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Thank you for purchasing Panasonic product. H
@ Please read these instructions carefully to use the product correctly and safely. Safety PrecaUtI O n S follow these instructions.

@ Please carefully read the “Safety Precautions” (P. EN3-EN5) and “Important

Information” (P. EN5) of the instructions before use. To reduce the risk of personal injury, electric shock or fire, please observe the
@ This product is intended for household use only. following:
@ Please keep the Warranty Card and this Operating Instructions for future use. Bl The following signals indicate the degree of harm and damage when
@ Panasonic will not accept any liability if the appliance is subject to improper use, the appliance is misused.

or failure to comply with these instructions.

/N WARNING: 255 s ey e 0% o
Table Of Contents Page & CAUTION . Indicates potential hazard that could result
Safety Precautions EN3 = in minor injury or property damage.
Important Information EN5S H The symbols are classified and explained as follows.
Parts Names EN6 ® This symbol indicates prohibition.
Product Disassembly and Assembly EN7
How to Use EN8 0 This symbol indicates requirement that must be followed.
Recipes EN9
Cleaning EN14
Replacement Parts EN15 A WARN I NG
Specifications EN15

( To avoid risk of electric shock, fire, scalding, burns or serious injury )

@ Do not allow infants and children to play with packaging material.
(It may cause suffocation.)

@ Do not disassemble, repair or modify this appliance.
=» Consult the place of purchase or Panasonic service centre.

@ Do not damage the power cord or power plug. =
Following actions are strictly prohibited:
Modifying, touching on or placing near heating
element or hot surfaces, bending, twisting, pull-
ing, hanged/ pulled over sharp edges, putting
heavy objects on top, bundling the power cord &&=
or carrying the appliance by the power cord.

@ Do not use the appliance if the power cord or power plug is
damaged or the power plug is loosely connected to the socket.
=» If the power cord is damaged, it must be replaced by the manufacturer,

its service agent or similarly qualified person in order to avoid a hazard.

@ Do not plug or unplug with wet hands.

@ Do not immerse the appliance in water, or splash it with water

and/or any liquid.
EN4 ENS
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Please make sure to
follow these instructions.

/I\. WARNING

@ Do not use this appliance near or under any combustible materi-
als such as curtains, as the bread maybe burn.
@ Do not place the oil in the baking plate.
=» When it is necessary, brush the baking plate with moderate
amount of oil slightly.

@ Do not insert any object in the gaps.

@ Do not touch or put your face close to the appliance during use,
as the steam will come out from the gaps of body.

@ Do not block the gaps of body or cover body during use.

Safety Precautions /I\ CAUTION

( To avoid electric shock, fire, smoke, scalding, burns, injury or property damage )

@ Do not use the appliance on following places.

® On uneven surfaces, on electrical appliances such as a refrigera-
tor, on materials such as tablecloths or on carpets, etc.

® Places where it may be splashed with water or near a heat source.

e Near wall or furniture.

=» Position the appliance on a firm, dry, clean, flat heatproof worktop.

@ Do not place any object on or under the body.

@ Never use baking plates without setting it on appliance correctly.

@ Do not open the lid to bake ingredients.

@ Do not replace any parts of this appliance with spare parts other
than those specified in these instructions.

@ Do not touch hot area such as inside of unit, heating element, plate release button or inside
of the lid while the appliance is in use or immediately after use. The accessible surfaces
may become hot during use. Be careful with the residual heat source especially after use.
=» Wait it to cool down before handle it.

@ Do not use an external timer etc.
¢ This appliance is not intended to be operated by means of an

external timer or separate remote-control system.

@ This appliance is not intended for use by persons (including chil-
dren) with reduced physical, sensory or mental capabilities, or
lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a
person responsible for their safety. Children should be supervised
to ensure that they do not play with the appliance.

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

@ Make sure the voltage indicated on the label of the appliance cor-
responds to your local supply. Also avoid plugging other devices @ Do not leave the appliance unattended when in use. Turn the
into the same socket to prevent electrical overheating. However, if 0 appliance off before leave.
you are connecting a number of power plugs, make sure the total
wattage does not exceed the rated wattage of the socket.

@ Insert the power plug firmly.

