Panasonic
{E iR

BEHEa (REM)
Operating Instructions

Automatic Bread Maker (Household Use)

AR National standard:

GB 4706.1-2005 GB 4706.1-2005

GB 4706.14-2008 GB 4706.14-2008 72

AR Enterprise standards: = S D_ P P F 1 O O
Q/XMJS 010-2015 Q/XMJS 010-2015 Model No.

e ROFENIESE Panasonic B &

@ BFTMARIEAEREEE, URFEREHTSERELTR.
@ K- ARFREFEH.

@ EARNESVIFARE “REFEET (P. SC4~SC5),
@ REIEBESAEREPE —LZERE.

Thank you for purchasing Panasonic product.

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

@ This product is intended for household use only.

@ Please carefully read the “Safety Precautions” (P. EN4 ~ EN5) of this Manual before use.
@ Please keep the Warranty Card and this Operating Instructions for future use.

TRIEIE 5 B

The Warranty Card is attached.




1

iR EE{E S MEREE !

r

HBERara

)2

(FE8)

BEBY
KRBT
57} 2

EHRE
[

AEEEH-.
i E R HE

Hith

\ .

REMEWRETT D FUSHASK. éﬁﬂﬁtﬁé 418 52K, | MXKIEHRES JEMRETO, 2
HtAEE HAEE R E A K BEBEHIKIR  TIE B SRR
(P.SC16) (P.sC21) (P.8C22) Ef (P. SC23) EEEE

(P.sC24)

i

ﬁ;g.

EHE | ERE MBAIOSEER SYEB/KksAEB
REAEEE HEROHEEE BIRKHREE
(P. SC26) (P.SC27) (P. SC29)

HETHREZRE!
gl NN
http://home.panasonic.cn

ERARAEEHA
BENIRH R A B
HEE (P. SC30)

. Y _ S ‘ - ~
ghimE (P SC39)  4mmEE (P SC40) WEEEE (P.SC41) MBIIEE (P SC41)

BF R EH BEE. BAFIE RENEEMRTRE B (P.SC48)
(P. SC43) HH (P. SC44) A (P. SC46) (P. SC50)

EHEKE(P. SC54)  Ff#E (P. SC56)

SC2

L




REME. &N
i BERFENE
Zma (P. SC25)

L -
2% (P SC52)

Hx

TR
A
FEAHEBIEEEIRN e SC4
(ERHERIER wererereererrenaens sSC5
B DR B ARRIBR e erereeeee SC6
O AR (RHHETR) e SC7
e sC7
EXMHSER
HMEE R RIERET e SCs8
B — e SC10
EE B EE AR veeereeerananrans SC12
S B I 3 R SC15
ERAE
;1) 2
FMEEARPIL R EE e SC16
(BFYBGIHRE =everenersnmssnnssnnsanns SC18
OEZE T SC18
@IE i SC20
@ FFIL oo SC20
BT eeererrenensrsnnnnsnssnnanas SC21
.I;HEE@' ............................... SC22
*fﬁﬁ@ ............................... SC23
,ililﬁﬁj' ............................... SC24
é%ﬁ@ ............................... SC25
ﬂ.;ﬁ@ ............................... SC26
Egﬁ@' ............................... SC27
*ﬁﬁ@ ............................... SC29
EE T IRTERF R, -eeveeeereeeees SC30
%ﬁmmﬂ*ﬁgﬁﬁ .................... SC32

e

& i

ERA7E

] ' T 2 T /4 T
H{ERABEEEEE -
HE TN T IR BE R EEZE ververenrernees
B FN IR AL veeeeeereeresrenns
B RS T T ] oeeveeeeeereeenns
H{ESEE. EAFIEEE--SC44

R, g
EETB L eeerrrsrmrrnsnnsannnins
HIMEIS 5 il
B {EBREE e rrnrerrnnernnnnnnnenns
RSl - A
| (EFRR e veeeeessnmsnssnnssnnnans

INEEF

FESE[RZE s
e
HERKAFE !

"HRESRIR | 7 BORMEHE TR - SCE8
Eﬁl}ﬁi&;ﬁﬁ- ............................... SC69
B I R B S B e evereneeeeenenenns SC70

I\

#
ES

SC3




1 !
B EHHRLEE R Fseas

ATERBEEMEURGHNERMFRE, FEE TS0 ETHE.
WRATHERERTENTENEEUARRKOEE, TUXDURH.

A’%‘—‘% AR ST TS E (SR &lffj AR S S R AR

Wit FUERETHED, AUTHS TURIER.

Q zism. (| QR

AT RN A
K. Ffn. MHE

(ERERFMEESO & | /
. 4:#73],{5/\}? #
4 \
BMOE SRRt
L ~_ ¢ )| GaTmmER. BA @R
4 N N . N N\ 15 B . &
E s R P S Sk e S O TR T B ‘
Oiﬁgﬁ%fgﬁfgigﬂiﬂgﬁﬁ% AR A A Qs 5HMEE. BIEA
i AN R TR o s - ‘
1 b 0 @51 E 1)L E IR B A5 .
(%féﬁk%ﬁﬁi*ﬂ ) » TNOE TR E R REE.
O iR BB AN RSk . @15 B BB MIT A 5 R I “
BOHRER. IT. S EAEEA 0 AR REF R
SITEE. MEE. R, BMNES. 3L L )
(B2 Eit e s Es ] BAR) p \
O ELIRT . TR REE .
(B2 A Bt e s 2 AR) SHERE WREMSTEMEHER, i
» REBRLRIR, ATEEBRK, WR HH e JE G S
IS, HAHERIMNE T Ll
.\ﬁ;ﬁ;ﬁ;ﬁﬁﬁﬁ — 0 (BNTELSEER. 2. k. B45)
1B TR Y JRTE>< o
(AT S E e B @ EIELAH L RS R,
0 @ LR ES AR AL N fgfﬁ O ELHIR. TR EE R,
.Ff;jﬂg;?f&fﬂ%%f'ﬁﬂm Ok (KT, FHBH.
BEEMBRREIREL EROI A e e
(BEEEENE EELOERRE TR ) OERIRTERRARAS
N&FESERREMSSIR, AR ®» 517 B3%7F Panasonic & PR RS G E
. » 3RS, AT AR JAN Yt )

SC4

— |



| —T I

& WHFERT: FRREER, MRS EER.

ATHEEXA.
ﬁwsﬁw%

- HEHTEHE, FERANEERS!

OIS EMEmMB AR ML HS

I-"l
2k 0. P, . ERIIEEE X
ot BT EARRERRR, HAME o
B T{E AR R 5 V]
. \ \ (BNTREE ) E
ATERZMEE, 3 » MUEOSBNELMLES
BB TER f = FFE. =
@51 E F W4 Lt L \\ XAB (G ENETE, =
REHH T . (BRSH, AIEsREM) T
O AN TEMLES EFE n
B BEE
A e a | XAERKBINEETE, FOAUATEOEEE, %
f”lf”\ﬁﬁﬁ@ﬁﬂ% égﬁ BAERETIISFMER ! %
Uik T
SHEA 1T 5 £ B @ S RM AN FHE.  (TAESEAR) [H
75 -1 A= AN O NI ERmRREE. (ARSI EAR) 55|
B, MBEFJLE, KIFERAANES B R=NMELT. =
BRI A @5 ETEH . JHAE. MABEREBEHIFA 4 *
g, S P ARBE) b
(ATREEFUZ(A. fm. 2{5) » EhiEmmE, EERKFAL%I0omlLE.  sem 106
X @55 5 R AN S, 4
N » STEES cml b, (BULSERERTE) Ao
IEfr e FRRR IR I 3%
N 4 O AL AEFRBEESL. (FUATELEMEEH
Bl EEA)
O T E Ak I Bs Ik OE IS SR BB, (BN AT AL E M B R B
MBI AL Bl R AR
(émue—;m%ﬁmﬁ%) 3O\ $EE 3t
PLEX 0 O ERBFHABLHN DO AR, (FTRESHRH. EARBHP SC7)
‘ BFETUTE
=’ @5 EMITH IR ERELIRTE.
(ME@E%$%%&%%&WEHT%QWMﬂ%%ﬁE%%>
w FER. CAESHNE
@3 R E F 1T
fEI AR, ]
=% ) = (i
GESHIO RS EE | enFmmAEhER 9¢ @WRBILTHABMEN.
Ny TEE Lo - (BN =3 RMERER)
T (B SIS FE m#E /)
257) S - 0)
3 @ F AT WML 2L arema IO | 12
B OB - SElEIEC Z
(BN LSRR TT) 2
- O AT EEE S NELEEEA. &
\ ) @FEEEHRAESNEE I BRI B H R R
SC5

| — |



1

& &P Ry A FR AL 1

WYLRERR, BRAEERSE. A BE%.

EARRE (AER P SC59)
BAEFENBEITT

BET BRAHE
(RTHRENZX P. SC59)

FE it
(MERHB)

@5 HBRIRIREE.

