Panasonic

Operating Instructions
Induction Heating Cooktop
For domestic use

Model No. KY-C227D
KY-A227D

KY-C227D

| Attached Installation Instructions | ENGLISH

Thank you for purchasing this Panasonic appliance.

This appliance can be selected as free-standing or built-in.

Please read these instructions carefully before using the appliance.

Keep Operating Instructions, Installation Instructions and Guarantee

Certificate for future use. ZY02VD89
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Safe Clean Highly-efficient
Flameless Flat top plate for easy Efficient heating
care

B Home-friendly Comfortable cooking with less room temperature rise
even in summer

B Earth-friendly Energy-save heating with zero carbon dioxide emissions
in home

IR sensor

The IR sensor detects the
temperature of the bottom
of cookware and controls
the heat level.

* KY-C227D: Right and left
IH heaters
* KY-A227D: Left IH heater
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ECONAVI

ECONAVI (KY-C227D only)

ECONAVI function for
Pan-frying and Deep-frying
menu (P.13)
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Safety Precautions
/\ WARNING

Failure to follow these instructions may cause death or serious injury.

*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 make sure that they do not
play with the appliance. Keep infants away from the appliance.

*Do not deep-fry with KY-A227D model.

Overheated oil may catch fire when you cook deep-frying because this model
does not have the deep-frying temperature control function.

*Do not place combustible materials near the appliance.
They may cause fire.

*Observe the following to keep the IR sensor ESS

functioning properly.
- Make sure that the cookware completely covers the
IR sensor.
For deep-frying (KY-C227D only) Ur
- Be sure to use the Deep-frying
menu. Deep-Fry
- Oil amount and depth are at least 200 g (0.22 L) and 1 cm, respectively.
For stir-frying and pan-frying
- Wipe water off the top plate and the pan both inside and out.
Failure to observe these warnings may cause an operation error of the IR
sensor, leading to oil overheating and resulting in fire.

*Set the heat level to E or less for preheating to prevent the
pan from overheating.
Oil temperature may rise too high, resulting in fire.

*Do not leave the appliance unattended while cooking.

+Stir liquids, such as soup and stewed food, before heating.
Otherwise, liquids may splatter and cause burns or injuries, or pot may jump
and damage the top plate.

*Do not touch the top plate during or after use.
Be especially careful when the high temperature caution
light [)] is illuminating or flashing.

*Do not place explosive objects, such as portable gas
burners, steel cylinders and canned goods, on or near the
appliance.

If they are mistakenly heated, they may explode.

*Do not let metallic objects, such as knives, forks, spoons,
lids, aluminum foil/tray, retort pouch, magnetic rings,
watches or accessories, be placed on or near the top plate,
or touch the cookware while the IH heater is operating.
They may get hot, causing burns or injuries.

*Do not apply high pressure to or drop things on the top plate.

The top plate may crack, causing an electric shock.

WARNING: If the top plate is cracked, do not touch it and
turn off the main power switch to avoid the possibility of
electric shock.

*Do not disassemble, repair, or modify the appliance.
For repairs, contact the dealer where you purchased the appliance.

* After use, turn off the appliance by its control and do not
rely on the pot detector (safety features).
When the appliance will not be used for a long period of
time, turn off the circuit breaker.

*In case of malfunction or breakdown, immediately stop

using the appliance.
Turn off the main power switch and circuit breaker, and then contact the
service agent.
Failure to do this may cause smoke, burns, and electric shock.
Breakdown examples:

- Smells of something burning come from the appliance.

- You feel electricity when touching the top plate.

- The top plate is cracked.

- The power cord is extremely hot.

- The electricity shuts off when the power cord is moved.

—If the power cord is damaged, it must be replaced by the manufacturer or
its service agent or a similar qualified person in order to avoid a hazard.
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Safety Precautions
/\ CAUTION

Failure to follow these instructions may cause injury or property damage.

*Do not use high heat level for preheating in the following
cases to prevent pans from turning red-hot or deforming.
- When a small amount of oil is used
- When small, light, thin-bottomed or curved-bottomed pans are used

+If you are wearing a medical device (such as a pacemaker),
consult your doctor.
The operation of the appliance may affect the medical device.

*Ensure the cookware is stable.
Dropped cookware may cause injuries or burns.

*Do not place paper or dish towels under the cookware.
They may get scorched due to the heated cookware.

*Do not heat empty cookware or overheat ingredients.
The ingredients may burn and the cookware may be damaged.

*Do not use the appliance for purposes other than cooking.
This may cause overheating or malfunction, resulting in fire.

<KY-C227D only >

+If oily smoke comes out from the oil in the pan, immediately
turn off the main power switch.
Otherwise, it may catch fire.

*Beware of spattering hot oil. Do not bring your face close to
the cookware.
This may cause burns.

*For deep-frying, do not use oil preheated by other

appliances, such as a gas range.
Doing so may cause fire because the “oil temperature control system” will not
work properly.

General Precautions

*The appliance is not intended to be operated by means of an
external timer or separate remote-control system.

*The appliance emits magnetic lines of force. Do not place

anything affected by magnetism close to the appliance.

- Aradio, TV, hearing aid, etc. may be affected by noise interference.

- Data of a cassette tape, automatic turnstile ticket, bank card, etc. may be lost
or damaged.

*Do not use other IH cooking appliances, such as IH rice
cooker or portable IH cooktop, on the top plate.
Electro-magnetic waves generated by such appliances may damage the IH
heater.

*Do not place seasoning or food in the cabinet under the

appliance.
They may be spoiled by the exhaust heat.

«If the top plate is stained by acidic foods, such as vinegar,
jam, or lemon juice, immediately wipe it off.
Otherwise, the top plate may be discoloured.

*Do not put water on or place anything on the operation

panel.
The operation panel keys may malfunction.

*Do not clog up the intake or exhaust vent.
The filter clog detection for the intake and exhaust vents may be activated,
and automatically shut off the main power.
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Part Names

Top plate Left IH heater IR sensor Right IH heater Cooking zone

* KY-C227D: Right & Left * KY-C227D (& 190 mm)

* KY-A227D: Left only Use the area

| inside the
undotted
circumference.

Luminous circle (KY-C227D only)

* [lluminates while heating,
and changes the brightness
according to the heat level.

» Even after heating is stopped or
the power is turned off, it keeps
flashing as long as the top /
plate is hot. — . R

* KY-A227D (Left: @ 190 mm/Right: @ 150 mm)
Use the area circled with this line
as a guideline.

*For explanation purpose, all : '
lights are illuminating in the ECONAVI lamp KY-C227D Child safety lock light
illustration below. (KY-C227D only) Main power light

Operation panel

T
de o dr . Display area <
!
d- ur | d ®0 o d oce
Pan-Fry  Deep-Fry Off/On Control area Congee Off/On
!
—
o
(1)
i g}
Timer (P.17) High temperature Timer (P.17) Main power switch Q
D frvi caution light * Touch slightly long S
- menu . i - =
peep-frying llminaes wnen e Congeenos  Heating rens | ©umieroner 5
« Even after heating is (P.22) - : :&hbzzlziﬁ);gﬂrg{ -Tums off
stopped or the power L g automatically in
is turned off, it keeps i %““: and stir-frying (P.14) about 1 minute
flashing as long as the ; %3( with no operation
top plate is hot. ' L g performed in
N i power-on state.
Heating menu Child safety lock key
] ) * Locks all operations to prevent
. F_or bas_lc cooklng_, suc._‘,h as misuse.
simmering and stir-frying « To activate or deactivate, touch
(P14) and hold the key for 3 seconds or

more after the power is turned on.

<KY-C227D only >



Types of Usable Cookware

‘ Usable ‘ Not usable Note
. * Do not heat and scorch empty enamelware.
* Aluminum/Copper Enamel coating may melt and damage the top plate.
Icrggi iron * Heat-resistant glass * Do not use ceramic ware and earthenware even if they are made for
» Ceramic and earthenware induction heating.
- Nonmagnetic stainless steel This ap_pliance may malfunction, heating power may be reduced automatically,
_ (Magnets do not stick to or heating may be stopped by the safety features.
.g the bottom.) * (KY-C227D only) For the Pan-frying menu and Deep-frying menu, depending on
2 | Enamelled iron the type, material, and shape and size of the bottom of the cookware, the actual
© Heating may be impossible or oil temperature may differ from the set oil temperature, preheating time may be
= heating power may be reduced longer, or the cookware may not be heated due to a detected abnormality.
. with these types of cookware. » The Congee menu has other restrictions. (P.22)
Magnetic
stainless steel How to check usable cookware
(Magnets stick
to the bottom.) *This example uses the right IH
Heat level heater. The left IH heater can
also be used to check.
Flat bottom that uniformly
contacts with the top plate Round bottom U
Bottom
D-lj with legs lI ®
or protrusions - tock Power .’
s @
g | ) 3
7 Thin bottom L Place the cookware filled 3
£ with about 1 cup of water =
O
= Curved bottom* j on the IH heater. =]
(a1] 3 mm
t @ Touch
*If cookware with 3 mm or more to turn the power on.
of curved bottom is used, the Power
safety features may not function
properly, heating power may be o
reduced, or the cookware may @) ) Touch and check - Lighting Ei Usable.
not be heated. the heat level \l/
Qe indication. « Flashing [l Not usable.
Bottom diameter: Bottom diameter: =
ﬁ 12 cm or more less than 12 cm
7] : _ o] Touch _
Bottom diameter Bottom diameter to stop heating.
Off/0n