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

@ Discontinue using the appliance immediately and unplug in the

@ Before moving or cleaning, unplug the appliance and allow it to cool down.
@ Unplug when the appliance is not in use.
@ Make sure to hold the power plug when unplugging it. Never pull on the power cord.

Important Information

ENG
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unlikely event that this appliance stops working properly.

Example for abnormal occurrences 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 noise while in use.

® There is unpleasant smell.

¢ There is another abnormality or failure.

=» Consult the place of purchase or Panasonic service centre for
inspection or repair.

—e—

@ Do not use the appliance for any purpose other than those
described in these instructions.

@ Do not drop the appliance to avoid damaging the appliance.

@ Do not use metal object to touch the baking plates, such as knife, .
fork or similar objects to avoid damaging the baking plates.

@ Make the bottom of appliance downward when storing it.

@ Follow the specificed quantity of the recipe to avoid spillage of ingredients or insufficient baking.

This symbol on the products indicates “Hot surface and
should not be touched without caution”.

EN7
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Parts Names Product Disassembly and Assembly

Lock Assemble

Plate release
button

Heating
tubes

Plate release button ) . ) .
Align with the holes to insert the upper and bottom baking plate separately, and
then press them into the groove until you hear a “click” sound.

Disassemble

* The shape of power plug may be different from illustration.

Temperature light Body

Power light

Place for power cord storage

Pull the plate release button to unlock, then remove the baking plate.
(Use hand to catch the upper baking plate to avoid dropping when removing it.)

Waffle plate Sandwich plate Pancake plate Caution: Before removing baking plate, make sure
the release button has been cooled. .

EN8 EN9
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How to Use

Prepare Ingredients
Prepare ingredients needed for baking.
Open the lid

First pull the lock on the handle
and lift up the lid at the same time.

Install baking plate
Install the desired baking plate. (P. EN7)

4 Preheat

Make sure there is no food in the machine,
close the lid, then plug in. The power light (red)
is on, wait until the temperature light (green)
lights up which indicate that the preheating
process is complete. Then move to next step.

w

¢ At the beginning of usage, odor will be re-
leased. It is normal phenomemnon, not mal-
function. It will be disappear gradually in use.
Temperature light

Power light
5 Add the ingredients

Open the lid, slightly brush a layer
of cooking oil on the baking plate
when needed*. Add ingredients,
close the lid and close the lock.

* Do not take too much cooking oil
to prevent it dripping and causing
cleaning problem.

EN10
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o After adding ingredients, the temper-
ature light may light off and then light
up again due to the temperature
change, it is not malfunction.

® The lock maybe hard to close if the
stuffing too much or the bread too
thick. Do not press the lock hardly.

Start baking

Bake according to the time required
for each recipe.

* The side or top of body may
release hot air steam, be careful.

After baking is complete,
remove the power plug.

o Carefully take out the baked food with non-
metal tool.

* Do not take out by bare hand to avoid burns.

*If continous baking is needed, wait until the tem-
perature light is on and then repeat step 5-7.

Recipes

(T

Mixture of 1 egg,
1 yolk and cold water (5 °C)

Waffle ot

(Use waffle plate) Time: 3 minutes

@ Cut the unsalted butter into small cubes and
then put them under room temperature until
they get soft; soak the raisins with rum.

@ Pour ingredients ® into a steel basin to mix
well. And then slowly pour the mixture of egg
and cold water into the basin, mix with chop-
sticks. Knead it into a ball with hand.

@ Add the softened unsalted butter, knead the
dough until it is not sticky, become smooth
and gluten developed.

@ Use the kitchen paper to dry the raisins and
add them into the dough, knead the dough
evenly. Make the dough into a ball, mouth
down, put it into the basin, then cover with a
plastic wrap and let it rest for 1 hour.

@ Divide the dough into 8 equal portions, knead
and make each one into a ball, cover them with
a wet cloth and let them rest for 10 minutes.

@ Put in the waffle plate, close the lid and start the pre-
heating process until the temperature light is on.

@ Brush a thin layer of unsalted butter on both
the upper and bottom baking plates, put the
dough in the center of the plate, close the lid
and bake for about 3 minutes.

@ If continuous baking is needed, wait until the
temperature light is on and then repeat Step 7.