(P. SC58)

t=
KEBAEXET

FF A
(HET - BREAR)
HE A

ARzl
(easz= )

! l
@®EEAltH (P SC16)

=5

OIEES. EMRMtH
(P. SC44, SC56)

KERABEHEF TN
r—E

@ KA RS AR
(M52 P. SC38)

AUERL
LB

CRHER)  (NTER)
®itEiL

FRBBRITAMBE K17 2 K

ERIR RS,

y

SC6

L




—T I

BAESS ) G RELE, ARETSHEK. )
@ 5ERETE (P. SC20)

@K nEE T &k @ FEmE (Tik)

Wsm8~§;” @2 =TI (P. SC52, SC54)
;ré

O it LY

O =iniE
oxitiE, ZEEr F
(K42) :

@ Tk (P SC20) @iy (P SC20) i

33000

XA PSR Rt AT B T AL IC 12 BT A (8 A0 R A EY
WEF.

O H At E.

B EEE (RHZxR)

Q=TI ZRIENR (P.SC6)
@~ 8 B~ A24/NEF o

O PNCVE RS
X AR B R T A B R 8]

@tz “‘Bt” 5 ‘97 (BHEERAG)

Y

O N EE BT FiE.
QIFZ BT g]
XATIE) BRAMRET AT LR &E .
(f1 : BEEATF 30T 30 3HT)

-

Cl‘;"%i&ﬁ#) :
K v

QEFEERM, WHILENZNRE, £
Ao

RN

@5
‘ EEHT)

BB P
[FENEEIN

SAEPUSEYEEE: MR 15

@wﬁ%iﬁﬁ% 00 0 0000000000000 0000000000000 000000000 000
XIIREIE 2 BT HE IRIESL IR, D BB H S b ST .
TEZEEM . KEhAEFMA 2.

SC7

— |




| —T I

il {E T & RY 32 By 2 30
P SC17, SC36

) YN
" 5 HIfERE S E
e g )$\ 124:)
fE
m | SHLH.
& = .

\ K _

'3 ) \__J HEMA TR
wo| = /;? N ; —
i |8 = e " B
F | = i || E

18

+ R H » : Hag +
4 X Bl e ™ SIE S RO
Zl1Eh s |2 W B
-, NN

u
SC38 P. SC31, SC37

OEFE N7 S {EE
(&) @ BHHIE!

@R T (1 g AT AHBAL)

(77%) TR
\E
J

BABFT !

U

K EHBILTEET
MELEX |

MR AR ERRE. B
FABLY g A2 TP IE Y

WE.

SC8




.)
°)

>
S
AR (P SC18)
ANt (P. SC26) 0P
F ) ) Y ) Y
I - S I 45
B B S
%% s
¥
g\
M | A ™
& = N
_/
‘ »

e
v\

Conen ) (" mmEE )

=N

BEXYERS
BEILAEIK

KN EEANEKEERR

Mg, B XolZEmBid25 CHT
MREREENRS EA, FEIbTEK
Rk, BEARENZES CA
H. (KRB ERER)

BB,

SRS
) (k)

<
=X

ERREEFRRERHS
EI’J BREIEE

HEERFmERZZREGEE.
MR LR B SR ZERF . B
E—E&EZUMERRMHIE R E,
SNBSS, BREENE
RSk Az . (P SC63, SC64)

MR SR B IR K !
MRMREFEER A B)=?

B RBEMEMEIEE (P. SC12)
& AR EE M2 m. TEEL
RAEERE (M) R AT RAEE L
MMM EKER R | (Rl
EMRRBREE—FAANRZ) T

HiE, TRSZEHRE, £MX
REEIETHELESET !
é’r ) :
o »wm%
— AR
V s
SC9




—T I

e

EEBE—N

8 o

(BHER) -
K
B 7

1 =

MmaEma

.-y
® 0 4 l BT gy ' - -
(P.SC16)

b2 BREE  © 0 O 4iw205 ekl mx wa  w= [E
(P.S3CZZ) ﬁﬁﬁ@ . . B ZIJ\ETJ- l;J a8 .

4 kEEE e e e  ajm [ ax f an £

—He

(Psc23) T

5 . W

poy HEEE  © 0 shat fral w -
<p.s§25> £EHE O - @ 5/ lgg e I - -
(R;%) BEEE - - - 3/ i%g*% s O 25T
(P.88CZ7) HEHEE ® -~ 2y ']ﬁarasg% e - 'ggfﬁiﬁ;g%
(P;zg) XHEE © © @ 27304 ﬁggg. s
(P.:go) égﬁﬂ ¢ e (+215JJ\\HE?>1<5> éﬁ. = I = -
(P_::%) HEmEA o - - 1 /B '_Eﬁl %
o mAmE  ® chine . i
g3 EMRE - - .
(P_:(:e) WEEHR @ - - - 454 Iﬁﬂlﬂ*

SC10

— |



| —T I

V FEaE A mEmmE. (RHES
V ANEETEHMNE. (RHEES
B CHRT

B EE it i)

(£2) EE Y EIETTE

(FrBmf B BRI, FER. BE. MAFEEMEN)

15 wrgmm - - - 159
(P.SC43)
=
16 BEE. B = . = *
(pscas) KFIEIEE #t
17 soemm _ e - 544 sl &l ex O TN HEF B REH #
i) EIE gz I B EF AT 7';
/
&
18 =g — @ - UNE30% phgl RS emmmsnETHEREY -
(P. SC48) fiﬁ
19 & . -
(mm)ﬁﬁﬁmm 174> LI s
20 . 1/ 305 7
® 5052) R& -, | E;Soﬁ -%?& OiRiEE S F g ER
: JI\HY
(Pi;) TEAR - 1 ~ 2B - s ORiEE R AR
22 RRIE B 1/)\Et -%I @TEH 50N E (F5554h/E)
(P. SC56) (+30% *6) 2 FfIA LS
-nx-r)#iﬁjﬁ,gsa:ﬁﬁ (B X1 %ﬁﬁfﬁi AF ‘BE EWMARIEMT, HHE
EE;—'L <h J\) |12§j\ N1 ?_J—_}u ¥ )\?\ ‘ﬂ;\ ‘IEJ\O
RN _ %2 WHRER, TN MTRFEZ BHRERTRS.
BE GEWFKBE (AT S m L
HY S Jo
R BERE BAKE ULERHIE) %3 ANSERITIR.
-dw%ﬁ X4 BR<BEE, BRESZEE “FE .

X5 IEEMRIAB I E L R24/NE .
X6 IERECRIEASESE, BT K304

SC11




%
HEHEFHH

BRTEAMB SN, A URINE CEXRAHEA, SIESMORAEE.

(RIEEHEREHNAR, EATENTHSHE)

~ —
) =

(BHEH. BHEH) pl .

\

\'ﬁﬁ Sxfite, EARSEAE—REN

[

@i L F LI
- OEELREBHXRR, TEEMIIE
HRERESBRER.

@R EfE BRI~ Mo
OFIAET R R

@S ERMNE. V

AT H{EEE

—mMEAESEBR (12 ~15%) MEAED.
3Eﬁ@ﬁﬁﬁﬂ]\ﬁ’]ﬂ H’Ltix/]\ R E B RE. It
')’7I\ B & f i R B AN B .

BRELWAER DR

T 78
(,\/Hﬂ %il:%/ﬁﬂ NIEHH.

R )\\v/

e SRRt

OEEARAN T, TR,
Z27 XA B & A

7. %

(W 4-43)

mY) HEEOMENREN, FETH
\3 BB,
T RAERS IE F B«

rR O, ENRSFNERNE
2R Bk
@515 AEF S <RIBS
s S A .

R &

BRTIAK, deEEIME SR
"Eﬁ =511
T BB ] PABR 1 4R 245

SC12

IBEH

\’?ﬁ HEmERKRE. &k, 8%,
B AA R E 6 B RIIE A

(. Eesg

Y EEESUESHERKE, Faow
A WRAEE B R .

e de) m(CU) e )
T
B AT
B OBELEN.
LY meREiR, EEARREbAS
MES . FIL RN RS,
5 Rt B B T K R

O T REEZHERKENHEIREIT

B

FEH

AT SHELIRAT RS, s
B PR BRE R B 7%
TR, Y

XANAI{E e B BF a2 0T HD o

A7 HIEEE

QEEFATEBE AN TEST. (EEE8E
rEER)

XHENERZ BB (100 gE ., 558 gl E¥ER)
B, BERTEBSARNEE T ATESE. |
BEANTEERKR/), fHNESRE.

KRB

AT HEH AR RSOR

FRABEES, EHHA

RARY (BEE) H5F

HRIEEE . mE R

CEFMRAEEET B91TIZER e °
7= (P.SC38) &EEM AL

MXARBE R

OEFERABNLRREN "EY RAEH,

L




V& B

(AR, ATHE. BE) n

TP BREEHSMEILE, ANERY
A SeRl. MELARIEC. B, B
EEHEE.
@ A T AN
O R E (i FIKIE S BRI
CP OLEMBNHE, WEELER, A
L1 DRBNARRE..
O R AT A R B B RORHTR A

HETH

AEHERIETE . ERERER.
XEMEMA L RS AE S F A RAK.