11



Cooking Programmes

- Mew ECONAVI (KY-C227D only)

« For Pan-frying Menu
Heat level is controlled by detecting
the temperature of the bottom of

e Basm co_oklng_ . the pan, leading to energy-saving
* For simmering, b_0|I|ng, heating, even in continuous cooking.
rsnfrirfnr;/?r?g SR i * Energy-saving effect example (P.31)
Heatlng * Heat level can be finely adjusted } Apolicabl Not ) ::;’:i)nee\?v-ig\yri?% I\rqggtuat once
menu (P.14) from low to high temperature. pplicable - applicable shorter?s prehegating e,

» Temperature returns quickly to
the original level after ingredients
are added. Consistent high heat
prevents stir-fried food from

O Oe

Off/On | | Off/On
Safety features

getting limp. The following functions are equipped.
. . Heating stops when an
Pan-frylng with the abnormality is detected.
- temperature set . Undetected pot auto shutoff (P.29)
Pa“‘fry‘“g (Pan frying temperature control « Small object auto shutoff (P.29)
menu (P.18) sensor) ) ) « Empty pot auto shutoff (P.28)
P - Eor ha:jnburger, pan cake, etc. Applicable  Applicable . Forgotten-OFF auto shutoff (P.25)
* Desired temperature is . . .
[Py maintained zfutomatically. Ihe main ﬁowe_zr IS tr‘f"ned gff if no
; . e g ey operation is performed.
(KY-C227D only) EZJ: mzo::]r;g ec#%l:_ct: Gusiaadiwit * Main power switch auto shutoff (P.25) g
Heating power is reduced when the g
- - temperature rises too high. =
Peep'frytmg Wlt{' the * Overheating prevention function (P.26) %
emperature se . . .
= . The light illuminates when the top =
Deeg;grymg (sl?:ﬁs% 1;|;y|ng temperature control ot plate is hot.
menu (P. o . . Hi ion i
(P.20) TS TS G Applicable Applicable High temperature caution light (P.8)
ur the original level after ingredients The operation panel can be locked
Deep-Fry are added. Desired temperature to prevent misuse of the appliance.
is maintained automatically, which * Child safety lock (P.9)

(KY-C227D only)

gives crispy and delicious taste.

Congee Automatic congee
menu (P.22) cooking Not ot
=5 * When cooking is completed, the Applicable  Applicable

N

Congee

appliance beeps and shuts off
automatically.
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Basics

Top plate

Cooking
zone

IR sensor

How to set cookware

* Place the cookware in the centre
of the cooking zone so that the
IR sensor is completely covered.
Otherwise, the IR sensor does not
operate properly.

* For stir-frying and pan-frying,
wipe water off the top plate and
the pan both inside and out.
Otherwise, the IR sensor does
not detect the temperature of the
bottom of the pan correctly.

What is the IR sensor?

Detects the temperature of the bottom
of cookware and adjusts the heat level.
Prevents overheating, or restores the
temperature to the original level after the

temperature drops by adding ingredients.

How to turn the power on
* Touch the main power switch
slightly long.

Heating Menu

Cooking tips

Adjust

the heat level
according to
how ingredients
are cooked.

o Stir liquids, such as soup and
stewed food, before heating.
Otherwise, liquids may splatter and
cause burns or injuries, or pot may
jump and damage the top plate.

oSet the heat level to =] or less
for preheating to prevent the pan
from overheating.
Oil temperature may rise too high,
resulting in fire.

eWhen preheating the pan with a
small amount of oil, do not use
high heat level.

The pan may become red-hot or
deform.

Note

» The appliance automatically turns
off in about 1 minute with no
operation performed in power-on
state.

Note

* When heating for 45 minutes or
more, use the timer so that the
“Forgotten-OFF auto shutoff” is not
activated.

To use the timer, see page 17.

Heat level

<

Congee

*This example uses
the right IH heater.

ce

Off/On

1

Touch
to turn the power on.

o]
Off/On

Touch to start.

3 HE

Touch to adjust
the heat level.
(P.16)

* Default heat level: E
* Heat level range:

H-E
to [ (Right IH of KY-A227D)

» To lower the level rapidly:
Touch and hold.

B To use the timer
See page 17.

4

When cooking is complete,

o]
Off/On

Touch
to stop heating.

15




Heating Menu Timer

Heat level adjustment guideline Operation
s - . *This example uses
4 5 6 7 8 9 ,,

1 2 3

2. Ky-c227D

S LeftIH of 120 | 235 | 370 | 500 | 700 | 1000 | 1450 | 2000 | 2800

2 | KY-A227D <

=

a Congee Lock Power
S

§ &IYQ-'RZI;I;BF 120 | 235 | 370 | 500 | 700 | 1000 | 1450 | 1800 _ The timer can be set for the Heating menu and Pan-frying menu.

o

e Start cooking with the Heating menu

) , or Pan-frying menu, and then
Simmering Thick soup | Light soup

(» 3y Touch.
Simmer Simmer lightly (* I
4
Pasta, Vegetables Touch to * Setting range: _
2 = set the time. 1 minute to 9 hours 30 minutes.

Boiling * Setting unit

Hot water - to 30 minutes: by 1 minute
Boil - to 1 hour: by 5 minutes

quickly - to 3 hours: by 10 minutes

‘ : - to 9 hours 30 minutes: by 30 minutes
Warming Keep | Reheat * To change the time rapidly: Touch and hold.
Y'l ;

warm *When = is touched first, the timer
: can be set starting from (the
Steaming Steamed meat bun : maximum time) to shorter time.

Steam with higher level B To cancel
& o | Touch |8 or 8] unti [ is

Pan-frying Hamburger @ Steak : displayed.
\ Pan-fry quickly v

—. ‘ ‘ ‘ When the set time has elapsed,
: the appliance beeps and heating stops automatically.

Stir-frying | Uoss | Vegetables

| [t Note
Note » For Heating menu, the remaining time is displayed by touching while the
heat level is being displayed. (approx. 10 seconds.)

* For Pan-frying menu, the temperature is displayed by touching while the
remaining time is being displayed. (approx. 10 seconds.)

* Heat values for cookware vary according to the material.
Check and adjust the heat levels frequently.

17



Pan-frying Menu «v-czzmony)

Cooking tips

» ) Temperature
= AdJUSt the temperature Lighting (Flashing while preheating)
according to the cooking menu

d- Wr o
B Temperature adjustment guideline Fan iy Deepty

Temperature [°C] 140 160 180 200 230

The Pan-frying menu can be used only with the left IH heater.

SIEElS 1 @ Touch
Hamburger .
Recommended 9 o to turn the power on.

Menus M
Omelettes, French toast

Pancakes i Touch to start.
Thin omelettes 2
Pan-Fry

Touch to adjust * Default temperature:
3 = + the temperature. 200°C

* Temperature range:
140 °C to 230 °C

B To use the timer

: See page 17.

v
When preheating is complete and the appliance beeps,
add ingredients.

The temperature indication changes from flashing to lighting.

4 When cooking is complete,
| Touch
S g {0 stop heating.
Pan-Fry

19
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Deep-frying Menu «vczmony)

Cooking tips

é Adjust the temperature
- according to the cooking menu

7

S

»
B Temperature adjustment guideline
Temperature [°C]| 140 150 160 170 180 190 200

Croquettes
Tempura
Fritters, Fried chicken
Doughnuts
Potato crisps \ \

Recommended
Menus

To keep the Deep frying temperature control sensor functioning properly,
observe the following.
* Oil amount: 200 g to 800 g (0.22 L to 0.9 L), Oil depth: at least 1 cm
» Do not use hot oil, brown-coloured oil, murky oil, or oil filled with food
sediment.
. (BPe1%a;reful of the type, material, and shape and size of the bottom of the pot.
* Remove stains completely from the top plate and bottom of the pot.
* Do not add ingredients until preheating is complete.
Heating may stop due to a detected abnormality.
*» Once preheating starts, do not add oil.

To minimize the splattering of oil
* Do not put oil in a pot that is wet inside.

o Be sure to observe at least 200 g (0.22 L) of oil amount and at least 1 cm
of oil depth.
Otherwise, it may catch fire.

Temperature

Lightin
gnting (Flashing while preheating)

de 1 @

Pan-Fry  Deep-Fry

The Deep-frying menu can be used only with the left IH heater.

1 @ Touch
to turn the power on.
Power

Touch to start.

ur

Deep-Fry

3 = Touch to adjust * Default temperature:
180 °C
_ the temperature. | Temperature range:

140 °C to 200 °C

v
When preheating is complete and the appliance beeps,
add ingredients.
The temperature indication changes from flashing to lighting.

4 When cooking is complete,

Touch
to stop heating.
Deep-Fry

Note
» The timer cannot be used with the Deep-frying menu.

21
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Congee Menu

" Congee with
%& chicken & dried

scallops

Ingredlents 4servings 2 serving
Dried scallops |20 g 10¢g
Fresh chicken [200 g 100 g
Rice 170 g 85¢g

Water (includin
soaklng(; water)g 22L 12L

Ginger 1 slice |1/2 slice
(chopped) (15¢g) |(75¢)
Salt tspn. 1 |tspn. 1/2

* Topping: Century egg, coriander,
welsh onion, etc.

