¢ chuyén
mon twong tw thay thé dé tranh hu héng.
@ Khong cam hodc rit phich cam bang tay wét.
@ Khong van hanh thiét bj khi day dién bi xwérc.

=
»
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«Q
s
-
-

VN2

Slow_Cooker.indb 2 @ 3/17/2020 10:09:34 AM‘



Cha y vé an toan

@ Khong ngam Than Néi vao nwéc hodc dé nwéc ban vao.

@ Khong thao roi, sira chiva hodc thay dbi ciu truc cia thiét bi.
* Hay lién hé vai trung tdm bdo hanh dé sira chiva. . .

@ Khéng cho bt ky vat gi vao trong 16 thdng hoi hodc khoang tréng cua thiét bi.
* Bdac biét la cac vat kim loai nhw ghlm hodc day dién.

@ Khéng thao Ngén St Réi khi thiet bj dang hoat dong

@ Khong dé bét ky vat nao bi ket giiva Ngan St R&i va Ngan Bao Vé khi thiét bj dang
hoat dong.

@ Dam béo rang di¢n ap chi dinh trén nhan thiét bj giéng voi dign ap dia phwong.

Dong thoi tranh cam cac thiét bi khac vao cung b cam dé tranh qua nhiét do dién. Tuy nhién,
néu dang két néi mot so phich cdm, d@m bao tdng lwong dién ning khéng vwot quéa dién
nang dinh mdrc clia & cam.

@ Dé Day Nguén tranh xa tam tay tré em. Khéng dé Day Nguén vat 1én canh ban, mét ban
hoac bé mat nong.

@ Can than khi m& Nap Thiy Tinh sau khi nu vi hoi nwéc néng sé thoat ra khéi Ngan
Su Rovi.

@ Thiét b| nay khong danh cho nhwng ngwo'l (ké catré em) ¢c6 thé chét, giac quan hodc
tinh than yéu hoic nhirng ngwoi thiéu kinh nghiém va hiéu biét st dung, trir khi co
ngu’ovl bao ho an toan hu’o’ng dan hoac giam sat ho cach str dung thiét bi.

Nén gidm st tré em dé chiing khong nghich thiét bi.

@ Cim chat phich cam.

* Néu khong c6 the gay dién glat va hda hoan do nhiét sinh ra xung quanh phich cam.

@ V& sinh phich cam thwéng xuyén. . . @
* Phich cdm ban c6 thé gay cach dién kém do 4m wét, va cé thé gay hda hoan.

@ Khi xay ra hw héng hay hoat dong bat thwdng, hay dirng ngay hoat déng cua thiét bi
va rit phich cam.

Vi du vé hw héng hay hoat dong bat thwong:
Phich cdm hodc day dién néng b4t thwong.

- Day dién bi héng hodc mét dién.

- Mui khét hay tiéng 6n bat thuéng trong qua trinh hoat déng.

- Phét ra khoi hay Iva bét thwong.

- Nap Thdy Tinh hogc Ngé&n St Roi bi nit.
- Than Nbi bj bién dang hodc nong bat thu=c¥ng

— Hay thao phich cam thiét bi ngay 1ap tirc va lién hé véi trung tam béo hanh dé duoc
hwéng dan hodc dé stra chiva.

VN3
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Pé tranh dién giat,hda hoan gay ra do doan mach, chay, thwong
tich hoac boc khoi.

@ Khong thay thé bat ky bo phan nao cua thiét bi bang phu tiing khéng chinh hang.

@ Khéng ndu tric tiép trong Ngan Bao Vé. Str dung Ngan St Ri. .

@ Khéng bat khi N6i Nau Cham dang & trang thai I16n ngwoc hodc dat nghiéng ve mét
bén.

@ Khéng dung vai, gidy hodc cac vat liéu dé chay twong tw dé I6t hodc phu Ién nép thay
tinh khi thiet bi dang hoat dong.

@ Khong dé Ngin St Roi tiép xuc véi Itra hodc bat ky ngudn nhiét nao khac dé thwe
hién bat ky thao tac nau &n no.

@ Khong cham vao céac bé mit néng khi dang & trang thai néng. St dung géng tay
chuyén diing cho 16 nwéng hodc mdt miéng vai dé mé Nap Thay Tinh hodc thao Ngan
S Roi.

() Khong st dung thiét bi & nhwng noi sau:

- Trong mét khu vie ma co thé xay ra tinh trang bén tée nwac, tiép xdc véi hoi &m hodc
gan ngudn nhiét.

- B& mat khéng béng phang hay tham thu’o’ng tham dién, khan trai ban (bang nhwa
ethylene) hodc cac vat dung khac khong thé chiu dwgc nhiét d6 cao.

- Gan mét birc twdng hay db ndi thét. (Diéu nay cé thé gay ra tinh trang bién mau hoac bién
dang.)
- Tainoi trong tAm véi cla tré em.