AINEESS, W /EEREHE.

O TIERAE FS K (KH5 °C: A
2R KoK I )
 EEES

- PRIRE
- FIEREE

- =ZHE
CREHE
- ER7E25 T E
@l K TE
@5 S WERAFNE

A7 HIEEE

@15 1E AIKILAIK. BEEA 50 ~ 200 mg/L 7K
RARE.

KIKHEEEMNBHBTEFE. EHNEiTEHEkN.
WEEHFH/KEGSRREEERENNE, EHTEE
. MREELS, SFEORE.

@513k (distiled water) AR FEEFA, ~F
fEM.

S~

(BEH)

P KM RAREL KN BENE
L3 AR B R E TR
e,

XEBBXMEENERS (T
2 ), Ex/hETEmE A
Y EAATE .

XIF—EEIEMB B ERTF
B, AEEEIEERER.

XPTIBEAS--

EEEBPAKEH, mRTrERREA TR
Y. EEERERSBEEERN S
FRK, Mm=EmeEAaR.

i R R

BABNTEIMEGEZmERE, Hhz8a%

w®E:

O S NMRBHIFEL, AIRESEmERRERETRE
%

O TR ZRERETIALS mmBEL T/ R,

Q= F AFRIA R AW EE, BE%E, BLE
FTEBEKPEIBUEERER, MEXKIKE,
BREESBRBREENDE.

O kENVEEHmAREN, FEIGERE.

OEHMHNEERZEREN - HEMsE — Kk
BN o

OB AEFERNT]. XF. RFEREY

AHo

O EERIEEMINE S A A ST EE SR
(K& . BrlbinfaftFro

QOENERELRER. BEh. BETHNERAE. 8
R W EHEERER AN, BEUER
BIBLR B L.

XEBEARRMTHEERER, KEERRSRERE
BEEUZ. ZRIFHAZTERE. HASXTA
RIS RSN

H
2
HY
H
VN
t
4

SC13

L




+
HERNEFTH @

Rt EXEIRNESEEE

KitErt INTERE
R 4912 g A4 g
kLl A6 g 42 g
' — A5 g
Tt — £428¢g
RAEEE (FTFR) #4310 g —
EF KRB #9125 ¢ —

e L ST R I ES )
MUFBIHRARE, REDADRBE.

” Pp— N @ SIMAEHHNE, SERelR. RO ABEGST
el L it % BEBSTRE.
i O T E, WESTEEEEH.
5 AN ED 515 e KA BREELRE, SEISIEEEER.
(AZER) BB EHERE, BYELEAR, mELEEMHK
auﬁﬁ%/%hﬂmﬁk%/
W AT E o f AL E Y @t LA SR mARE R, AREABDE, BLD
L) REpIESES AL B (P.SC12,8C13)
BB EERBE5 g
TR R j(ﬁﬁéﬂzmg (970 mL) 44
& RA] KINTEE. KRB
BEEAR/DZE
HRMES F IR
FAE Y T E A BRIK. Q@B ELM ) MTFEEMNKKRE. '\]l
“E (BEI)
A (SR FIKEH—E) O " E(E AHL.
(EEETHELTR)
. »
SC14




: 1 !
HAMHRESR

Al HE %R MEAMMTEEAEM (P.SC16) , 7t

= FIEIE 2 30O BIERM IR 2R9E .
" : BT EAMEZAN, EAENE SERARE
% RHEE ) 2 70 U AU

@ MRAE, BEkEBEEELEMAR.

S —FF AN TE

BEEN !

AERPPRER L NRINEREIHY--

H
12l
1Y
=
VN
"
i
/
1H
x
. EMEBHINS5 ~ 20% . EMEBHI 10 ~20% : BERELKEH B )
(kFf: 50 g) (kFfE: 30 g) Bl) - BT - ERT 1
Bl) - W - B Bl) - KM - mEA - EIE100%RH HY
- EIIN — EHEIREAH = — EEMIEKE R TSR <3
- T - BREYIRAR =t &
\_ J O\ J
A 4 ) 4 ) 4
4 \ [ N\ [ N\ N\
HEMH=
_ HBREMENES _
= (RFERHNELRE) @J)[§30g (250 gi112%) (RFERMHPERET)
_\%ﬁﬁ@%ﬁ E*’J}ZZOg
\_ L J O\ J
4 N\ N\ [ N\ 3\
KBE HIBRBGRREEH . _
80% 7k 4 HBREAmn =
Tan @U){%ﬁ%wﬁmmg (RIFRERMPEAE) | | o) #t100g (2100m)
7k140g (mL) 7k80 g (mL)
» (180 g (mL) — 50 g (mL) &4 (180 ¢ (mL)— 100 g (mL))
80%)
\§ L O\ U\ J
@ "EFEHMATIAE. @ ~"EFEHMATIAE.
SC15

| — |



mEATH

NBRH—
T, Bl
£%B3cm
THREBE) -
XFRBBAER
BEmEHA
MEEe
=fEn  280g
R 0g
L A 18g (K1)
o 6g (K1)
e® 5g (M)
Gk 1o m)
TEE . 28g (M)

XE)R#BI25 ChY, A5 CHIZAFF R0 g (mL) .

SC16

%
H{EEAHIL B &

TIN#

me A A

XL AT M 52
~E BT

i

SERFBBARIMK

B A EE
ZEMEANR
DB
BOBE.
@ LR

QB mE Art A
NHDFLA -

B EZHRIE
BELEIEESENEEXBELE
5 {E AT IerYTE 1 (P. SC60, SC69

( ))

l\“ —

o] i R

BRAE
ﬁ

EHEEFRABANTEEIN]

= B T 4 #R Ok 35

| OBABHEHEHE (F
BN | FHER R
SET B

QEE AR

+t=
QM EIEE E -

DEFT KT B
B E

O*HA L

XEBARFNBFHRS .

(AT HERHEERS)
TEEDE TE.
@@E%ﬁ
e
. EEE L
<w%ﬁﬁmm.
BET A
- RS
& (&D%iﬁﬁﬂdﬁ, i%)
5~ {5 P4 T T ok 1
A & AR AT,
FREBLTEE
A




FTEEmtiE]: £A94/Nif

ﬁhﬁﬁ 1"

EEE M ENEE ->

WA E TSR
WitFEER
W 512 52 A e [

el ]

AR—AT =
@ X452 B IR iE] .

OFia/E, BAETF LS.
7 T B B % H S
B2
EATHECEHNNE

O TR NN REA

HEF RN EALERE (P.SC19) |
%,ﬁuﬂuﬂﬁiﬁo

(P. 8C21)

éﬂﬂP SC10

L

PSR (RHMREE
1)1 EE iR
BT EH 8
QiR E

EHA/NENTHTEE LERHEE AR,
A, EEARIAEFE.
SN cpnen
Ty

(BERHFNATRRE)
XINRBHETE, WEXWLE TS,

B EE
REFmE TE

BFE———

i)

™

(2 T A S Dl

TUERF, BARIIER.
XAZBANT] XF . BEF
(ZHRBIRRARE)
XKIBEAEMRE SRR

(MHAEHFIES)

Ot /E, HMNEAEERENETEE
£ A Ao

MERERE, BEmiEEen
(JE&D)

B 3k
B ZEPLRIM 2R
WA\AENEEE

LN

(BT ERIE, AlRE

Mk

ST EE At A

SC17




+
{EFIHITNRE

HEABACERRRNES “HET

AR INE S EWAIER .

RIEAMEOEE, EFEHRN BRET "8 ) , SEFIRAN (REBR "BP" ) -
@F & THZMER CENHHL, IHETEFET - BRAF[TENHFM.

@ EEANIS s NETEB SRR R (P.SC19) | BRI ER R LR AR FEF N

BEREXANERILAIEHAAE. ENET, BHAESNEESEP R E, BmRsEeE, £H
SRFIEE .

mm - R B 01 A RO
REiEH (MEENER) FROWH. T BRI

EF EREEWRHEATRA KEBEF%
AET  BRESR (R#83£100 g) J,oﬂ\’ » 55 mmbL e
JNER
HETF. 7. %,
MAB B EERA MR
#Bit100 g
EEES >
s » TR A5 mmL T
(A #831d100 g) ) v
R y s ER. pps I
D &T “G8T" EEsE, AEEF M
®FE “B” UE ‘57 RE) -
B EX
% ‘5 (#8100 g) » kBB T
@ ha i » =i, PGk
#2352 100 %, Ik
# (R0 e) ‘ N A Mo
a T4
" o4
% KRB, BEIR. Fpx . -
v (“N#BIE100 g) // > PA0 mmIEE
CEEIN:) >
XOHEET gRHELE
QOEHEHE T BERAS=N OB L ENHE. Q@ HRHEHTHE
O=HAEMINIKE, TEESHEMAMEN, o WERNLAER, §8T  BREFFARLETH
BES AR R K TE R 28 _E T T AL . S,
XA IETm R, FAERMNER .
(LHEZZEA g EmTn)

b O K IMBBHIMEL, TaEs - BY OFNESER il

M REEE, FESLTH#H !

| EHaRESNRERE | SREH FamEEn | %
HE. EEEEA. e ER BRE, W | ek
XIZRRENMER +)= - BuE N Y - B
Ravd MRS RS - okHE % - AKX %

SC18

L




PR BINEER
wFFaET,
1TEFIAIThEE
SN HRE!