Note: Steps 1to 4 can be done by the “bread dough” auto

menu of the Panasonic breadmaker (1 kg model).
v

Ingredients (4 pieces)

Sliced cheese

Stuffed sandwich

(Use sanwich plate) Time: 6 minutes

@ Remove the crust from the toast, cut the
cucumber into thin slices and cut the sliced
cheese and sliced ham into small pieces.

@ Put in the sandwich plate, close the lid
and start the pre-heating process until
the temperature light is on.

@ Put two pieces of toast bread on the
baking plate, put the prepared ingredi-
ents on top and then cover them with
the remaining toast.

@ Close the lid and bake for 6 minutes.

v

EN11
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Recipes

Mashed banana..........cccccceeeeeinneeen. 60 g
Egg (Mixed) .............. moderate amount

Crispy stuffed pie »
(Use sanwich plate) Time: 6 minutes

@ Warm the pastry till it becomes soft, and
then cut it into pieces of 13 cm x 12 cm.

@ Peel a banana and cut it into small pieces;
heat them in a 600 W microwave set to
medium heat for 30 seconds, take them out
and mash them.

@ Put the sandwich plate in place, close the
lid and start the pre-heating process until
the temperature light is on.

@ Put two pieces of the pastry on the baking plate
and put the mashed banana into the dent when
the pastry turn to be transparent.

@ Brush a layer of liquid eggs around the outer
parts of the pastry, cover it with another two
pieces of pastry and press the four corners
slightly to make them stick tightly.

@ Brush egg (mixed) on the surface of the pastry,
stab a fork into the pastry to make small holes,
close the lid and bake for 6 minutes.

(T

( Ingredients (10 pieces) )

Egg (Mixed).....ooevveviiiieiiiieees 100 g
Granulated sugar ........cccceecveeennne 50 ¢
AHONEY...ccci e

Butter (liquid)..............
 Low gluten flour
Baking POWAET ...

Ice cream....coeeeeeeeeeeeveiceeeeeeeeeeeeees

~

Ice cream pancake »

(Use pancake plate) Time: 2 minutes

@ Put ingredients ® into a steel basin
and mix them well.

@® Add the sifted ingredients ® and mix
them to get the flour paste ready.

@ Put the pancake plate in place, close the lid
and start the pre-heating process until the
temperature light is on.

@ Pour a spood of flour paste (about 30 g)
into the plate, close the lid, bake for 2 min-
utes, take it out and let it cool down.

@ If continuous baking is needed, wait until the
temperature light is on and then repeat Step 4.

@ Put the pancake one on top of another,
place ice cream on top, and add a moderate
amount of honey.

Yogurt waffle »

(Use waffle plate) Time: 6 minutes

@ Put ingredients ® into a steel basin
and mix them well until the granulated
sugar melt completely.

@® Add the sifted ingredients ® and mix
them well. Pour butter into it and mix
them to get the flour paste ready.

~

Sakuramochi »

(Use pancake plate) Time: 2 minutes

@ Wash sakura leaves, soak them in water to make
them spread and then dry them.

@ Putingredients @ into a steel basin and mix them
well until granulated sugar melt compeletely.

@ Add the sifted low gluten flour and continue to
stir until it turn into pasta without any granules.

@ Add a moderate amount of red yeast powder to
turn the mixture pink.

. Ingredients (6 pieces @ Put the pancake plate in place, close the lid and
o EUt UL [pIEWD I plac_e, CEED 2 ( 9 ©p ) ) start the pre-heating process until the temperature
lid and start the pre-heating process . . light i
uniiliibs lemparature lightis on Glutinous rice flour.........ccccce...... 10¢g ~ ignt is on.
c Brush a layer of butter on both the upper and bot-
@ Pour a spoon of flour paste (approx. @Granulated SUGAr ....................... 20g tom baking plates, Pour a spoon of the flour paste
120 g) into the baking plate, heat it Water......oooi 100 ¢ (about 30 g)into the baking plate, close the lid, bake
until bubbling, close the lid, bake for Low gluten flour........ccccceveeeecneneenn. 50¢g it for 2 minutes and take it out and let it cool down.
about 6 minutes. Red yeast powder ....moderate amount @I continupus _baking is needed, wait until the tem-
If q Ay f f . perature light is on and then repeat Step 6.
@ If continuous baking is needed, wait Salted sakura leaves................ 6 pieces After sak hi cool d ¢ f red
until the temperature light is on and @ Ater sakuramochi cool down, pu degilc:
Granulated sugar ........ccceeeveennee. 60¢g . i Red bean paste........cccccceviinneennn. 150 ¢ bean paste (about 25 g) on the sakuramochi, fold it
Low gluten flour . en repeat step 4. Butter (use for brushing g\ half, and put a sakura leaf on the surface for
COrn Starch ......coeceveeeeeeeeeeeeenns i sl
Baki d baking plate)............. moderate amount Note: The sakuramochi just after baking is quite soft
a Ing pOW er .............................. and StICky, do not StaCk them un“" COO| down
Butter (liquid) ...eeeeeeecieeeeeeiiiieee e
EN12 EN13
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Recipes