(] Chu y t&i thiet bj khi dang van hanh. .
¢ Khi khong thé chu y toi thiét bi, hay tat ngudn. .

@ Khong d6 nwéc lanh hodc ngam vao nwée lanh néu Ngin St Rei dang néng dé tranh
xay ra tinh trang ni¥t Ngan S Réi. .

@ Khéng nau nhiéu hon dung lwgng nau toi da dworc khuyén nghi (khoéng 90% dung
lwong cha noi) dé tranh bj tran. Kha nang tran ciing phu thudc vao cac thanh phan
dwoc st dung.

@ Khong lwu trir Nap Thay Tinh hay Ngan Sir R&i vao ti lanh hay ti dong lanh.

@ Khong sir dung Ngan St Rovi dé wu triv thwe pham hay chat Iong

(] Khong bé Than N0| bang cach nam Iay Ngén St Roi. Digu nay c6 thé khién thiét bi roi
xuong. Dam bao n,am chét ca hai Tai Noi. .

@ Khong str dung bat ky dung CU nau an nao co6 canh va goc nhon de thao tac véi Ngan
Str Roi. Didu nay c6 thé lam tray xwéc va lam hong Ngén St Rov.

@ Dam bao gii¥ phich cam khi rut phich. Kh6ng kéo day dién.

@ Phai dat Ngin St Rei trong Than Néi va dong Nap Thay Tinh khi niu nwéng.

@ Luén giiv Noi Nau Cham khé rao, dic biét 1a Ngan Bao Veé.

@ Van hanh thiét bi trén bé mét sach, phang, cirng va kha. .

@ Trong truwéng hop siv dung lau (hon 8 gi®), hdy dam bao sir dung ché do "Auto” (Tw
dong) thay vi ché do "High" (Cao) (chi ap dung cho cac san phdm NF-N50A va NF-
N30A).

@ Rut phich cam khi khéng str dung thiét bi.

@ Khuyén nghi khong sir dung cac nguyén liéu nhw cua va so. (Dé tranh lam tray xwéc
Ngan S R&i)

@ Bé mat bd phan gia nhiét (Ngan Bao Vé va Than N0|) ¢6 nhiét dw sau khi str dung. Dé
thiét bi ngu0| di trwére khi cham vao hay vé sinh thiet bi.

@ San pham nay dworc thiét ké chi dé st dung trong gla dinh.

@ Dam bao lam sach phan bé mit tiép xtic véi thwe pham sau khi da str dung. (Xem
Trang VN7 "Sau khi Str dung".) VN4
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Nap Thay
Tinh Cao Su

N3p Thay Tinh

/7 Ngan Bao Vé

Tai N&i
/_

—
Coéng Tac
|

Than Néi

Phich cdm™*?
Day dién

Khung Bay NF-N50A*! NF-N15%2

NF-N30A
*1 Chi ap dung & thij trvo'ng Viét Nam.
*2 Chi ap dung & thi trwdng Thai Lan va Viét Nam.
*3 Hinh dang ctia Phich cdm c6 thé co sw khac biét tuy theo khu virc hay québc gia.

* Khéng dat Ngan St truec tiép trén Itra

r r
A C H U Y » Khong dé nwéc vao khi Ngan Sir dang néng

» Khéng lam néng khi ngan s dé tréng

NF-N50A / NF-N30A NF-N15

Pen Bao Panasonic
Chirc Nang —
\’ o e |

Nut Cong tac

Nguén c6 Dén

Num Van
Cong Tac

VN5
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Hwéng dan sir dung

Lwu y:
» Rira Ng&n St Roi va Nap Thay Tinh truée khi st dung thiét b 1an dau va dé kho rao.
 Can than khi thao Ng&n Str R&i ra khdi Than Noi. Dam bao Ngan S Roi da duoc thao ra

2

Slow_Cooker.indb 6

hoan toan trwéc khi chuyén di chd khac.

b6 gém da thwong dwoc nung dwdi nhiét d6 cwe cao. Do dd, Ngan St Roi 6 dac tinh doc
dao va hoi khac so véi cac loai Ngan Noi khac. Dac tinh nay cé thé dan dén hién twong nép
thay tinh bi rung khi ndu nwéng va khong dang lo ngai.

NAu &n & nhiét do thap loai bd hoan toan tinh trang thoat hoi nwéc, do d6 hau nhw sé khong
xay ra tinh trang mét nwéc, hwong vi hodc dinh duéng.

Sau khi str dung Ng&n St Ri trong thoi gian dai, cac “dau dang chan téc” co thé xuét hién
trén bé mat bén trong va bén ngoai cia néi. DAu nay chi xuat hién & bé mat va la hién twong

binh thwong.