AR B ZR AR, EF AN

KHEEE (D) B, FHHEA

D &T “S5T" ik
EFE “BD” UE B AR

" Il

@ Fi
@ " RBHEN
BIFTHIAYET (8] .
v
ITHLEE
QFE T - BEARBRIFIT RS
C)EE@§%¢
. 3
xXHALE P
EA Az
® EFH A4
@RMERHEIRT “FIR" |
1 Fa SN A A H A,
HENHE.

@S INEE T EH A

AT B MBEER (emeassr, ®ER)
Bk, FEREE. FSBECHHEH

EEKR, FEREVRNTEX ﬁ
)

-

S~
N

g

o
00:‘

v
0y
o.v'

FLEE. Ih N

(Heah) SRS S22

. X E RS /NIRRT DL —FF
g R BNEEBEN.
(REZANEMEER20%EE)
O RN E, mEHFKIEE#RE.
O HMRFERE, B L EREFREIREIE -
-
I\%]IH’Eﬁ?ﬁﬁﬂE‘]ﬁﬁlﬂi R NBORT
|E aes
& B IR B & F 3 8 K IR AL .
cHEEE . A1NESDE ~ 1/NI359 5T
HRXEE . A1/NFS59E ~ 2/ F 1505 e
REREER - 430 ~ 3594 E
SRIEEE o A1/NRSSE ~ 1/NIT35 40T
SEEEE - L4005 ~ 1/NET250 M E
- 2EME  A1/NE359 8 ~ 28509045 G
SEEEAE - 435 ~ 40955
CKRMEE 0 A459 %8 ~ 1/NETE
PN N ARSI o AB3/NET305 5 ~
/3594 E
- mEmEE . #4920 ~ 355455
- KABRBEEEHR - A3/\F3094% ~
L /3594 5
SC19




{EFIRIIhEE

TR BINGER
HFFIAET, Bt
TTEFIAITIAE
SN HRE!

e ) Wy )

[ Jreegeacin @£ Rt

AEECEXRNERRE "EE" T8t

MERNZEA K RET o TR =#.

DT “we” g
EEEHCERER

" .

@ Fia

-

@ FTLLRE "ER” LTl » (P.SC10~SC11)
.ai*ﬂuﬁ'i#ﬁﬁ’lﬁ}g nEEBEEZR. ROAEREES
zl)k HF‘lﬂzzﬁEO

FEiEE R E ST MR “FIZ” ThEE

AT HES R HRIREFOES.
@ WiI\RE 5 LBiEtE4E

O FFER, FEELEIRE (P.SC7)

@ &T “Fidy” &

T w

(D TAZE B HE 5T R RO T TE R 1]

XA R A LRI B ] o
(FTFLIROR 1S BRA AR )

@ FFi& mesm)

!gHI ‘IIIIIIIII
SC20

OFER “§FT” 1 “BERe” Iheel
OE "dET" . ER T
QOEE A" Thee

(AT TR IR B B4R ]

( BT MILZERT A TR 2

MtRImE D ANBT1093 5 ~ 13/N\BT /5
HAEE © 4/NBFB09 R ~ 13/NET 5
KIREE . ANET109 5 ~ 13/NBT /5
FEEEE  B/NEF10 5 ~ 13/N\BT /g
SEEE © S/NET109350 ~ 13/NET /5
KpEE © 2/NBT403 R ~ 13/NBT 5
FKABEEE : 7/NFF1078 ~ 10/ /5

X AT B NS B EE e MR
=, Ak TiEmA.
XHEEMA FiAZ¥E, (P.SC10 ~ SC11)

GRS ERRD
¥5: MHAEE
WMEERTIE]: Bp E8~H30 (RMmER “20:307 )
AIFZRT ) & R0&540% ~ 945309
("0:40" ~"9:30")
X HBETE DR ET B IR E o

L




T

g OEEERRARKEERArH.

(P.scte) QEEERFMMAN (BRTEELUN EmHFIkE,
OFHBERRENLER, FHFHTEERANEETEE.

W
w2
EfE®  250g
M 15 g
wE . 1BsCke)
e 6K
vl 5g (/M)
R 1e0e)
CTERE . 28g(M)

KERABIT25 “CHT, 4 A5 CHIZAFTRI10 g (ML) -

OEATATNEER, MEEmFiR. FIbHA
R & At A A= LRV E.

FrEERtTiE: A4/N\F 205

@ TR (EH
1 OFF i, BEBILR (Kif)

(FE~BaF) HEITEmE

1 EFRE 27

WA EE TSR
WitFEER
W 51 £ 5€ P B )

Dy 52 7P SC10

RHEe &R, RI2o9MERR

3 RHMMERET B @
HmEE

SC21




L}
P mtlE): 292/Nff

@ T2 (k1
1 OFF i, BEBILR (Ki%)

g OEHERFINREEEArH.
(P.sci6) QEEEFRAMAN (BRTEELUN EmHFIkE.
OFHBARRENSER, FHTEERAETES.

GES 1 EFERR 3"

mmEm 280
i 10g
BB BgGe
i 6 g (K1)

m®R | sg(h)
RKGOX  20gm)
TEE szgUe

KEJRBIT25 CRY, KERD10g (ML) .

RIS TR

Y 52 [FP. SC10

DNHEERR, RE2oHLRR

3 RHMMEEET BE 8
BHmE

SC22




g OEEERRARKEERArH.

(P.scte) QEEERFMMAN (BRTEELUN EmHFIkE,
OFHBERRENLER, FHFHTEERANEETEE.

W

AEEE
A 230 g
RKIE(EK)  100~180g
=e 0eg
L R 18g (K1)
ey gD
CBE O sgU)
SO 16ogm)
CTRE 20gUh

XKERBII25 CHY, 5 CHIAF A0 g (ML) o

@K AT K S RLL IR AL K A5 A

O T HIRBNAR, BEROBHLLEMR
R

OHIRHBHE  HELNHEHRY.
CRAR MR RN AR

O LB AL, BIENERERE
(SRR BT RETHIR -

@2 #IT30 Ch, BH BN
A,

O L IR ITHIS R

FrEERtiE): Z4/\Bt

@ E iR (EH1
1 OFF i, BEBILR (Kif)

(2 i S

1 EFERE “47

WA EE TSR
WitFEER
W 51 £ 5€ P B )

Dy 52 7P SC10

RHEERSE, AH2AHERR
e

OxXMEBEEEREZ KN, BHER, HEBERREM.
(BZF: 85X, £F: ZXW)

3 RHMMAERET TN 2

SC23




FREERTIE]: £95/)\

@ T2 (k1
1 OFF i, BEBILR (Ki%)

HILE MR EMEHNEE, ZEEEANEERY. FRBUTSRIBHEE.

EE OrmeERSHREEEAMA.
(P.SC16) QEHEBEHRMMAN (FRTFERISIN) mHFAKE.
QBEEBRREARER, HFETEERNEIESE.

W 1 xXIFHEE 57

mEEs . 22%6g

{RAHEH 25 ¢

&R sgUw)

RKGOX g

TFH 14.g (1) WRmEE TS

KEJRBIT25 CRY, KERD10g (ML) .

@ =/5iE1I30 CRMHNE S mRRE,

W F51 £ 52 P B )

=T 5
O 52 7P, SC10

NUEARE, AH2HHERR
B EE

B EEEE - L

3 RHMEEEFRET "BUE" #

ETEHLENE. BABTAE, !\ 1N

IR R TS T 2 \
(BREE) _{\

@\ ES AN L S E AT "k |
TN

sE

SC24




FrEEtiE]: £95/\if

2
3

@ =52k
1 OF i, BEBILE (Kif)

fE OEEARSRREEEAHA. o
(P 5C16) QEEBREMMA (BTEBELN) EHFIKE, &
QOWHEABTBENSEN, HETEREMABERE. i

] 1 EIFEREA “67 =
EZEE (£FH50%)

2EH @eEMN 126

CEEEH 28g

B 0g

wE 1Bg(K1e)

B eg(k) WA MEE TS

B 5g (/M) o

%Ak GOX  20gm) I 1 2 52 By B (8]

FEs [ 28g0M)

X1 AREASOER (BHEH) sihZEz

INOEZEEM o

X2 ZRMT25 ChE, KEHA10g (ML) . RUETL

@ 585130 CRHHHEMIE 6 RRE =,

XEEMTEAR, BENRKESHHEE
mBEZER.