Cooking method

1 Soak dried scallops in o
water until soft, then W

cut into small pieces.
* Reserve the soaking water for congee.
2 Peel the skin off of chicken and remove
the fat. Wash and dry the chicken, and
then rub the chicken with extra salt.
3 Wash rice.
4 Place ingredients other than chicken in

a pot, and make the surface flat.

Place the block of chicken on the top.

* For 2 servings, cut the chicken
into size to be soaked.

5 Close the lid, and start cooking
with the Congee menu.

« Stir the ingredients occasionally
to prevent scorching at the
bottom of pot.

* Do not reduce the heating time.
(Doing so will finish cooking

chicken in a raw state.)
6 When congee is done, stir ingredients
equally in the pot. Flake the chicken
with ladle. Season to taste with salt.

’z . Measure rice

« and water
2) correctly.
@ I
Rice Water

dervings| 170(approx.200mL) | 2.4 L

2ervings | 85 (approx. 100mL) 1.3 L

« Either 4 servings or 2 servings can
be selected in this menu.
* Do not use hot water.

Drain off water
well from washed
rice.

Use specified pots.

« Stainless steel

* Lid with a steam hole
* Pot with size as below.

,Steam hole

16 cmto 21 cm

e
22 cmto 24 cm

» With pots coated with fluorocarbon
resin or enamel, congee may be
less thickened.

Be sure to close the lid.

When the top plate is hot, wait until
it cools down before cooking.

Lighting Servings (changes in 1 minute to remaining time

indication. [ERaka])

ce

Congee Off/On

The Congee menu can be used only with the right IH heater.

1 @ Touch
Wil to turn the power on.

2 B To cook less thickened congee
Cooking time can be reduced.
@f Touch to start. ( 9 )
Congee

¢hy Touch

@ within 1 minute after start.
=
= —

Congee

® Touch
to reduce the time.
« Setting range: 2 to 3 hours
(by 10 minutes)
* To change the time rapidly:

Touch Touch within Touch and hold.
to start. 1 minute and
display J§]. M To cancel cooking

@ &3 Touch o

: <P to turn off the indication.
v

When the cooking is complete, the appliance beeps and

heating stops automatically.

Note

* The number of servings and the time setting can be changed within 1 minute
after start. (When is touched, the number of servings and remaining time
are switched for display.)

* After 1 minute has elapsed, the number of servings can be checked by
touching . (Displayed for approx. 10 seconds.)

« If the pot boils over, make a gap between the lid and the pot so that steam can
escape through the gap. (For example, place chopsticks between the lid and the pot.)
* When the room temperature is low, congee may be less thickened.

« In the case that the congee is thin, simmer it again at heat level of to E carefully.




Cleaning Troubleshooting

Check the following before making inquiries or requesting service.

Symptom Probable cause

HPower source

)‘\ Always keep the appliance clean.

= If splattered food or oil become scorched to the appliance, it will be

m’ difficult to remove.

eBefore cleaning, turn off the main power switch and wait for
the top plate to cool down.

oDo not use a steam cleaner.
Water may enter the electrical components and cause a malfunction.

* The main power switch has not been turned ON.
* The power switch cannot be easily turned on to prevent
unwanted power-on in case of accidental operation.
—Touch the main power switch slightly long.
The IH cooktop » The “Child safety lock” has been activated.
™~ cannot be

turned on.

: Light stains:

Wipe off with a damp cloth.

* Main power switch auto shutoff
If no key is touched for approx. 1 minute in power-on
state, the main power automatically turns off.
—Turn on the main power switch again.

Oil stains:

Wipe off with a cloth dampened in diluted neutral detergent.

* Forgotten-OFF auto shutoff
If no key is touched for approx. 45 minutes while the IH
heater is in operation, a buzzer will sound and the IH
turned itself heater automatically turns off.
off while being —Turn on the main power switch again and restart the
used. operation.
*Using the timer is recommended for simmering more
than 45 minutes. (P.17)

Stubborn stains:

Apply cream cleanser to the top plate and scrape off
stains with crumpled plastic wrap.

The IH heater

HEOperation panel

* Your fingertips have bandages or fingerstalls on.
* You are operating the appliance while holding the
cookware handle.
* The operation panel is stained.
—Turn off the main power switch and remove any
K foreign objects. Then, turn the main power switch

k on.
Note back on

Key operation is
disabled.

24

* Do not use strong acidic or alkaline detergents
(bleach, synthetic housing detergents, etc.).
They may cause discolouration.

* Be sure to remove stains from the bottom of cookware.
Otherwise, the stains will be scorched and stuck on the top plate.

* When using the appliance as free-standing, wipe off oil
stains attached both on the front and side of the appliance.

Keys react
even when only
their vicinity is
touched.

» Water or the like is on or around the keys.

2
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Troubleshooting

HESound and noise

* Various resonant sounds may be heard depending on the
type of cookware. You may feel small vibration when you
hold the handle, or the cookware may slightly move.
—This is not a malfunction. Moving the cookware

slightly or replacing it may stop the sound.

Noise is heard
while heating.

* If the cookware is removed while heating, a short
metallic sound may be heard.

Even after the
main power
switch is turned
off, noise from the
fan is still heard.

* The cooling fan is operating because the inside of the
appliance is still hot.
(As the appliance cools down, it will automatically
stop.)

B Heating power

* Overheating prevention function
If the bottom of the cookware overheats, for example, by
preheating too long, the heating power will be reduced
automatically without changing the heat level indication.
(The heating power returns to normal after the
cookware cools down.)

The heating
power of the IH
heater seems
weaker.

» Cookware, such as ceramic and earthenware pots,
which cause the IH heater to overheat are used.
—Do not use ceramic ware and earthenware even if

they are made for induction heating.

When both the right
and left IH heaters are
used simultaneously, < The heating power is automatically controlled so that
* The heating overall power consumption does not exceed the limit.
power is reduced  (P.31)
or a lower heat *The heat level may decrease automatically.
level is indicated. Even after touching , the level may not increase
*The heat level and the appliance may beep.
cannot be
increased.

Symptom Probable cause

EPan-frying menu (KY-C227D only)

* Preheating time
is too long.

* The actual
temperature
is different
from the set
temperature.

* The pan has been moved away from the IR sensor.
(P.14)
* The pan bottom or top plate is stained.

» Water, oil, or food was added while preheating.

» The temperature on the bottom of the pan may vary
from the set temperature depending on the type of pan.
—Touch = to adjust the temperature as required.

« If the right IH heater is used at the same time,
preheating may take longer.

EDeep-frying menu (KY-C227D only)

* Preheating time
is too long.

* The actual oil
temperature
is different
from the set
temperature.

* The pot has been moved away from the IR sensor.
(P.14)

» The pot bottom or top plate is stained.

» More than 800 g of oil has been added.

* Hot oil, brown-coloured oil, murky oil, or oil filled with
food sediment has been used.

* The oil temperature may vary from the set temperature
or preheating may take longer depending on the type,
material, and shape and size of the bottom of the pot.

—Touch = to adjust the temperature as required.

2
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Error Indications

If any of the following error indications appears, check the cause and deal with it.

After the cause is eliminated, touch or oe . Then, the error indication

. . Off/On Off/On
will disappear.

= . ="

* You can also clear the error with cg

’
ongee

and the fE=l=l and fEE=R=A crrors with Dw

— — eep-Fry '

m * The intake or exhaust vent is clogged with dust,
etc.

Filter clog detection —Remove any blockage.

* An empty pot has been heated.

m —Put ingredients into the pot and touch the key
again.

or * This function may not operate properly depending

m on the type of pot, or if the heat level is low.

Empty pot auto shutoff

* When deep-frying, oil was preheated by selecting
“Heating menu” instead of “Deep-frying menu”.

m * “Congee menu” was used while the top plate is
hot.

Top plate high . ﬁrér?mpty pot has been heated with “Congee

temperature detection —After the top plate cools down, touch the key
(for congee) again

Inadequate pot auto
shutoff
(for deep-frying)

» Some pots cannot be used depending on the
type, material, and shape and size of the bottom
of the pot. (P.10)

» More than 800 g of oil has been added.

* The pot is not in the proper position.
» More than 800 g of oil has been added.
* Ingredients were added while preheating.

—After dealing with the error, touch the key again
to resume preheating.

Slipping pot auto
shutoff
(for deep-frying)

If any of the following error indications appears, check the cause and deal with it.
After the cause is eliminated, heating resumes automatically.

» Water or foreign objects are attached on or around
the operation panel, or water or ingredients have
boiled over.

—Remove them.
*If the IH heater has been turned off, perform
the key operation again.

* An operation key has been touched for 3 seconds
or more. (Except touch-and-hold operations
requiring 3 seconds or more of continuous touch,
such as rapid change of timer)

Operation keys error
detection

* No pot is placed on the IH heater.
* The pot has been removed while heating.
- « The pot is not centred on the IH heater.
* An incompatible pot is used. (P.10)
(Flashing) » A metal kitchen tool, such as knife or spoon, is
Undetected pot auto shutoff ~ Placed on the top plate.

Small object auto shutoff *If the above conditions are not remedied, the
display and the main power will turn off in
1 minute.

HIf you cannot resolve the above problems,
error appears, contact the service centre.

—Turn off the main power switch and breaker. Contact the dealer you have
purchased the appliance from or service agent for details concerning the
2-digit number following “H”.