( Ingredients (4 pieces) )

Black pepper powder....... moderate amount
(High gluten flour .......ccccceeeennnis

Low gluten flour ..

LEgg (Mixed).
Water......ooeviieiieeeeeeeee e
Butter (use for brushing baking
plate)....ccovriieeiiiieenn. moderate amount
Match with:

Mayonnaise ...moderate amount

Steak sauce moderate amount
Crumbled seaweeds ...moderate amount
Bonito flakes............. moderate amount

Mini okonomiyaki »

(Use pancake plate) Time: 7 minutes

@ Chop the cabbage into small pieces,
and the bacon into small cubes and
sprinkle a little bit black pepper pow-
der and salt.

@ Put ingredients into a steel basin
and mix them until smooth; add ingre-
dients (® and mix them well.

@ Put the pancake plate in place, close
the lid and start the pre-heating pro-
cess until the temperature light is on.

@ Brush a thin layer of butter on both the
upper and bottom baking plates, pour a
spoon (about 60 g) of the mixed ingre-
dients into the plate, close the lid and
bake for 5 minutes. Then open the lid,
turn over the mixture, close the lid again
and go on baking for 2 more minutes.

@ If continuous baking is needed, wait
until the temperature light is on and
then repeat Step 4.

@ Sprinkle steak sauce, mayonnaise
and also a moderate amount of bonito
flakes and crumbled seaweeds.

~

Scallion pancake »
(Use pancake plate) Time: 8 minutes

@ Put the flour into a steel basin, and add hot water in
circles over the basin. Meanwhile, use a chopstick to
stir the mixture quickly until it do not have any dry flour.

@ Add 60 g water, use a rubber scraper or your hand to
blend all the ingredients until they become a dough.

@ Turn the dough onto your work surface and con-
tinue kneading to develop a ball. Then cover it with
a plastic wrap and let it rest for 30 minutes.

@ Use a rolling pin to roll the dough into a rectangle
(35 x 20 cm), brush salad oil evenly onto the dough
and sprinkle salt and chopped green onions (to avoid
spiling over the edge, leave about 1 cm space around
the edge); start from the near end (the short edge
direction) to squeeze out air, roll it, make the joint stick
tightly, and then divide it into 10 even portions.

@ Put the pancake plate in place, close the lid and start
the pre-heating process until the temperature light is on.

@ Brush a thin layer of salad oil on both the upper
and bottom baking plates, put the dough into the
plate and also brush some salad oil on the surface
of the dough. Close the lid and bake for 8 minutes.

@ If continuous baking is needed, wait until the
temperature light is on and then repeat Step 6.

( Ingredients (2 pieces) )

Egg........ 2pieces (approx. 45 g/pieces)
Salad oil (use for brushing baking

plate)....ccovriveerinieens moderate amount
Salt e moderate amount

Fried egg »

(Use pancake plate) Time: 2 minutes

@ Put the pancake plate in place, close
the lid and start the pre-heating process
until the temperature light is on.

@® Brush a thin layer of salad oil on both
the upper and bottom baking plates.
Break the whole eggs to pour into the
baking plate, close the lid, bake for 2
minutes and then take it out.

@® Sprinkle with a moderate amount of salt
when serve.

Soy sauce.....ccceeeunees moderate amount
Salad oil (use for brushing baking
plate).....ccovreceeeirieenn, moderate amount

Rice cracker P
(Use pancake plate) Time: 6 minutes

@ Put rice on a plastic wrap, shape it into a
bar and then take it out.