Oy 52 7P, SC10

BHEE R, RE29HERR

3 KHMEEFRET "BUE" #

HMHEE

SC25




g OEHERFINREEEArH.

FREERtiE] . 2937\t

@ T2 (k1
1 OFF i, BEBILR (Ki%)

(P.sci6) QEEERFRAMAN (BRTESUREHERIN) EHFIAE,
OFHBARRENSER, FHTEERAETES.

W

#AzEE 00
 mEEH  280g
gm0 80g
B R Be
mEw 24g(R
e 6gCRD
CBRE® O s5g(M)
BEGE) %g
kG 7og(mb)
CFmE 28g()
RmER mog

(esfs BT )

@Z=)EB1d30 CRHLMEE miRE.
MR — R EF T RN ER !
OK#EMH (FHA) Y151 cmAgHuik.
QR E MR BRE R E R HNE B2
B, B EHRTE .
XGHRZEDT— (10/0NEF) BR8]
WESRIRRT "BUE" H#R
FEI0ODHAIRT "Fin" BIRTIRE.
(BR1K. FREALFETTR)
BESRIZI100%)E
BIMERBEMNEM, Bk HEBE,

a

B~ W

FEEHE.
(tE BMEBMANEREASHH, 1§27 )
BN

WA INEE TSR R NN ERE .

SC26

1 EFERR 77

Fia
T

v
BT ET,
e N\ VIR R A EEiH
OTER "I &
xlx7

BXiE

-

v
5 RHMEEFET "BUE" #

2

TR
B 52 7P, SC10

¥

10540 A

<

RUEAEE, S HELR
B mEE

XEUH A S AR E B R

L




#E%  oblEthFEE, HBAKESHE. (rscs0~6)
(P.SC16) QEmEaAAEHREEEAHE.

QOEEEEEMHA (BRFEEN) EHIKE.

OB EERBEANKER, FETREMABRERSE.

F

» P. SC34

kRS 8"

@55 wBF R ENE.
EMENZ, 2RHEAMNAERRETE
H, EEEHEER B,
WESRIIRRT "BUE"
E10DHRIET "Fin" BIAIIRE.
((XPR1K FmEAMREITE)
BAESRIZT150% G, AMERREHER,
e HEEE, FEHFHE.
WAFHITHRIN (1550%1) FMECSERH
W, WATRLHIES 2 RREE S .

2,4
S)

@ = FTIR(FRS
O in/E, BEFIEN (KiR)

7+
=
TH
&

WRMBEETEFH

TR
Db 152 [7P. SC10

TS0 5PET, T ih
FHEH
(P.SC28 D~ ®)

SC27




1 —— I
——
i& g E @ ( 2;5: ) FrEERtiE): 292/\EH1559

& [ ] R IR 5 &
il {EE H
OB REER SITHIRE— .

QAR ST BRI R Z R R T
PR

QRN EWHE (5
2~3K) , —EHHE
BEHZE AR,

7 B SR ME .
2 HH R PR T 3 - HERIE D
15
3 R\ B & H E OBOIHBHIN. HHE G
O¥mEHEANEEHETRPR PR R Y/
QBESEBERMMFTHEAN—EHT, WE
HE A L
QRFZIREEAAE (FTEXBNETE)
O\ L i LR CEEARE, KEELA
OrE SRNER, £ Rk

BNIKFEREE 2073 5 A
+o

B

ORBERERER
14 ~ 15 cmiEF -
XAREER A SES
8], ET#T.

@RI N EEAE AR,
H{E R L EEHIRES |

@t F] LT B 7 T ] A 5R T

HisFEZR,
: AM%% T B2 R0 HRE

v BT mmBE =,
SHBEESRT “BU4" &, (%ﬁ#%mﬁ,iﬁﬁﬁ>

semE A& BB TR
5 Eﬂyﬂﬁﬁ%ﬁéﬁ’ RAAALLRR O= i IFh S EE , BE
BT TR RS S

XELH IR A SR E A R R .

SC28




g OEHEFRFNREEEAHH.

(P.scie) QEEERFJAMN (BRTEELN) KFikE.
OFHEBEREANSER, FHTEBUANBETES.

F

KE)mBIF25 Chf, HEAAS5 CHIS K.

@=/nB1d25 ChY, EAMATIEMENE
SRR, (P.SC65)
@=)EBII30 CHY, B KIS RIE K

FER T

EIFERR "9

WA nE TSR

WiEFER
W 71 249 52 A B )

Fia

RHHMHEEET BUE 8
MHEEESR, BHNHEAR
&) 2

FrEERtiE: Z2/NE30%

2
3

@ =T ERT
OFinE, FERIEN (KR

(] B

Dy 52 7P SC10

SC29




1

H{ERAREEEE

AESHE

X\ Ss
35,

(P. SC38)
@ FI{EEFH R IREE
BEE24/\0,

SC30

Hl{EEM R A BT

AN A

-a.. '
XKMNHFLRI A 22
BEREH

£

BHEEE:sE,
o
ZERERAMR
EEAS O¥BEEESH
FELAE
D ) .
@ LB
Q¥ mEE At
FENTE,

=
SO BT ESH

E & AR
X%ﬁﬁiy%%% GLEL
A3 cmAiAAEN
xHEgEEE 000000
EEEH s0g
BE | 18g (K1)
Syt | 5g ()
A 1e0g(m)
AMERARE | 25g(k2)

XEmABII25 CRY, EEMAL5 TR K.
O =830 CHHMNES RRAE.

L

SERRHBLAINK

TN#

EHBEERN

PRI MR AR B

[ MNIFRIEFM K
KA TR R IA B
JEBRE.

EROERR
KU\ & BR E 4
7k &

OHNEHEME
MRS, {5
HosTAL.

QsERBHAED
AII7K

Q¥EBEAENE
HBEH.

@EETL A B4
BEE.

OxH_ L.

XEBARFNBFHES FHE.
(ATETRHEEEER) LEMERK T.




FrERiE) : Z97/\Bt

5&?%%% “10”

WA MBEETHFH
WitEES
W 512 52 i B [

.k%xﬂ%ﬁ@
BIGHERE (RS

t)]l’fﬁEEJE
QBT “E 8
DR E.

BET 7
D» 155 [P, SC10

BHEERIN,
BEHBHRMHE L,

'S

B epurn

XEIEEBARNME S
(AEARDARDIRE)

KINATGEEE , EES4ammM T B .

BHE&
FREEHEETME
%i%ﬁm _*:'

HEAE

B
£}
]
2

TELF, BORHMER.
XABERNT] XF BF
(2hEHRRRE)
XKIFENEMRE SR HRET
(MHAEHFAEE)
OIt/E. HMNHEERNEREHE A
MR RRERIE, AEHMERES
w (R8P, BB,

e CE e PNSIEEES
JhL

(EEMTERE, AsROEemanA)

W\AENREE
g

SC31




=XAL N

+
SO &

Bk FI R E

RETST
EFEHR | 225¢

EEEH 58
&% g
EmE 24g (k2
AkGOX 0@
FEE | t4gove

XERBII25 ChHY, k&0 g (mL) .

REFEDAZLF . BAITBATIAS mm/NRAEIZIERE (S#&

) 20 g 20 g (_E:F%’ﬁj]ﬁﬁd
* 'fﬁiiﬁﬁ ﬁ]ﬁ:': Hbo

MNETBHFRABEHE
e

\1)

(P.8C18)

éxmi’fﬁﬂ% CE‘JL EE A5 CHIS Ko

*EA “BET Ihee. (P.SC18)

SC32

» FEIH (P. SC19)

FEXSHEE

XE=RHBIT25 ChY, 7k&EF/10 g (m

I'./fé%ngt&/ﬁuu P

AEAHEE
e

)

—

XERABIE25 Cht, & AA5 CE’]/77}<

* BRI E B AR,

L




HHEeE

B E©
il
ToHE
L)
ik
TEE
kX
FEEEE

* R

250 g

10 g BB A15 g)
18 g (K1%4)

6 g (K1)

5g (/M)

DI

180 g (mL)

2.8.g (/\)

20¢g

XER 85325 CHt, {5 CRIKFR0 g (mL) -

*fE A "HET gk, (P.SC18)

ERFEEEE

EEE
=
K
B

7kX
Far
*3ETENF

250 ¢

15¢g

18 g (K1%4)
6 g (K1)
5g (/M)

21 g (K1)
180 g (mL)
2.8 g (/1)
20¢g

XEREBIL25 ChY, 6 /A5 CHIKFHR 10 g (mL) -

*{EMA HET Thak. (P.SC18)
RtEeE

EREMR

-y

b iE

bt

=5

WE ($7145)

100% &R (NIKFESHE)
Tt

* RIS
kBRI T KD, RAZ=R

250 g

25¢g

8 g (/h2)

12 g (K2)
3.8 g (/\%)
50¢g

120 g (mL)
4.2 g (1N12)

70¢g

XERABII25 Cht, KERZ40 g (mL) »

*{E A “HET Thee. (P.SC18)

qEHEE

EAE M
AEIR (FUR)
FERH

T

'

kX

FEELE

230 g

100 g

10g

18 g (K1%2)
5g (/M)
5¢g

160 g (mL)
2.1 g (/N\3%)

KEmABIT25 ChY, K210 g (mL) .