Note
« For the service centre contact list, refer to the Guarantee Certificate.

2
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Specifications/IH Cooking Mechanism

KY-C227D | KY-A227D
Power supply Single phase 220 V ~ 50 Hz
Power consumption 2,800 W
Standby power 08 W
ol o] *When the main power is off
(approx.)
UGS Width 742 x Depth 400 x Height 107 mm
(approx.)
Weight (approx.) 10.7 kg 10.4 kg
* Left IH heater:

9-level adjustment

(120 W to 2,800 W
Heat level 9-level adjustment equivalent)

adjustment (approx.)|120 W to 2,800 W equivalent|  Right IH heater:
8-level adjustment

(120 W to 1,800 W
equivalent)

Pan-frying 5-level adjustment

temperature o ° -
adjustment (approx.) 140°C10230°C

LRI 7-level adjustment

temperature o o -
adjustment (approx.) 140 °C 10 200 °C

Congee menu 4 servings or 2 servings

Cooking timer 1 minute to 9 hours 30 minutes

B Using both the right and left IH heaters simultaneously

If both the right and left IH heaters are used simultaneously, the heating power
of the IH heaters may be regulated as follows in order to restrict overall power
consumption.
* The heat level indication does not change but the heating power weakens.
* The heat level is automatically reduced by one or several levels.
* The heat level cannot be increased.

—If high heat levels are required, avoid using the right and left IH heaters

simultaneously, or reduce the heat level of either of the IH heaters.

B Energy-saving effect example in ECONAVI operation
(KY-C227D only)

Energy is saved by approx. 10 % when cooking 3 pancakes (15 cm in
diameter, pan-frying 6 min. for one side/2 min. for the other side) in a row
using the Pan-frying menu. (Energy consumption compared between
“Pan-frying menu: 160 °C” and “Heating menu: heat level 4”)
* Calculation condition for energy-saving effect
- Average integral power consumption calculated by KY-C227D (Actual
measured data provided by Panasonic)
- Pan with the bottom diameter of 18 cm, Panasonic standard pan used.
» Energy-saving effect varies depending on the cooked volume, and size and
material of the pan.

IH Cooking Mechanism

IH (electromagnetic induction
heating) heats cookware by
causing cookware itself to
generate heat.

If electricity flows in the magnetic
coils underneath the top plate,
magnetic lines of force are produced.
When the magnetic lines of force
pass through metallic cookware, an
eddy current is induced, and the heat
generated by the electrical resistance
of the cookware is used for heating.

Cookware itself
nt | generates heat.

Magnetic force
generating coil

Magnetic
lines of force
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Panasonic

Hwéng dan str dung
Bép dién tir
St dung trong gia dinh

sé model KY-C227D
KY-A227D

KY-C227D

| Huwéng dan 14p dat dinh kém | TIENG VIET

Cam on quy vi da mua thiét bi nay ctia Panasonic.

C6 thé Iwa chon kiéu bép d&t chim hodc kiéu bép dat néi.

Vui 1ong doc ky cac huwong dan st dung nay trwdc khi st dung thiét bj.
Gilr Hwéng dan st dung, Hwéng dan lap dat va Phiéu bao hanh dé st

ZY02VvD89
dung sau nay. 071570




Hiéu qua cao
Sinh nhiét hiéu qua

An toan
Khéng ngon Itra

Sachsé
Mat trén phang dé
dang bdo dwéng

B Than thién véi gia dinh Nau nwdng thoadi mai véi nhiét dé phong tang
i it thdm chi trong mua heé
B Than thién v&i trai dat  Sinh nhiét tiét kiém nang lwong khong phat
thai khi CO2 trong nha

Cam bién nhiét

Cam bién nhiét phat hién nhiét
do6 & dé dung cu nu va kiém
soat mirc nhiét.

« KY-C227D: Bép trai va
bép phai
* KY-A227D: Bép trai

N2
.

ECONAVI

ECONAVI (Riéng KY-C227D)

Chuac nang ECONAVI cho menu
ran va ran ky (T.13)

Muc luc
Cac bién phap st dung an toan --- 4
Cac bién phap str dung chung --- 7

Tén b6 phén ........................... 8
Loai dung cu nu st dung dworc -++-10
Chuwong trinh NAU oreresemsaninnnn 12
CO DAN *+ == rrrrrremrrrnie s 14
Menu nau thudng «««--=----sseeees 14
Hen g|(‘y ................................. 17
Menu ran (Riéng KY-C227D)===+=======+ 18
Menu ran ky (Riéng KY-C227D) ===+ 20
Menu NAuU ChAQ -+« + rrerrrrirenrnnns 29
Ve Sinh .................................. 24
X ly sw €6 e 25
Chi DA0 10 -=-+r=errrerrmraraaranranas 28
Théng sé ky thuat/

Co Ché NAUIH ++++rerrerrnrrnrenrnnns 30

b4

(@)
>
c
Q>
>
=3

Bunp qs yoeo

%W buonp oeg



Cac bién phap str dung an toan
/A CANH BAO

Khong lam theo cac hudng dan nay cd thé gay t&r vong hodc chan thuong nghiém trong.

+Thiét bi nay khéng dworc thiét ké de sw dung béi cac ca
nhan (ke catré em) cé khuyét tat vé thé chat, cam giac hoic
than kinh, hoic thiéu kinh nghlem va kién thirc, triv khi ho
dwoc giam sat hoac chi dan s dung thiét bi b&i mot nguwoi
ch|u trach nhiém vé sw an toan cua ho.

+Tré em phai dwoc giam sat dé dam bao ching khéng nghich
pha thiét bi nay. Giir tré tranh xa thiét bi.

*Khong ran ky bang mé-den KY-A227D.
Dau qua néng co thé bbc chay khi quy vi nau ran kj vi mo-den nay khoéng cé
chirc nang kiém soat nhiét do ran ky.

*Khéng dat cac vat liéu dé chay gan thiét bi.
Chung co thé gay chay

«Tuan thi ndi dung sau dé gir cam bién nhiét
hoat déng binh thwong
-Dam bao dung cu ndu che khuéat hét cdm bién nhiét.
D6i v&i ran ky (Riéng KY- CZ27D) i
- Bam bao sir dung menu ran ky. vr
-Luong dau it nhat 200 g (0,22 L) aaddiel

va do sau it nhat 1 cm.

Do6i vé&i xao va ran
- Lau sach nwéc khoi mat trén va ca trong ngoa| chao.
Khoéng tuan tha cac canh bao nay cé thé gay 16i van hanh cam bién nhiét,
dan dén dau qua ndéng va gay chay.

+Dat mirc nhiét & B hoac thap hon dé dun trwéc nham ngén
ngtra chao qua nhiét.
Nhiét dau c6 thé tdng qua cao, gay ra chay.

«Khéng dé mic thiét bj khi dang nau.

«Khuay chat 16ng, chang han nhw stp va dé ham, trwéc khi
dun.
Néu khong, chét I6ng c6 thé tran va gay bdng hodc chén thuwong, hoac nbi co
thé bat ra va lam héng mat trén.

*Khéng cham vao mat trén trong khi hoac sau khi st dung
Pac biét cha y khi dén canh bao nhiét do cao [& . dang sang
hodc nhap nhay.

. Khong dat cac vat né, nhw bép ga xach tay, chai bang thép

va hang héa déng hop, tren hodc gan thiét bi.
Néu dun nham chung c6 thé nd.

«Khong dé cac vat kim loai, nhw dao, dia, thia, vung, 14 nhém/
khay, tui thanh trung, nhan tur, dong hé hay phu kién, trén
hoac gan mat trén, hoac cham vao dung cu nau trong khi
mat bep dang hoat dgng
Chung c6 thé bi néng, gay béng hoc chan thwong.

«Khéng ap dung ap lwc cao hoac lam roi vai d6 vao mat trén.
Mét trén c6 thé bi nirt, gay dién giat.

CANH BAO: Neu mat trén bi nirt, khong cham vao né va
hay tat nat nguén dé tranh nguy co dién giat.

«Khéng thao g&, stra chira, hoic thay déi thiét bj.
Dé stra chira, lién hé ngwdi ban noi quy vi mua thiét b.

+Sau khi sir dyng, hay tat thiét bi bang diéu khién va khéng
dat trén cam bién noi (dac tinh an toan).

Khi khong str dung thiét bi trong mét khoang th&i gian dai,
hay tat cau dao.

-Ngwng str dung may thiét bi ngay lap tirc trong treérng hop
sw co hay hw hong.
Hay tat nGt ngudn va cau dao, va sau doé lién hé véi dai ly dich vu.
Khéng lam nhw vay co thé gay khéi, bdng, va dién giat.
Cac hw héong nhuw:
- C6 mui gi khét phat ra tw thiét bj.
- Quy vi cdm thay cé dién khi cham vao mat trén.
- Mat trén bi nurt.
- Day dién cyc ky néng.
- Dién t&t khi di chuyén day dién.
—Né&u day dién bi héng, phai thay ngay lap tlrc b&i nha san xuét, hoac dai
ly dich vu ho&c nhan vién cé chuyén mén twong tw dé tranh nguy hiém.
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Cac bién phap str dung an toan
/A THAN TRONG

Khong lam theo cac hwéng dan nay cé thé gay chan thwong hoac thiét
hai ve tai san.