@ Use a scraper to divide it into 10 even portions,
press it flat with your palm and make them similar
in size to the baking plate (diameter: about 9 cm).

@ Put the pancake plate in place, close the lid and start
the pre-heating process until the temperature light is on.

@ Brush a thin layer of salad oil on both the upper
and bottom baking plates, put the flat rice onto
the plate, close the lid and bake for 4 minutes.

@ Open the lid, brush soy sauce on both sides of the rice,
close the lid again and go on baking for 2 minutes.

@ If continuous baking is needed, wait until the tem-
perature light is on and then repeat step 4 and 5.
Note: As the rice will stick to the hand, wet hand

when handle it.

NF-HWI_EN.indd 14-15
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Cleaning Replacement parts

Il Before cleaning, unplug and wait the appliance to cool down completely and then Replacement parts are available at your dealer or Panasonic Service Center.

take out the baking plates.
Replacement Parts Parts Number
m Waffle plate AFA04P194
¢ Do not use benzine, thinner, alcohol, bleach, polishing powder, metal brushes Sandwich plate AFAO6P194
or nylon brushes etc., otherwise the surface will be damaged. Pancake plate AFA10P194

¢ Do not use metal object, otherwise, it may scratch or damage the non-stick
coating of baking plates.
¢ Do not wash appliance in dishwasher.

Specifications

* Wipe with a well-wrung soft cloth. NF-HWA1
Power supply 220V ~ 50 Hz
Power consumption 900 W
Body dimension (W x D x H) (approx.) 245 x 240 x 98 mm
Baking plate dimension (W x D x H) (approx.) 230 x 140 x 22 mm

] ] Body weight (approx.) 2.4 kg

* Wipe with a well-wrung soft cloth. Baking plate weight (approx.) 280 - 330 g/ piece

Length of power cord (approx.) 1.0m
Baking plates
¢ Wipe with a well-wrung soft cloth.
EN16 EN17

NF-HWI_EN.indd 16-17 i: 15/12/2017 12:00:31



L SEEEE — (T

JEE R BHECEE S Panasonic IER ° 2] I+ == sz > 38
@ FHEFIB(FHEAFERARIAE  URREZEFERAELESR o #é / I '§‘ $IE
@ FRAEENFARE “#2F5FE (B TC3-TC5H) &k “EEEFH” (BTC5H) o ‘
@ 7 5 R PSR R « BT RGEAMSE « BERASSHIAR o HENETUTEE o
@ AFRMFRIEHHERD ° ARV ARHEHEN RES L ABERR  KiFmRHE > WHK B RERIREEENREURIEELNIZEE ° FUEDRIA
SRIAZE—EZEREUEEZRZE °
©® EREEAFERNKETRPEETMEHRHRE * Panasonic BIFEE o A ﬁé% * AEAEREERITNES -
= Y A SR . AR ASGERREMENEE -
Wy :A
SR IEEE o3 W SR ER R T o
EEEE TC5 ® SR o
R LE TC6 I
BRI RRER TC7 ! ik
FERAE TC8
=E TC9 A ax A
BRI E TC14 ==
IR TC15 ( ATREHTEE AKX B - BERBHOLRE )
A TC15 O U MEBSE R EREAREME o (TETERES o)
@ /iR « BT AES o
= BB E T AR E R P o Panasonic RIS ©
@ /IR E RS ERIEE o
B AR DT
PN ~ BB B SRIS B B 1T R 2
(T ~ B L R
HiBERLS > TERS KB EY  WRE
AL R P AR A A S o
RSN E RN U =
ﬁﬁﬁzk}gnn °
- MBERQIEE > AT BERER > WARNET « HEEHREM
ERPIEOE L A S o
@ S/ LUBHR AT A AR PSR o
@ /S A ERBATEAKT  Hk R E RS o
@ LS BRI » B S N B RS M R E T S A
ES o
TC2 TC3