L

o e 1% T 2

S EM

FURBIKIR (BK)

£

WHE

LIV

B8

UIEYy)

Fa I FES (TN

EEAD

7k

TEEE

*DRE (IRVINR, IKEERELR)
*BAZ N (TIA/INR, KEEAERS)
*IEIR

210 g

100 g
20¢g

18 g (K11%)
6 g (K1)
5g (/M)
5g

30¢g

3 g (/I\e)
110 g (mL)
2.1 g (/\%4)
20¢g

20¢g

20¢g

KEmABIT25 ChY, K10 g (mL) .

*{EA HET Thak. (P.SC18)

EAE
HURHIAKIR (H2K)
79733

ok

b

HZ R

kX

FEEEE

%

XERAII25 Cht, k&R0 g (mL) »

*{E A HET Thek. (P.SC18)

WwRZHRAZEE

AR E D
RESET#D
Wi

ik

s

e

18E (3150
%7K (5 C)
TR
JEREH
/I (FIRE1 cmBd/hik)
* B

230 g

100 g

10¢g

18 g (K1%2)
5g (/M)
Sg

160 g (mL)
21 g (/%)
10¢g

&
i
[
7S
HY
TH
12!

230 g
50¢g

15¢g

24 g (K2)
6 g (K1)
5g (/\)
25¢g
160 g (mL)
2.8 g (/M)
110 g
50 g

10 g (K1)

*TEANIN TERE R BN, (P. SC26)

SC33




J L !
SO E

RiEE

EEFEE “8” HEmEEHA

OEAMANEZEAE AL ANESESEA, BHEaEEN
NAMEA .

QERBABRMNTES, EEEE 8, FHET =

RIEB 15U SR |
BV H ] -
QrHMEEEFITH LE, NEEAFEFIEHEH,
= EINT
SAE 200 g O T ‘BUN #
oyl 15¢g
Wi 24 g (K2) ]
Al o 6g (K1) @#pk () 15cmX () 25 cmBIE it
= 3.8 g (/\34) ‘. TEs "
WE (H15) 25 ¢ %17 2 —
ok 5O oeD OMSEIL SRR —HFA, KHBE
FER 3.5 g (M) BT, M EREDENTR.
P OMEE SR — F KD T KT ®
TR (amms) | 100g BEK, ‘ -
o 5 (M) OYIRINEN4%S, IANAEEEA. accnans .

AEERE b \

v ) \, J
B \ )
-, [k 25 ¢ = g"i
7K

2.5 g (I\NR)
W (BT b )

felo

i HETE
@HBBHNEEHE, FI60 CHIH KA E RS
1.
B=
=4~y I
PETE ey OftELRE, NESEBTIREE, BEERLE,
BHEY, NETEL
?gz";é;"go

P& “8” HIEEFOMKEE &R
HEEAMHANEEERE T EEEIE600 g !
XKEERIARZ W= HIUE B A RAKEUIE R 2 B
18t 52 15 A7k 10 Z HO %Y !
(AI=ERKDZHKENT, RAEER
Xy ME AN AR.

WRESEESEF !

XARIERT B 15575

SC34

| — |




—1— I

AEREHEE

TEHERE "8" H{FmeEmHE

OBANEZLEL AN ANALREN, BHELREN
NP

QEBBAZMBNTHE, HELE 8" FHET .

U EH
O HMEERITFFE NEOSRTHHER,
. FRIA .
Mﬁ; O~ (BUE &
— = A E 200 g
= 15¢ #m|
WiE 18 g (K1%) QU EHBMRAKNEY, TERNTEOSEEE.
4 6g (K1) . o )
A B 3.8 g (/1\34) ﬁfujlﬁﬂ ’ ﬁkﬁ?
2 2 g (/M) OBBHAESFHTHETI S - %K.
8% (H4) 25 ¢ OMEIRL SRR — 75 FHa G E BB k.
— %7K (5 °C) 110 g (mL) OHNEEAEAN. s
Tzt 3.5 g (/N1) *ﬂ% ﬂfgﬁ;ﬂ;ﬂ?ﬂ—?*ﬁ —
) N %
Z‘«Z‘\E 120 (E;ﬁjgg—lt Wi %E) W%Eﬁmiﬁﬂu)\
i 5 ITEAR. BCH, BET
BRI ERMIDE
HECEEE.
=
i?
sy e
it S i
EFEXE “8” ${EFEmemA g
OBAMNDZETEAHANEOSSEN, BEEEEEN
NAARA .
QUEBBRBHMNTERD, EEES '8 | FHIHT o .
X mE ]
QR HMRERITT FE NEOSEFRHER,
" N
Mﬁkﬁﬁ - O =i "BUE &
- AR E g
5 35 ¢ B IR E T E R AR
bk 18 g (K11%) OB ARSI %EN (BB KGR )
Al it 6 k1) e WIE (BEATD. A, DHE
ety 3.8 ¢ UM \ SR B S (R,
BE (474) 25 g Bt ek VB (FIRkER) %
~ %7K (5 °C) 100 g (mL) OB N — DN M FFHY
Tt 3.5g (/M) HEAF BT A
Rt 12/~ (15 g/ ) OMNEBAREAN. R
peig=s
(BXIET w= )
SC35

— |



il {E e &2 /4% = T

HEEmeEmAE,
AP EHESEE
(P.SC40) . WM
BB (P SC41) %
EMEE.

§C

EE OrtHEAsRNREEERMA.
(P.sc16) QEHEBEHR/MMAN (BRFELSIN) EMFAKE.
QB EEBR/EAREKR, HETERAMABETRS.

R

XKERFBIL25 CHY, 15%%%24]5 CHIZ K

SC36

v
3 RHMEFFET "BUE" #

1

FrEE R i8] :
HE®ERA 41/
WIEEHE 29455 %

2
3

@ = 1 (E
OFIE. B

ZIER (K3%)

1 EFERE “117 "14

WA INEE T E
(XREEEH) ". (P. SC18)
Rk T F

O 152 7P. SC10

Fi&
- R

37 BPEY tH E

XMXERE, LEHE—S & B

X EEAM BRI, ATRESIER A B IRETIE.
(P.sC62)




il {E X 2 B B 1 & m F

Hl{EmEE /G, TRH
EEMEXABEEE.
(P. SC39)

~ O
0

S

EE OfEEMXABEE. (P SC38)
(P.sCi6) QEHBRBHNLETBAMH.

1

OMAEMRAREES, BRNEHFKENH.

@OFHEERZREANRER.

R AR
BHER
iy HE !
AeARBmEEml 200
 mEEH 0 80g
B 0g
B R 1B8g(x1v2)
'E 50y
S 7og(m)
CERRAEE | 26g(R2)

XKEREBIL25 CH, HEML5 CHIRK.

| aivfEibogsaing
AT KSR B B B T B T B R )
HHERZHT

» GEEHEEABMAEEHEA, BLRER,

FINIKFEA 7830 ~ 60745H .
» i SIS
(B EFE MR, #BEal mHEL)
@i FH, ZHULASHEM.
e '/-< Y"‘I Ty

1

EFERE 127

EHEEEERET “BUE" #
37 ENEY H

FrEERtiEl : 294/\if

2
3

@ =R ERT
OFinE, FERIEN (KiR)

Oy 52 7P, SC10

@EwE

SR ~ e

IS

i
1%

7

-

JS) [maiyim Rac ke

SC37




1

» b
JK :t.u.
s H FRERTE: 24/

i /E P T R PR B B T B B0 AR A
RINBEE

P AT S 32N
25
(%nm$@aﬁm>
B BRIEEE

@ = FTIR(FRS
O7in/E, FEFIEN (KiR)

HE  OEXRREBREFRERARMK.
QAN "BE" XAEE (TH) ERoRH.
OF L RXABBEARBHHNET-
OFXABEERTEMANAEETRN. (FRERHR)
OFHERRERNSERN.

1 EIFRE “137

1EARNART !
g
EmMxuBEEg 00
OBEES (%94 ~5KMAE) 00
- EBRABE OtM)  50g(ks)
k@& 100g (m)
OHEEA (YIRMAR) BT
| EHRAWE (TH) | 00g(K8) i, > 501
ok (&s0cC)  60g(mb)

@/ m KRR, #PRTRETIER IF RS

" Vv  OEHRZAERERENS.
WAMRABBRLEHES | KM ERRET U4 8,

WA\ KR4 TR T i % =
";;fﬁ}%};gi BEE mes iR KA EIESF A,

S w e BN KEREEF

(E)’—?}?REBZ%?E"F?E) | K ¥

ST R B e e s Rt e
- BREME AR | 'i -t OMELHETNABENLSE, BERRTEET .

BAMBORAZE R, | Ll REMBHIR, NRARGERABTLSEL
O ITIIE, SR LM

S BRI . _

MGOmR, AEmBIRE.