«Khong str dung mirc nhiét cao dé dun trwéc trong cac
trwwong hop sau nhdam ngan ngira chao chuyén sang néng
dé hodc bién dang.

- Khi st dung it dau
- Khi st dung chdo nhd, nhe, d& méng hoac dé cong

«Néu quy vi dang mang dung cu y té (nhw may diéu hoa nhip
tim), hay tham khao y kién bac si.

Van hanh thiét bi cé thé anh hwong dén dung cu y té.

*Dam bao dung cu nau 6n dinh.
Dung cu n4u bi roi cé thé gay chan thwong hoac bdng.

«Khéng dit gidy hodc khan lau chén bat dwéi dung cu nau.
Chung c6 thé bi chay xém do cac dung cu ndu nwéc néng.

-Khong dun dung cu nau chang c6 gi bén trong hoiac dun
qua néng cac nguyén liéu.
Céc nguyén liéu c6 thé bi chay va dung cu néu cé thé bi héng.

. Khong str dung thiét bi cho cac muc dich khac ngoai nau

nwéng.
Diéu nay c6 thé gay qué nhiét hodc sw ¢cb, gay chay.

<Riéng KY-C227D > . ] .

*Néeu khoi dau phat ra ttr dau trong chao, tat nat nguon ngay
lap tirc.
Néu khéng, n6 cé thé bat Ira.

«Céan than dau néng bat tung tée. Khong dé méit gan véi
dung cu nau
Diéu nay co thé gay bong.

*D6i v&i ran ky, khéng str dung dau dun trwéc bang cac thiét
bi khac, chang han nhw bep ga.

Lam nhuw vay c6 thé gay chay vi “Hé théng diéu khién nhiét do6” sé khong lam
viéc binh thwong.

Cac bién phap str dung chung

«Thiét bi nay kh6éng danh dé van hanh bang hen gi® bén
ngoai hoac hé théng diéu khién tir xa riéng blet

«Thiét bi phat ra dwéng sitrc tr. Khéng dat bat ky vat gi bi
anh hwéng béi tir tredong gan thiét bi.
- Dai phat thanh, ti-vi, thiét b tro thinh, v.v. co thé bi nhiéu am.
- D& liéu bang cat-set vé qua clra kiém soat tw dong, thé ngan hang, v.v. cd

thé bi mat hoac bi hong

«Khéng str dung cac thiét bj ttr nau nu’o’ng khac, nhw noi
com dién ttr hoac bep dlen tir xach tay, & mat trén.
Séng dién tir tao ra bai cac thiét bi d6 co thé lam hdéng mat bép.

«Khéng dat gia vi hay thirc an trong ta bép dwéi thiét bij.
Chung cé thé bi hong do nhiét khi thai.

«Néu mat trén bi vy ban béi cac loai thwe phadm chua nhw
dam, mit, hodc nwéc chanh, hay lau di ngay lap tiec.
Néu khong mat trén c6 thé bi di mau.

*Khdng dé nwéc 1én hoac dat bat ky vat gi 1én bang diéu
khién.
Cac phim trén bang diéu khién co thé truc tréc.

«Khéng bit kin 16 théng khi hoic 16 thoat khi.

Phat hién tac luéi loc gi6 16 thong khi hodc 16 thoat khi cé thé dwoc kich hoat,

va tw dong tat nguén.
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Tén bd phan

Mat trén Bép trai Cam bién nhiét
« KY-C227D:Trai & phai
« KY-A227D: Chi trai

Vung dat noi

* KY-C227D (D 190 mm)

S dung khu virc
bén trong chu vi
khéng cham.

Vong sang chi thi mrc nhiét

(Riéng KY-C227D) .

» Sang khi dun, va thay dbi dé sang
theo mrc nhiét.

* Ngay ca sau khi dirng dun hoéc tat
nguon, den van nhap nhay khi mat
trén néng.

* KY-A227D (Trai: @ 190 mm/Phai: @ 150 mm)
St dung khu vie khoanh tron bang duwéng nay
nhw hwdng dan.

*Nham muc dich giai thich, tat
Pén khoa tré em

cé cac déen dang sang trong Pén ECONAVI
hinh minh hoa bén dwdi. (Riéng KY-C227D) Pén ngudn
Bang diéu khién

T
i (- Khu vuwc -
\l// ‘Ill’ . hiéln thi %
d- o ur | d [ Jo) KhTu vuc NG o®

Pan-Fry  Deep-Fry Off/On diéu khién Congee Off/0On

Pén canh bao nhiét doé Hen gi& (T.17) Nut ngudn

cao « Cham hoi nhe dé
* Sang khi mat trén P - bat nguon.
néng. Menu NAU chao Me’?u . « Tw dong tat trong
+ Ngay ca sau khi dirng (T.22) nau th wong khoang 1 phut
dun hoac tat nguén, b ——— « P&i v&i ndu co ban, néu khong thuc
den van nhép nhay khi g "‘f: vi du nhw ninh va hién thao tac nao
mét trén nong. '- %& xao (T.14) & trang thai bat

ngudn.

A > Phim khéa tré em
Menu Nau thu’o’ng « Khoa tat ca cac thao tac dé

« Déi v&i ndu co ban, vi du NSRS :
. C o ’ ; ngan ngtra dung sai.
nhu ninh va xao (T.14) - D& kich hoat hosic hay kich
hoat, cham vao va gilr phim

a 3 gidy hoac lau hon sau khi bat
<Riéng KY-C227D > nguon.
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Loai dung cu nau str dung dwoc

> A > Lwuy
SLEAUNg dwee AU (T * Khéng dun hoac dun chay dd men chang c6 gi bén trong.
«Nhém/Pdng L&p men cé thé lam chay va lam héng mat trén.

B8 Kiong bt g o + (Riéng KY-C227D) D4i véi menu ran va menu ran kg, phu thude vao loai, vat
liéu, hinh dang va kich c& dé dung cu nau, nhiét dé dau thyc té cé thé khac voi
nhiét d6 dau thiét 1ap, thoi gian dun tredc co thé dai hon, hodc khong thé dun
dung cu nau do phat hién bat thwong.

Séat trang men

Vat lieu

Khéng thé dun hodc kha nang sinh

nhiét c6 thé bi gidm véi cac loai i :
* Menu nau chao co cac han ché khac. (T.22)

Vat liéu thép tir dung cu nau nay.

khéng ri . - - .

(Bé hut nam Cach kiem tra dung cu nau str dung dwoc

cham.) *Vi du nay st dung bép phai.

Mtrc nhiét Ciing c6 thé st dung bép trai
’ de kiém tra.
Dé phing tiép xtc déu v&i mat
tren 96 tron U
‘:FDB Dé c6 chan
hoac de nhoé Congee

Dé méng ’ 3 Dit dung cu ndu da dé
khoang 1 céc nwéc Ién mat
DPé cong* N j bép.
3 mm#
*Néu st dung dung cu nau dé 2 Cham .
cong 3 mm hoac hon, cac dac Power dé bat nguon.

tinh an toan khong thé hoat déng
binh thwdng, kha nang sinh nhiét

co thé bj giam, hogc khong thé 0@ Cham va kiém tra « Sang E: S dung duworc.
Off/On

Sat/Gang « Thiy tinh chiju nhiét + Khéng str dung dé gébm si¥ va dé lam bang dat nung ngay ca khi ching
- Db gém str va dd lam bing dét dwoc san xuat dé sinh nhiét cam ng.
nung Thiét bi nay c6 thé gap sw cb, kha nang sinh nhiét cé thé bj gidm tw dong,
hoac dun c6 thé bi dirng do cac dac tinh an toan.

z

Hinh dang de
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dun dung cu nau. . . in
tin cung ey had chi bao murc nhiét. ) V4
* Nhap nhay =: Khoéng st dung

Y rs X ~ re X /l\ d
DPudng kinh de: DPuéng kinh deé: woc.
12 cm hoac hon nhé hon 12 cm

Cham

Puong kinh dé Puong kinh dé 4 o]
wong Kinh e wong Kinh e N vao dé dirng dun.

Kich c&
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Chwong trinh nau

Menu néu
thwong (r.14)

O Oe

Off/On || Off/On

Menu FAN (T.18)

J-
Pan-Fry

(Riéng KY-C227D)

Menu ran ky
(T.20)

ur

Deep-Fry

(Riéng KY-C227D)

Menu NAU chao

(T.22)
—

N

Congee

T el g | Econan

Nau co ban

+ Dbi v&i ninh, lude, dun, hap, xao
varan

+ C6 thé diéu chinh mirc nhiét chinh
xac tlr nhiét d6 thap dén cao.

* Nhiét dé nhanh chéng quay lai
murc ban dau sau khi thém
nguyeén liéu. Nhiét cao déng déu
ngdn ngtra dé xao bi mém nhiin.

Khéng ap
dung

Ran cé dat nhiét do
(Cam bién kiém soat nhiét do ran)
+ D6i v&i thit bAm vién, banh xéo,
V.V. } Ap dung
* Tw dong duy tri nhiét d6 mong
muon. ’
Thwéng thire nau an ngon vai it
thoi gian va cong sirc.

Ap dung

Ran ky c6 dat nhiét do

(Cam bién kiém soat nhiét do6 ran k)

* Nhiét d6 nhanh chéng quay lai Khong ap
murc ban dau sau khi thém dung
nguyén liéu. Ty dong duy tri nhiét ’
ddé mong muon, cung cap hwong
Vi gion va ngon.