NF-HWI1_TC.indd 2-3 E; 15/12/2017 12:00:55



L SEEEE —— (I T

o] : >z 2 =] ~,
Z2FEEE BT N EE
ﬁ R A ( A7RRUREE Ak - BIE - S - 815 SEAMERKNER )
- \ == ® 3/ RIS ERSES -
® ®:5 %H%‘ﬁmf_ﬂ;ﬂﬂ%’?%r; o « RTEWEE  AESER LS B EHBNERERER L o
4&%%’- Rl LEERAREERITEERS E - o TIAEE K B 75 SHEEMTI o
SRS IAPIE A FE TR o o SITEERTIRE o
0¢Emrﬁm B S RIS B B IR SR > ERAERKERE 2% R - TIEMBN TG o
BEM° @A NEHRE LA TEREEAYS °
© EFIBIET » SRR T B (1A o @ Sk IEFRZILIEMEES  SIER o
O FESFITHMREREIT « BE MG A S SRR OEMERT RIETRLENERM -
WAER > FRIFE & B IR 2 0 A ST RE R ERERE O IFAERBRES I ANERAMTHMARER LIERZE o
BSE - BESITEE » BRIEMPARGESES o @ F/NTEEAAERRHA R EENERRE > WS« L35 128
@ SN GRRE R ERRETEES o BRI R IER - FEMEERBETREIMTEGEH - 5
O T REAERNING LT EEREHTATE—H - B e
GHEFA—BREEREALTRE » URERIBH - BNBEESE HIFHCHIERRIETRE -
BRIEE ° ERAENETRBERERENETIE o ® BMERIMEER -
EEIGAAERDIEAGER o o RE M REMAIME ST IR 2 T B T BB IS RARIRIE ©
® EFARBRERLIOTE © fE P S/ BERS o BERIRS © HERARAEIR o
= SERPREIRIEE * BUTAARA o Oi5E  HRAERN > HLRSERIAE  FEIS o
O EFEMBEEFREER AIUIFLERSER * LINFREIRIEHE o O REANERE > RIS EEE o
RERMIRTH - O I IR © BUEAEREE - RIEANNIERS -

s BRIRBEMEREEREH

° %;rg??ﬁi«i:_ﬁzﬁ@uu EE,/TWBE'- °

o EASET - ARARRIRIEHEREH o EE
o FRBIEFEES o

o FFIBIZPEHBERRE

s HIRHEEBEIKE o

= ;FEAME B R Panasonic AR BIETTIRENEIE o

EL:I neon

@ F R AERARSHRAZFAMUINIEMBE o

@ B NESERBELBEGEIRER

@A/ EREZBYIR AL > WX A LUSER ° URRRIEE -
@ WA EmE ° RRHEFEERE -

@ FERBREFITINERE > UREMBIMEHSBIERRAE

Wl

ZSS%ﬁ%ﬁﬁ:é&ﬁﬁ%ﬁ’ﬁmﬁ%mggﬁo
TC4 TC5

NF-HWI1_TC.indd 4-5 i: 15/12/2017 12:00:55




L "EEEE

BEMF RS

KRR
X EIRIEERIAZIK AT SEELE R AR o

BEETE R

BRIEIE
BRI
BRIER =XRIER HisiEas

TC6

NF-HWI1_TC.indd 7 EE

A e R R R IR SRR © RV P] ARPREE BN B8R o
(B0 LI BE AR F e » MUBRERIsE - )

A AR IREERR, AHERRRHERL A,

TC7

15/12/2017 12:00:56



L SEEEE

ERAZ*

1 EHEME
EBIFIIEFRR ML

2 IR LE

FeAHEF LSRNt RRREIR ) L1
fEEE=e

3 REWER
IEZ A SERRR TR » REGFFRER
¥ - (5 TC7 B)

BRMAREARY B L% WE
ALER BRETESE (I8)
FREETERE (#6) AN
B AEAT—58 o

« BIBBIAGEFIRY » BIBMUISR © Ut
BERIFHEE  WRRIEERTE
B o

5U

mEE TS

BERiETE

5 BAME
TRLEE > W ERARFEEE L
HER—ERAM"  ARBMARE
FHRMBE L R E#HEN -
KEBEEBZ R ° LRI
B EREREE o

TC8

NF-HWI1_TC.indd 8-9

o MAMKEER EARELIE
BERTENESERMES
RERE FEHF

o UNRIREIN L0 > AJRERN
ARERARZ KB HER
HEEXKE o 17010 L -

6 RS
KBS EREPIEIREE TS
o ESAYESE TRAR AJ SERE AR

(= 4 2% M=
RBENDER

7 BHYETRE KEREIREE-
o WIETERE * SAERIFEBETR
NODEH SR R
XYNDEFEUH AR E R RS
MUNBEEME > FERPRERT
BRERBERYWS~T

( # & (sfA) )
BB e 70¢g
Y72 DR 170 g
(ﬁﬁﬁ“@%} ...................................... 30¢
BB e 24¢
®t03$$3 ............................................... 6g
L%ﬁ ............................................ 38¢
E 1N 2 21¢g
EE1ERERE
BIK (5°C) SBREW .. 150 g
B e 25¢
i pliik=<}