(EEEE%T,EN%)
IR

SC38




+
MO E B (Eraaan)

g A Ea R AN TE )

@ H R @7 (1 g LN ABAL) @ik @R HE AL @/ NEM
(RiEErT)

> = 4 IER T A Pt T
’ O 551 7]
) 7 [ Jifap=t|
o e
ot ouEE o=l o @aETt =
\ XBUFEBERR RN TR, BERATI. y

hilE

287
ORI T H] 73 85 24945 gBIAR/N
(12%75) , EREARK, HLNEM -
B 415554
JEEL155 5 Pyry.

QERMER, Bx E/NEMHREI0 ~ 15 ,
R, BE. 1
QFFRR®E, BABE®E.

OMEER—5w, [FEaSETEA
i, FENZXREEXR.
(FRELERNE, KRENASED
AiEE)

b4
KOS THE, FEK.
@30 ~ 35 CRERHT. SHAXE

40 ~ 60775 (BB RL2ME K/ ALE)
REER.

ke

QEFHABN 70 ~ 200 CHIETERHEAL)
1553%h. R T AOBEEMAE KRB
ERE.

2,

\!\ AN

L (12 M)

HEEHE e
(P.SC36, 37) 1REOR

&R (&) 25¢g

S EIEE
O EESSEREOR) HHEEMAER10 cmEIE Y.
QROHIMEFHEY, BZMEBEXR. &R, B EEFLERBR.
OHEFFQ, BORK, 7£30 ~ 36 CRERMA T, EEEIRE20 ~ 3058 (KEIXL2EANLE) .

L OnEER (B . BEBZR, EBURENT70 ~ 190 CRIEMEARIERL 1535,

L

4
i
A
B
&
#
#

S

EESH OB

SC39




| —— I
MO EE (Eraaan)

SHAmEE

IANEiH

O EAMAEDT, BEREERE, BAK
6% 730 ~ 60734,
(ZRBEN, TR E)

Q&M LRFRE S, MAEREE L, 8K

L ' (104808 20X 20 cMBITES T, FNKIEA RS ~
O AT 30434,
‘meE® OFEBEITIRIERE, #30X30omi g
-BEmEH |25 LB
| mmmn | sse @FEHEEQMITHE R, B HR8t
| &®Ea | 15g R, BINIKAERTE0 ~ 207350
%]
. S 1 OFMENBITEE, LEEAWAES,
x| BB eeCkD o
1 &# [ 5g(h) )
WE (3T4) | 25¢ OHEMIT =, 6 _FREHE . HOUKFES
Ak | 140g(m) 10 ~ 205354
CoFEE 1 28g(UM) DEEGMOM R, AH30 ~ 60540,
Ly 140
mtom®) | £
ERE&ED %8 BT
X1 1RHRP. SC36HIZ B CmAEB2% 5, 7 FI#A18X40 cmigK 5
B SN EES A,
O R RIS PSR
O EH— kB,
B T SRRRNS OO THE
CEMEY | 280g ’ Ay /
| mmmE#sp Y / \
| ®EAa [ 15g LR —
b 24 g (K2) \ ‘ N
O AR P N OBEKEARIBHE, HRBHETR -
ol m T ey Tk BEAO ~ 605040 (RS ALI2ME AN A -
2lRE 16g(M) L P
__8“[‘%_%_(_?:“5-'_)___ _2:5_g ________ _IJ:) E, /ﬂi_tg‘/&o
ko | 180g(mb)
L AR 25 g (k2)
o s ad
(mtemE) | Y £ ®EHAZEI200 ~ 220 CHIERERMERL O _
BR@ED |5 10440, I RO E B ME K E o T '
X2 $IRP. SCATHIHBHIE . BB

§
Y HEHE
OIEEmAD BN 435 g, FRE, & L/NEMEHEI0 ~ 20545,
- QOwpcEENER, RMFEE T EEEY L.
QTE30 ~ 35 CIRELEMH T, EmEAE20 ~ 3077050 (BB RA2MEA/NALE) »
@170 CHBKE, SR T AERES BE.
J

| — |



L

e & E

H{EEEEH

DRI A e KN EEH AR BT, BFR N
NHBRE.

@i HIETATE’ (P, SC36) M B A/ EEE.

%4

QBB ERIEE DA 60 g (8%, #AHE, &= L/NEMEHRE
10 235

@FF R NTEHER R, HESMERERSEE A, GBI,

b4

ORI T EM AR IS4 F, %30 ~ 35 CiR ®
EEHT, FEBALKEBELA40 D5 (BAKE
KL 2 fERANAL)

k&
BEOH ORFFAGREER 0D, FFks
AMEERA, BN ARPEER 0D, HFK
RIBE S ERIAEE, ,
IV It
< 8. REZ—iEn DOHTEHE SRR R , TS
SHEEM ! 170 ~ 190 ‘CRyERAMLIE KL 15 ~ 20
534,
22 1]
B N & -
FEEEmA
DHEEEE LRARRIA S B » 417, RS BN TE .
QiR " SI/EE B R (P. SC36) KIS B4 {EmH . &
e it
ey 127817 @ 4 @
i (10ME) QHEERER D RE 50 g (10%4), . )
- FRE, % EHE 10 9%h. &
_________________________ \47 \ 3
L mmEm |08 OREREFRIE/ANA, LK. fa
| E=B |80 .
alwm  [1se KB
| B | 18g (ki) ©FES0 ~ 35 CHIREF M MEBAREEL 40 ~ 60 28 (RAK/EH)
_____ £ 5g(h) KNSRI 2 45)
BReREY, | 180g
A | Tog(#70ml) it
._:Eg%_________ _2._8_g_(_/J_\1_)___ mﬁ N ES ° o3yl aidle22 AN
Ew @) |28 ®% &R, HMAFIRZE 180 ~ 200 CHIEFEHRRELAI 15 4534H,
SC41

L




SC42

—1— I

1 =
%2
OREmEER 2%y, FH-.

(IR EFHFEEmEAR DR IES)
Q@zEL/NEMBEMRE10 ~ 20 55H.
QMR ISR | #5825 cm BRI AR/
@AY FE®EH EBE.

LY
©% LEFFENT IR, BR R AL

ke
@TEHHEI 180 ~ 200 CHIEFER KL 15 540
31T HOTT R LPE VK A PR 0 FE 2

1

#H+E

il {45 = T
OEABRERGTMASE Sk, ERBRENHNFRE.

Q=B “HIEEEH" (P. SC36) LIS B4I{EmH .

5%

QBWEHERA S A2, EAE, = EHRE 10545,
&

OB EAMEMREER L, B ER25 comBEFEE
BTE30 ~ 35 CHIRE LM T A B 40 ~ 60 H4H.

peidc

@ AFEERBREmRE /NI, F EESHR REBE SN,
MO EB, BEWUIREI 180 ~ 200 CHIEF M EL 15 994,




1

Bl {ERF R HHE

BT ESE

15504

o~
2§

1 Q= FiglE
@FhE, FEEEIER (Ki%)
e OEEARENZEEEEE. P
QBEHEHNTE LM . EIFFEER “15
OHEE B ERENAEN .
WL ’
BFEEE 00 &=
w280 Fl
Rk (35°CEA) | 150g(m) ]
173
B} f
________________________________ [iE1)
mEEH Luw0e 2
EmEH 140g :
Bk (85°CEA) | 170gm)
v
BB BT BUE
_LEHHRHiEEI
- .
K3
Zk'fjc )
HI{EAKBIH 5
DFEAIIE\f, FhE) BIEAHE, SEZRAHR i
WA (B 1L ZK) B SRR AR ELR & #8945 BT %
#m|
QHEmEAE, ERER3IcmBEKESE, FK2cm®E. i
EREFIRRIER, BRERA8 cmByE.
XEBMIFRAAEI g, KAAHIA30 ~ 40 MR Fo
HERT
QOBRFIHEETRFREF, HIEEF-
X A[RBEBDAZHE R FHR AT Ee =AF%E.
BRI
@D FEKEF, RAEBRFET /KD, ZEHOEBRR
(FIRIBEE , BITAREH) SRR ERA K, o ES 35 (HEMERTURBIRF R
BOEIME. B
SC43

L




+
H{ESXHE. EXFIEEE

< H%' 2
2O

3
g OEEERIAREHEES.
QrEERHBETRPHHA.
QEA—IEHRPIHAB.
@EMEFRAKAINASB . (R/F, EEXFIEEEEMNEBIH)

M CReemT R ERMEEDE) ®FEFEE “167

s5*rEA @@ (8~ 4Af})
, [EEmEH 150g
e | 180g
RER [ 10g(h)
ks T e
- -

1 @ =FTIR(FRS

OFtn/E, FEFIEN (KiR)

FREERIRT Ao

X1 JRKARETESS ~ 40 Co
X2 FMulfE AiEmeE e mEmnERE.