Ap dung

5;1 R - ~
VORI GED L EEE] Khéng &p
» Khi nau xong, thiét bi kéu bip va

% - twr dong tat dung
w dong tat.
W VO

Khéng ap
dung

ECONAVI (Riéng KY-C227D)

+ P6i vé&i menu ran )
Mtrc nhiét duoc kiém soat bang
cach phat hién nhiét do dé chao,
dan dén tiét kiém nang lvong ngay
ca trong nau lién tuc.

* Vi du vé hiéu qua tiét kiém nang
lwong (T.31)

+ Déi v&i menu ran ky
Bun v&i nhiét cao ngay lap tire rat
ngan thoi gian dun truéce.

Cac dac tinh an toan

Cac chirc nang sau dwoc trang bi.

Dirng dun khi phat hién bat

thwong. )

* Ty ddng nglrng nau khi phat hién
khoéng cé ndi (T.29)

« Tw dong ngrng nau khi néi qua
nho (T.29)

« Ty dong ngrng nau khi néi khong
c6 nuoc (T.28)

« Tw dong ngirng néu khi quén tat
bép (T.25)

Tat nguén néu khéng thwe hién
van hanh phim nao.
» Ty ddng tat ngudn (T.25)

Kha nang sinh nhiét bi giam khi
nhiét do tang qua cao.

* Chlrc nang bao vé qua nhiét (T.26)
beén sang khi mat trén néng.

« Dén canh bao nhiét dé cao (T.8)
Bang diéu khién c6 thé dwoc khoa
dé ngan ngira dung sai thiét bi.
*Khoa tré em (T.9)
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Co ban

Mat trén

Vung dat ndi
Cam bién
nhiét

Cach dat dung cu nau

- bat dung cu nau & gilra ving dat
no6i sao cho cam bién nhiét dwoc
che hét. ]
Néu khdng, cdm bién nhiét khong
hoat dong binh thudng.

+P6i v&i xao va ran, lau sach nwéc
khéi mat trén va ca bén trong
ngoai chao.
Néu khéng, cdm bién nhiét khéng
phat hién dung nhiét d6 dé chao.

Cam bién nhiét la gl’?

Phat hién nhiét do & dé dung cu ndu
va diéu chinh mc nhiét. Ngan ngua
qua nhiét, hoac khdi phuc nhiét do vé
murc goc sau khi nhiét dé sut giam
bang cach thém nguyén liéu.

Cach bat nguon
* Cham hoi nhe vao nat nguén.

Luuy ,

* Thiet bi tw dong tat trong khoang
1 phut néu khong thuc hién thao tac
nao & trang thai bat nguén.

Menu nau thwéng

Piéu chinh muc
nhiét theo cach
nau nguyén
liéu.

~_2

oKhuéy chét l16ng, ching han nhw
sup va do6 ham, trwéc khi dun.
Néu khoéng, chat léng co thé tran va
gay bong hoac chan thwong, hodc
ndi cé thé bat ra va lam héng mat
trén.

+Dat mirc nhiét & & hoac thap
hon dé dun trwéc nham ngin
ngtra chao qué nhiét.
Nhiét dau cé thé tang qua cao, gay
ra chay.

Than trong

*Khi dun chao trwéc voi mot
lwong dau nhé, khong str dung
murc nhiét cao. )
Chéo co thé nong dé hoac bién
dang.

Lwuy

* Khi dun 45 phut hoac hon, sff,dung
hen gio dé “Tw dong ngirng nau khi
quén tat bép” khdng dwoc kich
hoat.
Dé st dung hen gio, xem trang 17.

, A *Vi du nay st dung
Mtrc nhiét bép phai.

o] J

Off/On

@ Cham dé bat nguon.
Power

@Y ) Cham vao dé bat dau.
Off/On
* Mrc nhiét mac dinh: E

3 = Cham vao dé rc nhigt m3
dieu chinh mlrc - Khoang nhiét:
nhiét.(T.16) dén
dén Bl (Bép phai ca KY-A227D)

+ Dé giam bét mirc nhiét nhanh:
Cham va git.

WDé str dung hen gi®»
Xem trang 17.

4 Khi nau xong,

o] ) Cham vao dé dirng dun.
Off/On
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Menu nau thwéng Hen gi®

Hwéng dan diéu chinh mirc nhiét

*Vi du nay st dung

T Thép Trung binh Cao Anh sang Thoi gian con lai bép phai.
; 1 2 3 4 5 6 7 8 9
= KY-C227D/
= Beptrdicaa) 120 | 235 | 370 A 500 | 700 | 1000 1450 | 2000 | 2800 ;
= KY-A227D + oe
;d_j Off/On
»n A > > , R o Y A ~ hY r
> &er Rgazl_;:ga 120 | 235 | 370 | 500 @ 700 | 1000 | 1450 1800  — Co thé dat hen gi®» cho menu nau thwéng va menu ran.
<O z N z
© Bat dau nau véi menu
) co 1 nau thwong hoac menu ran, va sau doé
Ninh T Sup day Sup mdng ) Cham vao @ )
Ninh Ninh nhd Itra y ’
P
Y aoyi 2 3 4 °*Khoang cai dat:
My soi, Rau qua 2 = + g!‘t@".“"” de " Dhatdén 9 gior 30 pht
Ludc at gio. *Pon vj cai dat .
- dén 30 phut: 1 phat mot lan
-dén 1 gio: 5 phat mot lan
- dén 3 gio: 10 phat mot lan .
. ‘ : - gén 9 gip’ 30 phut: 30 phat mét 1an
U am o A . X : * Pé thay doi th&i gian nhanh: Cham va gil.
Git* am Ham néng h : . . = a2 s
& i : * Khi cham vao trwdre, co thé dat hen
B o . & A ~ ImDe ] [ ] X
Hap Banh bao thit hép : gl:)’ bat‘ f‘:’a.u tw 53 L (thoi gian toi da)
: den’tho’l gian ngan hon. o
ﬁ : EWDé hay bé 3
) : ) : . y £ . >
Ap chao Thit bam vién | é‘} Miéng| : Cham vao [l hoac jull cho den khi Rl
| Ran cham [N 5 auec e i s
v < Q
| N | | Khi théi gian cai dt qua di, thiét bj kéu bip va dimng dun [
Xao | & Rauqud | tw déng. Q
& ,
Luuy ) ,
Lwu y ) +Dbi v&i menu ndu thwong, thdi gian con lai duwoc hién thi bang cach cham vao
» Gia tri nhiét cho dung cu nau thay déi theo vat liéu. trong khi mirc nhiét dang dwoc hién thi. (khodng 10 giay.) _
Kiém tra va diéu chinh muc nhiét thudng xuyén. - Di v6i menu ran, nhidt do con lai dwoc hidn thj bing cach cham vao

trong khi thei gian con lai dang dwoc hién thi. (khodng 10 giay.)

17



Menu ran (Riéng KY-C227D)

Nhiét do
» Dléu Chinh nhlét df) theo Anh sang (Nhé&p nhay trong khi dun truéc)
" menunau

Meo niu nwéng

L
o '0‘
j
@ A
-
Vg
3 J
eITTN

Jdeo

Pan-Fry  Deep-Fry

BHwéng dan diéu chinh nhiét do

Chi cé6 thé str dung menu ran véi bép trai.
Nhiét dé [°C] 140 160 180 200 230

1 @ Cham
MiSng P de bat nguon.
. Thit bam vién : ower
El?&yrgﬁ%hi &> Trirng chién
BRI —— 'Y Triing tréng, banh mi nudng Phép i Cham vao 46 bt dAu.
Banh xéo e
Trleng trang méng Pan-Fry

3 A * Nhiét dé méc dinh:

3 P Cin esian e
chinh nhiét dé. - Khoang nhiét do:
: 140 °C dén 230 °C

HDbeé s dung hen gi®
: Xem trang 17.
v
Khi dun trwéc xong va thiét bi kéu bip, thém nguyén liéu.
Chi bao nhiét do thay doi tv nhap nhay sang chiéu sang.

4 Khi ndu xong,

| Cha;\mZ
véo de dirng dun.
Pan-Fry

O
Q.
(2]
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Menu ran ky (Riéng KY-C227D)

Meo niu nwéng

Diéu chinh nhiét d6 theo
>~ menu nau

o)
©)

7

S

\P

BMHwéng dan diéu chinh nhiét d6
Nhiét dé [°C] 140 150 160 170 180 190 200

Moén croquette
Mon tempura
Mon ran, Ga chién
Banh ran
Khoai tay chién | |

Cac menu
khuyén nghi

Dé gilr cam bién kiém soat nhiét ran ky hoat dong binh thwong, lam theo

nhw sau.

» Luong dau: 200 g dén 800 g (0,22 L dén 0,9 L), Mirc dau: it nhét 1 cm

« Khéng st dung dau néng, dau chuyén sang nau, dau tdi mau, hodc dau 1an
can thirc an.

«Lwu y vé loai, vat liéu, hinh dang va kich thuwéc cta dé ndi. (T.10)

« Loai bd toan bo vét ban khai mét trén va dé néi.

« Khéng thém nguyén liéu cho dén khi hoan thanh dun truéec.
Bun c6 thé dirng do phat bién bat thweong.