D& thiét bi c6 tudi tho 1au dai, vui long tuan theo thdi gian ndu &n téi da. Thoi gian ndu an téi
da duoc d& xuét cho ché do "Low” (Thap) va "Auto” (Tw dong) 1 12 gior va ché do "High”
(Cao) 1a 8 gi&. Vui long doi thiét bi nguodi hoan toan trwdc khi bat dau 1an nAu tiép theo.
Thoi gian ndu co thé thay dbi tly thudc vao cong thirc va nguyén liéu ctia quy khach.

Pat Ngan St R&i vao Than Nbi. Sau
khi dat nguyén li¢u vao Ngan S R&i,
hay day Nap Thay Tinh.

Cam phich vao nguén dién sau khi

xac nhan Coéng Tac dang & vij tri “Off” 4

(Tat).
NF-N50A / NF-N30A

3 Dit cai dat cong tic.

NF-N50A / NF-N30A

D3t Cong Tac
Dbén bao ve v tri “Low”
ngudn sé (Thép), "High”
sang lén. (Cao) hoac
“Auto” (Tw
dong).
NF-N15
Bén bén Dt cong tac
1 trc?ng Cong |v& vi tri “On”
Tac sé sang | (Bat).

1én.

Dieu chinh th&i gian nau va cai dat

phu hop dé cé hiéu qua nau téi wu.

* Khong mé Nép Thay Tinh qua thudng xuyén
trong khi ndu @& tranh mat nhiét.

* Chirc néng "Low" (Thap) la d& ham hodc
gitr &m cho cac nguyén liéu da nau chin. Do
do, chire nang nay sé khéng lam s6i nguyén
ligu.

* Chirc néng "High" (Cao) Ia d& ndu hoc dun
s6i trong moét thdi gian ngén. Can theo dai
thwe pham khi st dung cai dat "High" (Cao).

* Chirc nang "Auto” (Tw ddng) rat phu hop dé
n4u cham trong ca ngay hodc qua dém.

Sau khi str dung, hay dat Cong Tac
ve vij tri “Off” (Tat). Sau do, tat nguon
dién va rat phich cam.

nﬂ
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Sau khi str dung

Lwu y:

o Khong st dung chét tay riva cé tinh &n mon manh hodc dung cu co rira bang kim loai sac
nhon dé vé sinh Ng&n St Roi hodc Nap Thay Tinh. Diéu nay cé thé 1am trdy xwéc bé mét,
dan d@én tinh trang v& thay tinh.

Trwdc khi vé sinh, dam bao TAT ngudn dién va rat Day Ngudn khdi thiét bi.

Dam bao thiét bj da nguoi hoan toan trudic khi vé sinh.

Khéng ngadm Than Nbi trong nwéc hodc chat 16ng bét ky.

Trwdc khi vé sinh Than Nbi, dam bao thao Nap Thay Tinh va Ngén St Roi ra khoi Than

Nobi.

Veé sinh Than Nbi va cac bd phan ctia Noi Nau Cham nhw sau:

Than N6i

* Veé sinh b& mé&t Than Nbi béng mot miéng vai mém, dm. Lau kho béng
vai mém.

N&p Thay Tinh
* CO6 thé riva N&p Thay Tinh trong may rira bat dia.

Ngan St Roi
* Rira bang may rira bat dia hogc trong nwéc xa phong &m bang vai,
miéng bot bi&n hodc miéng lau bing nhwa. Lau khd béng vai mém.
» Khéng nhiing Ngdn S& R&i vao nwéc hodc bat ky chat 1dng nao qué
lau.

Ngéan Bao Vé

* V& sinh bang miéng vai &m, miéng co rira, xit nhe bang loai chat tay ria
da dung d& duy tri d6 béng ban dau.
Dam bao gilr cho Ngan Bao Vé kho rao.

Lwu y:
* Tinh trang &n mon xay ra khi ngan bao vé tiép xtc qua nhiéu véi gidm hodc mudbi.

Khung Bay

* V& sinh bng vai sach, &m, mém. Lau kho béng vai mém.

VN7
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Théng s6 ky thuat

. NF-N50A NF-N15

Kieu May (Chi ap dung & thi NF-N30A (Chi &p dung & thj tredong
trwdng Viét Nam) Thai Lan & Viét Nam)
Nguon dién 220V ~ 50 - 60 Hz
o it Thép 155 120
(vc\;)ng suat " cao 260 180 110
Tw dong 190 - 260 140 - 180
Dung tich Ngan St (L) 5.0 3.0 1.5
Dung tich ndu &n (L) 45 27 1.3
, . 3 >

LS L) 340 x 293 x 279 290 x 246 x 271 231 x 204 x 197
Rong x Dai x Cao (mm)

¥ 3 >
Khoi lweng (Xap xi) 5. 36 23
(kg)
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