®
BX
(ERABXER) KE 350
Q EEF M /MR E E B
1 HEEZBEMETER
ORMEG®EARMBEET%E 18
BEIA#BELKESY > BRBAR
FBHHNY > REAFERER -
O AR R RV EEE S HE RETEERR
FENBHNEE > EEEEAFFIL
BESRECH H RS o
O FEREERASEEEEZRIZKDE
IMAZSEEFGY » AREEE
EE > WO THRARZHE LR
GEREEREEREE 1)\ o
OEE T D HesE M > EREES
HEGRRAEFE 10018 ©
OREXRERTEFERE F FEETHA
B BASTHEREIEREESE -
@ L TIERRER—B4H 0 SHEE
BAEREhR > & F FEBIEIS
$EEABRNTE] o
O EELZIIMIER ° FAEETES
BB EETHT o
iz : HER1 ~ 40U fE A Panasonicil
B (r%E) B TEakEeE)
TEER -

J

B =30 v
(BB=SCAKER) B : 654
@FaxE BIHEHE * AN
ABER VB A A AR o
@I =CARB RGBS [ LEE

SERE °

@M A BRI £ I E#E
FRIMRIEE LR TRILE o

O =k EERE6 D IR -

v

TC9

18/12/2017 15:09:47



~

354 2ot < 78a ThEHE
(BRA=SCAKER) BRI 60 : (EFIBEERIEMR) BERT 1 248
O REARZELRZIS * ]A13 cm X O BMEE®RARDIBIISS o

eg;n%métél);ﬁz o @ I AiBE 2RI B S BEER
533 /)N ? N N8 5T s ﬁ,%""‘” A S
600 WHI W INZAS0FDEER LY * $Ehe ORI HIERLTREFRE F FEET

v

- : o : A AATHEBAEETEER
O ARREFAN | LE ( % B (10k) ) GE
5 = a5 A = . #1147 (4930 ) HEMMBIAZEEH >
1A R RE BEETIES {ﬁ% ........................................... ggg a%rt%%%éﬁﬁmamﬁo
=0, DB e g o PN R
7c . BESRIER > FRERTES
O BT R BRRT O » AERR 2 O3 =52 15¢ Q}E,E = s 01—: =7
S PR : Bk BEIR
SERBUREES © TELMIAEIEASER o VF?UB ............................................. 55¢ O BINBIE B LT i L
: BEWE 0 = LI 22 RN 10¢g ML R RS
O EHRHMIBR E—EERE * & o R EEHEENE] o
FR4EBRE 0 MUE AN TR T&Hﬁ@ﬁ .................................... 100 g
JEER o CIFTHD e, 3¢
OF L EERIERNER * AN T 250 = 2R ‘.122
EBTL 2 F FEEe a0 BEE o BE

Bt 7
(ERAMIEERE) BSR : 29088
QBIEERF ° BBEKERH  B8E%
A o

ILER Sk »
(EREXEE) B exniE
QBB OMAZRIBIHITS B

P2 o S o
@ A E N A B E BT KOS SR SRS
BEIALHIBS AN o e e o e gy
QU ERIEEBETHE | L ER(T S B AL R
B BAERELEETERR ablblee
i O MABEWAIEBLHHE o