« Ngay khi bat dau dun trwdc, khong thém dau.

Dé giam thiéu dau vung vai
» Khéng cho dau vao trong noi wét bén trong.

»Dam bao cho lwong dau it nhat 200 g (0,22 L) va mirc dau it nhat 1 cm.
Néu khdéng, n6 cé thé bat Itra.

Anh sang  Nhiét do
(Nhap nhay trong khi dun trwéc)

dr r & + @O0

Pan-Fry  Deep-Fry Off/On

Chi c6 thé str dung menu ran ky v&i bép trai.

@ Cham

Power de bat nguon.

2 i@ Cham vao dé bat dau.
Deep-Fry

3 = + Cham vao dé diéu
chinh nhiét dé.

v
Khi dun trwwéc xong va thiét bi kéu bip, thém nguyen liéu.
Chi bao nhiét do thay dbi tr nh&p nhay sang chiéu sang.

* Nhiét d6 mac dinh:
180 °C

* Khoang nhiét do:
140 °C dén 200 °C

4 Khi ndu xong,
vr Cham
.vao dé dirng dun.
Deep-Fry

Lwuy
* Khong thé st dung hen gio véi menu ran ky.

O
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Menu niu chao
NAu chao véi

. L
N
= 3 < ~ s
Z ga & so diép
LN kho
o —
Thanh phan 4suat 2suéat
Sodiepkhd |20g |10g

Ga twoi 200 g 100 g
Gao 170 g 85¢g
MICE PO Gl o 1 |4 91
nwd'c ngam)

Girng 1 lat 1/2 lat

(thai nhd) (15g) |(7,5¢)
£ muéng | muong ca
Ll ca phé 1|phé 1/2
* Phan trén: Trirng bach thao,
rau mui, hanh 14, v.v.
Phwong phap nau
1 Ngém so diép kho trong
nwéc cho dén khi mém, sau
do cét thanh miéng nh.
* Dy tri nwé'c ngadm dé nau chéo.
2 L6t da ga va bé mé. Riva va lau
kho thit ga, va sau do cha xat ga
v&i chat muéi.
3 Vo gao.
4 P&t nguyén liéu ngoai ga vao ndi,
va tao bé mat phéng.
Dat khéi thit ga trén dinh.
+ Déi véi 2 sudt, cat thit ga vira
c® dwoc ngam.
5 Dong vung, va bat dau nau véi
menu n4u chao.
« Thinh thodng khudy nguyén liéu

dé ngan nglra chay xém & dé noi.

+ Khéng gidm thoi gian dun niu.
(Lam nhw vay s€ hoan thanh
néu ga twoi.)
6 Khi hoan thanh nAu chéo, khudy déu
thanh phan trong néi. Muc thit ga
b&ng mudi. Ném mudi cho vira &n.

&

’r? Pong gao va

. hwdc chinh
ngD Xac.

@liss
~ 0

Gao Nwéc
4 sudt |170 g (khodng 200 mL)[2,4 L
2suat |85¢g (khoang 100 mL)(1,3 L
« C6 thé chon 4 suét hodc 2 suét

trong menu nay.
* Khéng st* dung nwéc néng.

Pé rao nwéc gao da vo.

St dung néi chi dinh.

* Inox .

*Vung ¢6 16 hoi

+ Noi c6 kich ¢& nhw bén dudi.
L4 hoi

o

16 cm dén 21 cm

——
22 cm dén 24 cm

+ VV/6i ndi trang nhya fluorocarbon hay
men, ch&o co thé lodng hon.

bPam bao déng vung.

Khi mét trén n6ng, hay dgi cho
den khi ngudi di trwéc khi nau.

Anh séng Suét (thay dbi trong 1 phut dén chi bao thoi gian

‘ con lai. k)

Congee

Chi c6 thé stir dung menu niu chao vé&i bép phai.

1
24 dé bat nguon.

MDé nau chao lodng hon
— (C6 thé giam thoi gian nau.)
wN Cham @ Cham vao trong vong 1 phut
Congee VéO dé bét déu- sau khi bét déu.

Cham
vao dé giam thoi gian.

- * Khodng cai déat: 2 dén 3 gio
— = (10 phut mot 1n)
Congee + Dé thay dbi thdi gian nhanh:
Cham_ Cham vao trong Cham va giG.
vaode vong1phitva mpé hay niu

: S vao dé tat chi bao.
, v
Khi nau xong, thiét bi kéu bip va tw déng dirng dun.

Lwuy

+ C6 thé thay dbi sb suét va cai dat thdi gian trong vong 1 phut sau khi bat d4u.
(Khi cham vao , sb suét va thoi gian con lai dwoc chuyén sang dé hién thi.)

+ Sau 1 phut tréi qua, o6 thé kiém tra sb suét bang cach cham vao . (Puwoc
hién thi khoang 10 giay.)

+ Néu ndi sbi 1&n, d& hé vung va ndi dé hoi nuwéc co thé hoi thoat qua khe hé.
(Vi du, dat dda gitra vung va nbi.)

« Khi nhiét dd phong thap, chao c6 thé lodng hon.

« Trong trwng hop chao khdng cé nhiéu thit, ninh lai kj & mc nhiét ﬁ dén

O
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Vé sinh
A=, Luon ludn gilr thiét bj sach sé.

o Néu thirc an hodc dau vung vai bi chay xém vao thiét bi, sé kho

loai bo.
\ml Than Trong

oTrwédc khi vé sinh, hay tat nat nguén va doi cho dén khi mat
trén ngu0| di.

*Khéng st dung thiét bi xit rira bang hoi nwéc.
Nwéc cé thé di vao linh kién dién va gay sw cd.

a8 N
Vét ban sang mau:
Lau sach bang vai am.

Vét ban dau:

Lau sach bang vai tdm chéat tdy rra trung tinh pha loang.

Vét ban cng dau:
Boi kem tay riva vao mat trén va cao bd cac vét ban véi bbi
nhwa nhau.

N

Lwuy
+ Khéng str dung chat tay riva c6 tinh axit
hoac kiém manh (chéat tay trang, chat tay riva
2 N

tong hop trong nha, v.v.).
Chung c6 thé gay déi mau.
+Dam bao loai bé vét ban khoi dé dung cu nau.
Néu khong, vét ban co6 thé bi chay xém va can tré mét trén.
+ Khi str dung thiét bi dit roi, lau sach vét dau dinh vao ca
phia trwé'c va bén canh thiét bj.

X ly sw co

Kiém tra ndi dung sau truwéc khi dwa ra thadc mac hodc yéu cau dich vu.

ENguén dién

* Nat nguon khong dwoc BAT.

+ Khong thé dé dang bat nut ngudn dé ngan ngua nguon
bat khdng mong muén trong trwdng hop tinh c& van
hanh.

—Cham hoi nhe vao nat nguon.
Khéng thé bat * “Khoa tré em” da dworc kich hoat.

bép dién tir.

« Tw dong tat nguon
Néu khong cham vao phim khoang 1 phut trong trang
thai bat nguon, nguon tw dong tat.
—Bat lai nut nguon.

+ Tw ddng ngirng nau khi quén tat bép
Neu khéng cham vao phim khoang 45 phat khi mat
bép dang van hanh, coi sé kéu va mat bép tw dong tét.
—Bat lai nut nguon va khoi dong lai thao tac.
*Khuyén nghi st dung hen gi¢» dé ninh trén 45 phut.
(T17)

Mat bép tw tat
trong khi dang
dwoc str dung.

MBang diéu khién

+Dau ngon tay quy Vi quan bang hoac bao ngon tay.
* Quy vi dang van hanh thiét b trong khi gi® quai dung

V6 hiéu thao tdc  cu ndu.
phim. « Bang diéu khién bj vay ban.
—Tat nat nguon va |4y ra hét cac vat la. Sau dé, bat lai
nat nguon.

Phim phan (rng
ngay ca khi chi
cham vao gan
ching.

» Nwéc hodc chét twong tw & trén hodc quanh cac phim.
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> e X
Xw ly sw co

BAm thanh va tiéng 6n

+C6 thé nghe thdy am thanh cong huo’ng khac nhau tuy
thudc vao loai dung cu nu. Quy vi c6 thé cam thay
rung doéng nhé khi quy vi gitr quai, hoac dung cu nau
c6 thé hoi di chuyén.
—>E)ay khong phai la sw cé. Di chuyen nhe dung cu
néu ho&c htay né cé thé dirng &m thanh.

Nghe thiy tiéng
on khi dun.

+ Néu bd dung cu néu ra trong khi dang dun, co thé
nghe thay am thanh kim loai ngan.

Ngay ca sau khi
tat nut nguon
van nghe thay
tiéng on tir quat.

* Quat lam ngudi dang van hanh vi bén trong thiét bj van
nong.
(Khi thiét bi ngudi di, n6 sé tw ddng dirng.)

BKha nang sinh nhiét

* Chirc nang bao vé qua nhiét
Néu dé dung cu nau qua nhiét, vi dy, dun trwdc qua lau,
kha nang sinh nhiét s& giam di tw ddng ma khéng can
thay ddi chi bao muc nhiét.
(Kha nang sinh nhiét tré vé binh thwdng sau di dung

Kha néng sinh
cu nau ngudi di.)

nhiét cua mat
bép cé vé yeu di.

« Dung cu ndu nhuw ndi gébm st va ndi lam béng dat
nung, lam cho mat bep ‘quéa nhiét dwoc st dung.
—Khéng s dung d6 gbém st va do lam bang dat nung

ngay ca khi chiing dwoc san xuat dé sinh nhiét cam
rng.

Khi str dung dong
th&i ca bép phai
va bép trai,

*Kha nang sinh
nhiét bi giam
hoac chi bao
murc nhiét thap
hon.

+Khéng thé tang
murc nhiét.

* Ty déng k|em soat kha nang sinh nhiét dé cong suét
tiéu thu tdng thé khong vuot qua gidi han. (T.31)

*Mcrc nhiét co thé giam ty dong.
Ngay ca sau khi cham vao , mrc nhiét khong thé
tang va thiét bi c6 thé kéu bip.

EMenu ran (Riéng KY-C227D)

+ Chao da dwoc di chuyén ra khdi cdm bién nhiét. (T.14)

+ D& chao hodc mat trén bi vay ban.

« Nwée, dau, hodc thwe pham da dwoc thém vao trong
khi dun truwdc.

« Nhiét do trén dé chao cé thé khac véi nhiét do cai dat
phu thuéc vao loai chao.
—Cham vao [ggl [E@ 98 diéu chinh nhigt d6 nhu yéu

cau.

+ Néu bép phai dwoc str dung ddng thdi, dun truéc co

thé 1au hon.

*Th&i gian dun
trwéc qua lau.

+ Nhiét do thwc té
khac v&i nhiét
do cai dat.

EMenu ran ky (Riéng KY-C227D)

*+ Noi da dwoc di chuyén ra 'khéi cam bién nhiét. (T.14)
+Dé& ndi hodc mat trén bj vay ban.
+ D4 thém trén 800 g du.
+Pa st dung dau nong, dau chuyén sang nau, dau téi
mau, hodc dau 1&n can thie an.
thwe té khac * Nhiét dé daxu c6 thé khac véi nhiét do cai dat hoac dun
vé;i nhiét dé cai trwdc co thé 1au hon phu thudc vao loai, vat liéu, hinh
dat. : : dang va kich c& de noi.
' —Cham vao [l [Ra 9& diéu chinh nhiét do nhu yéu
cau.

* Th&i gian dun
trwéc qua lau.
+Nhiét dé dau
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rd y R
Chi bao Ioi
Néu bat ky chi béo 16i sau xuat hién, kiém tra nguyén nhan va x& ly né.

Sau khi loai bé nguyén nhan, cham vao hoac %. Sau do, chi bao
16i sé& bién mét. =

p— . {
+ Quy vi cling c6 thé xéa 161 [EEEER voi el .
Congee
v+ 5 L > IR )
— Deep-Fry
Chi bao Nguyén nhan cé thé

L

~‘

[
(L

[}

L

Phat hién tac lwéi loc
gio

\~.

« L théng khi hodc 16 thoat khi bi bui ban, v.v. bit
kin.
—Loai bd téc nghén.

+ D3 dun ndi chéng cé gi bén trong.
—Cho nguyén liéu vao ndi va cham lai vao phim.
* Chtre nang nay khong thé van ‘hanh binh thuwong
phu thudc vao loai ndi, hodc néu mirc nhiét thap.

Tw dong ngwng nau khi
noi khéng cé nwéc

* Khi ran ky, dau duwoc dun truéc bang cach chon
“Menu nau thwong” thay vi “Menu ran ky”.

+“Menu ndu chao” da dwoc st dung khi mét trén
nong.
Phat hién mat bép nhigt * D3 dun ndi chéng cé gi bén trong bang “Menu
" dé cao ’ nau chao”.
(menu'néu chao) —Sau khi mat trén ngudi di, cham lai vao phim.
m + Khong thé str dung mét sé néi phu thudc vé loai,
vat liéu, hinh dang va kich thwéc cta dé noi.

Tw déng tat khi noi (T.10)

khong twong thich . p3 them trén 800 g dau.
(menu ran ky)

Tw dong tat khi noi bi
trwot ra vung dat noi
(menu ran ky)

« Noi khong & dung vi tri.

*Pa thém trén 800 g dau.

* Nguyén liéu dwoc thém vao trong khi dun trwéece.

—Sau khi xt ly 16i, cham lai vao phim dé khéi phuc
dun trwéece.

Néu bét ky chi béo 16i sau xuét hién, kiém tra nguyén nhan va x ly no.
Sau khi loai bé nguyén nhan, dun tw dong khoéi phuc.

« Nudc hogc vat la déi twong dugc gan bén trén
hoac xung quanh bang diéu khién, hoac nwéc
hodac nguyén liéu da séi lén.

m —Loai bé chung.

*Néu mat bép da tat, thuc hién thao tac phim

Phat hién 16i hoat déng lai.

cua nut bam * Cham mét phim thao tac trong 3 giay hoac hon.
(Ngoai trtr cac thao tac cham va gitr yéu cau
cham lién tuc 3 giay hodc hon, nhu thay déi hen
gi® nhanh)

« Khong co noi dat trén mat bép.

- + NOi da dwoc bo ra trong khi dun.

A . * Khdng co n0| dat & gitra mat bép.
A(Nhap‘nhay)‘ . *Swr dung ndi khong twong thich. (T.10) X
Tw 60“9 e flanie) LED) k!‘_' + M6t cong cu nha bép bang kim loai, chang han
phat hién khéng c6 noi nhw dao hodac thia, dwoc dat & mat trén.
Tw dong ngirng nau khi  «Ngy cac didu kien trén khong duoc khac phuc,

noi qua nhé man hinh hién thj va nguén sé tat trong 1 pht.

ENéu quy VI khong thé giai quyét cac van dé trén, hoac bat
ky 16i [l xuat hién, lién hé trung tam dich vu.

— T4t nut ngudn va cau dao. Lién hé nguo’l ban noi quy vi mua thiét bi hodc
dai ly dich vu dé biét chi tiét vé 2 chiv s6 “H” sau.

Lwuy
+Dé& co6 danh sach lién hé trung tam dich vy, tham kh&o Phiéu bao hanh.
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Théng so ky thuat/Co ché nau IH

dw phong (khoang)

KY-C227D | KY-A227D
Nguén cap dién Mot pha 220 V ~ 50 Hz
Cong suat tiéu thu 2800 W
Céng suét tiéu thu 0,8 W

*Khi tat ngudn chinh

Kich c& (khoang)

Dai 742 x Réng 400 x Cao 107 mm

Trong lwong

T 10,7 kg 10,4 kg
- Bép trai:
biéu chinh 9 mirc
Didu chinh m Pidu chinh 9 murc (120 W den 2;300 w
iéu chinh mac £ wong dwong
nhiét (khoang) 120Waen 5328 Wiwong |, gas bhai-

Diéu chinh 8 mirc
(120 W @én 1800 W
twong dwong)

Diéu chinh nhiét do
ran (khoang)

Diéu chinh 5 mirc
140 °C dén 230 °C

Piéu chinh nhiét do
ran ky (khoang)

Diéu chinh 7 mirc
140 °C dén 200 °C

Menu nau chao

4 suét hodc 2 suét

Hen gi® ndu

1 phut dén 9 gi¢ 30 phut

B S’ dung dong thei ca bep phai va béep trai
Néu st dung ddng thoi ca bép phai va bép trai, cé thé diéu tiét kha nang sinh
nhiét cia mat bép nhw sau dé& han ché téng cong suét tiéu thu.
« Chi bdo mirc nhiét khdng thay dbi nhwng kha nang sinh nhiét yéu di.
* Mtrc nhiét tw dong giam di mot hodc vai mirc.
* Khong thé tang mirc nhiét. . ) )
—Neu yéu cau murc nhiét cao, tranh s dung dong thoi ca beép phai va bép
trai, hodac giam muirc nhiét cia mot trong hai mat bép.

BVi du ve hiéu qua tiet kiém nang lwong khi thao tac

ECONAVI (Riéng KY-C227D)

Tiét kiém nang lwong xap xi 10 % khi ndu 3 chiéc banh xéo (dwéng kinh

15 cm, rén 6 phat mét mat/2 phiat mét kia) theo hang st dung menu ran.
(Nang lwong tiéu thu so v&i “Menu ran: 160 °C” va “Menu nau thwong: mirc
nhiét 4”)

- Diéu kién tinh toan dé tiét kiém nang lvong.
- Cong suat tiéu thy trung binh dwgc tinh bang KY-C227D (D liéu do thye

té do Panasonic cung cap)

- Chao c6 dwong kinh dé 18 cm, s dung chao Panasonic chuén.

« Hiéu qua tiét kiém nang lwong thay déi tuy thudc vao khéi lwong nau, kich
c® va vat liéu clia chao.

Co ché nau lH

[Dung cu nau tw ] :H (sin’h nl:jiét cam L’l’pg gjén tu") .

N ‘A . ; A am néng dung cu nau bang cac
Dong dién xody | sinh nhiét. lam cho dung cu nau tw sinh nhiét.
Khi cudn day dudi mat bép co dong
dién c6 tan so cao chay qua sé sinh
ra tl trwdong.

Tw trong nay xuyén vao day dung
CU nau va sinh ra dong dién xoay.
Dong dién nay bi can bai dién tré cla
vat lieu nau tao ra nhiét ty lam nong
dung cu nau.

Chiéu tw
tr trwdng trwdng

Cubn day sinh
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