O B —~JEERMEI A B S (9120 ¢)
I ANFAZLEMER ° = L EEHEe
DEEEGRNA o

@ EEZIHIER > FREHETESR

O RMEERLRITRE F FEEITHE
B BERASTRRBERETEGSIE -
O L TIEBEER—/E4H ° 814
(%930 g) SEMBIAMERD > E L

EERNE2 S FEENHHUR ©

TR BRI -
Q@ EESRIMIER > FEREIETES

BRI 6R B BEHHG-

N1 < TR 150g  @HRIMURME > MA25 g ARALE

585 (RUEEEF) oo we  © wpegnn zanere | [
TERERD

BisE : HHERAVERRRIRE ° 55
B FRRZERBEE -

TC10 TC11

NF-HW1_TC.indd 10-11 E; 15/12/2017 12:00:59



il (RIBEERA) oo, EE
H&ECA -

BEE e Be
HHEE o Bme
BRI e Be
BEFRA BE

KImAME
(FEFAPIEERR) BER @ 79088
Q@ BELIRE 0 ERYIN C W LEER
EAHNIDFIEE o
@ iRl @A 2 P81 = EEh
RIKAAR > INAMBI@EIHES o
ORI IR R LR IFRE F FEIET

t o

O L MEREERI—EFHm ° §HS
BNBEMEIA (4960 g) BIAKEE
B EEEEHESDER T
L& BEBEL EEEEE
DEEREN o

@ EBEZRILIER; » FTREIERIES
' ERIR4 -

O EFHIE - ERE  BLEE
SRARFMEKEATZA -

( # B (108) )
FVEHEERD e 250 g
BBEK GHEE) oo 150 g
| 60 g
BT e 60 g
L= 2g
2= PR 10¢g
hEH REER) e

e »

(CEFRbEEREEs) B : 8088

Q@ ZEMNEIARZ S ° AR KAERE
FE AR 0 I ERFA S
[RERIBHEZ FEEZN o

@ EIA60 g7k ° B KA TR FHFE
MELRS19S » EERAREE o

OB RFEAE ° IMEEER L > I
AFEEEZEREA ° = L7
E¥EAFEI0D5E o

O ABENEEEERELTY (RXE !
35cmX20cm) ° FBRIFEDERETE
MRRER B EEMETE (ARRit
Bind > BEEH1 cmih) * BEE
RS (FREAF) BREHTRIEE
R RERE AR TIID10ED ©

O BRI RE F FEEITE
0 BASER B RE RIS S ©

0O L BB —EDEH ° A
MERERIBR—EVEHR ELE
LEtEs D ER AR o

@ EFEZRMIER > FEERETES
1&g > EEP 6 °

~

B »

0

(CEFADE=ER) B @ 2988
O RMIEEBREITRE F FEEITHE
2o FRATHRBEETEESRIE
@ L TIERKER —ENEH > BE
BIAEESD > F L EERIENE
BEU o
O R AR LiESAYEEENAT -

TC12

NF-HW1_TC.indd 12-13

YK E »

(CEFRYEERIERE) B @ 6738

O F KERME(RASIE FBTURL SRR o
@ REIRYIFI10%1) * A AF LA
BREERAIME (B89 cm) ©
O IHER BRI EE | FHET
BH B &R T EE o
O L TRERER—ELEE BERN
SKITHOA RS » 3 F B -
OB L% MER LIS HEREL L
FHPED HERENT] o
OB S WL © RIS TR
it B HAS o
L EROKERERT © (FEBF AN
FEF EhEK o

~

TC13

15/12/2017 12:01:00



L "EEEE — (T

BRIk

SEIAERF

AR 0 SR AR EH R L Panasonic IRFFHFIDEEIBE ©

B BERIANRERIEE » TRASERETE SARBEHIES -

EICE= B
o UINERIBERT « FIEH < ERS < EAH « EW  BRINEERS 0 FTHES BRIER AFA04P194
REZHIEE o =XORVER AFA0BP194
o BMERSEY * TAERSMIBIBERI TR o TSR AFATOPTo4
o R A TR o AR
o FIEERBIEITIRR o *E*%
NF-HW1
EAE BRRER 220V ~ 50 Hz
FEEINE 900 W

PIEREERBHIE SR
245 X 240 X 98 mm

230 X 140 X 22 mm

HWERY EX A X/ &)
EERY (BEXAEXH) &)

o AT RRMETRA -

HEESEE (1) 2.4 kg
JERREE (X)) 280 - 330 g/ 1@
BREREE (1) 1.0m

o RIEFRVRMIETTIRA -

TC15

15/12/2017 12:01:00

TC14

NF-HW1_TC.indd 14-15



Memo

Memo