BEXAEEA 2000 (3~4aAfp)
mEEs 150g
L L 150g ~ (G155 5F)

2 5 g (/1) —
'{;_@g@ﬁ;"""‘ 508 szﬂ#ﬂﬁm BiRT “BUH" #,
bk 1e0gm) 37 ENEY H E ]

Epgm o 4gUw)
Tl e BERBO—EHL, FRE, AREESEEK

X1 WA E RN IS SIS,

WA RRA B EBNER |
WG SEEM R 2T, BARYAIETR K

e

@S XE - FEREH THELN2/NT CRESFMNIKFERT)
@ = AFIE: - FNIKFEC LI /N

CUSIN L EE R o
o> 5 DT IR ////////
k5310 ~ 30 g (mL) - / T{\%F%@‘é BTG
(HAR120 g (mL) > / " o ATE (RTFRTEL ~ 3%)
N » i L BT RERaER,
ngﬁjf%étg o N, < o % RTFRTELIAR)
BHR 47 g (K3) kB0 g (ml) > JPLEIRE (PS40 B
ST 50 g AKB90 g (mL) : :

SC44




| —T I

FrEERtiE): 41594

BEH

B

O TISEI T 2 ~ 4 %45

QW EEsmEmE, AsmEms RO EEL R
B3 mmBgE o
(RENEAZEEME R EREHEE)

T

@ WEBHER, M—iFFIATIMFELS mm
FOT 4
CREFIRS, 7EEE L ESHEH)

RE

@FRWEHK. B, MEmEE EANE
ATEH PR ER.
(REAIR B EER8 ~ 137%H)

@ AR KRR, BT KO

EAFImE

Bm

@O M TIAEI T4 5

QW LEFEnE, REBEmEMNhLEED
BAREL1 mmAYE B

YT

QHExEE LEHEY, N—iHhHREiL
k., ZEVIREEL5 mmAJHEI 5.
(RESHHEXR, FAETIHL)

@HAmE, HESHER.

@ 5T EMNEARFEMALL, SMU.
HE&FRE. OREAR.

A

OB REBIHEAK. B, HEmE LaENE
AEMmAEREE.
(BEERIBT IR EAEAS ~ 594H)

HBO ~ QW Al {E AH mHLHI1E.
(EEHE LB LRSS HEM)

EIEE 2 | BRI 3

SC45

| — |




e >

OBMHBNEERREA.
OFHBERFENEKEN.

i
sAE
BENSHENES 80¢g
BB s0g(#s0m)
L 120eg
=fEn e0g
efe o %e
B (AT omBR) X 85
HE 24 g (K2)
A (25g()

KEZEIRTE1S CLUR, FIA5 mmBiR.

W]k A E AR R B R !
(—%Ftﬁ*ﬁ&z)\ﬁ@%%%ra@@aﬂ%ﬁi )
NEBiF120 ¢

WAL BEIFIRE “BUE" #H
109 F AR ™ “FriR™ %, BIRIRE
(BRI, IR EARRE TR

BES B3R 3G
BISHRSWE, FEmFE “FEm

WAL BSHIRIET “BUE" #0
1003ART "Fin 8, BIRmE
(PRI, FREABE TR

BESBSRA30#E
WIS, FEFE CHET .
(i\gﬁl\;ﬂm%ﬁiﬁé, %%MFE)
EREPRORE M OARF

Q=S S A TREFRAEE AR,

XETAZFAHRTE, EHTRIBESVE
#. (P SC58)

SC46

+
wll{EsR T\

1

@ = FTiR(FRS

O in/E, FERILEN (Ki®)

g OEEERFAREKAESRMHA, RKABANBES4NMNREEY, B.

WiEFEE
Fi6
" A T

B 5 S [FP. SC11

P (p4E)
v

B SR,

FrEwe FEEH

@& B EI 1% T AEIRR I AR
(ERERTFEZHNARRE)

O EIR N "BUE" #
zrr= HBRXHF®K

FRES A am

|~ EEREm
(]

: [}
/5 : ot | »E

#m|

ZE35 Sl -

@

(A aiE)




3K

EHHEEANRE B
onnrENsErEENE, % W
R, (SRER) -
(B4 BFAREFRERE)
OREH: BN

6 =tttz BRXFIE

5 EHBERERITALEE

RRBTESEE 445 ~ 515 5h
FHEREERT “BUE" #, HEeRSE,
7 RE2aMERR
B 353 & o
QFHINEE A A EEHEE K.
@t ERT, #HIT BmgtE o (k)
Ol AN ERSHIAE B IR

HERER 1B Ntk
WiEsER G, &R T2 BN,
XB ANt ET B EL T ER15 D MR T,
EREE—BTMEFITRB N,

D EFERE 177
I

REES “ER

B
N

Cidiipsiay)

)
A

@ Fi4

8 Hi4
I c

= 2B

e

WEUCHEMANAR, » K3z “BUE" &

| EERIEIE LT AT BN .
L XESET (ER) KRBT "BUH" &8

O &T B, REHERE
QT =, FA

FrEERtiE): #5445 %

EXEREE
B 177 e CiR”
BEANSEDMES 60 g
REATE D 150 g
FEITH 5¢
#ol (P11 cm/hgk) X 20 g
ROHE 8 g (/h2)
=& 2.5 g (/\2)
DHE (R 15%) Q¢
SEAM (KR =
R (515 mmBgsik) 30¢g
FLES (3715 mmAgsuik) 30¢g
e 20g
(FIRE5 mm/NBR, KEBAE L)
EK (i) 20¢g
E8 FFHEH) 20¢g

XERMEF15 CHF, T1A5 mm/htR,
@) LRI THIFRATE MR ANE SRS,

Bm5ETHARH

| 177

BEANSEFMTHIRESY 100 g

B 24 g (£2) 2}

RAERH 120 g Al

= A E 60 g

NEARY) 5g

R E 18 g (K172)

=i 2.5 g (/\2) &

S (HEAD) D &

BT E T EE (FE)) UNZ i

BT (F&) 0 B
(BTBETRAIESD) 4

EE RIFFHEH) 50 g b

FLES (A1 cmBIBRIR) 50 g

@) LRI THIF R E MR ANE A

SC47




Hl{EHE
§C

2,4
S

1 @ =FTIR(ERS
OFHn/E, FEFIEN (K#R)

g OEHERFINREEEArH.
QEHEBEERAMRBMANER. WE. £, BE.
OHA—EFIHMA, BHEERRZKIIFEN.

s 1 EIFEFER “18
&8
EEER< - nog
L 100g
B N Begk)
BEOETE) 100g
A[EBE C TR
et 1 S e 2
XAR1 cm/hBR, RE EEIR.
WA LUK E D E R S | & i 5 A 801 1
(EW%ﬁ%ﬁﬂﬂ&%%@%m) :
Ty e s g
O '  x2% -
ATAT# Eﬁﬂ4 % VML . - 155 LA .
(15g) (50g) (HEMEER) (409 G .
(42 nrrz, BREH /
WESEIRET TN @

@& A5 A 1B R A BRI E A -

FEIONHAER ] “He BIRIRE. (ERLBRFESHGRERE)
e BE % R
(SRR AT o Ei E a

BAESRIZTI50 /G, SRHEL, 7

EEFFE BT Thak. 4 =rtz= BIX

(!zu%T ERIEER, EFR ) . -

ERRERAEEN

O B R HE A
(e omizE )
SRR
v
RHMEBEFEZET "BUE" #,
5 BHEERR, RE29HERE
B |
OKEREN, BT BIKE . (P.SC40)
Ot AT S BB
SC48

— |



HIERER, BT
RIBERIE, BETRTREMRIE,

X BINRE B AR ER155 ST
FEPUREE— B IR T EE A .

@ #kFExRE “18”

(D B EHERTIE

.

Cidiipsiay)

OFIZE AT ~ 20977,

@ F

-

WEUHEMANAR, »Kig “BUE" &

1B NgLRE”

WA BT AEH#IT Bt

O &T B . REMIERE
@ T =, Fin

XESES (P SC48) EHET H)‘t,f:] A

FrERE: 41/ 305

KIETBRRE D BTN

I';'ﬁﬁ%ﬁ

TSRAERITT
(PIAkAN 5 mm ) *

XK FETBFRE AR N

—
o
(@]
oQ
Bo B




§C

g OEHERFINREEEArH.

QEH BB RAMARFFHIITE R

+
H{EISZE I =l

@ =FTIR(FRS

OFtin/E, FEFIEN (KiR)

OMAEH. BE, BHHEEREASERN.

L (WAFEIZemX K13 ecmX B 1 cmiIHE)

RS
YRI5 5] [m5~1Mg

- (hE#snEAR) | B
S LEBAES%)  S0g(m)
EE [10g
LRA=R@E
HI5% 5 [160~180g

- (TE#ENEAR) |
B (AEPRESS%)  50g(ml)
RE g
LR
EI55 ] [1%~4Mg

- (TE#snLEaR) | B
B (AEPAESS%) | 70g(ml)
iEdr 10¢g

XNy HE AFLAERT & 27541 %L £
BT, SUPASEWAI10 mLBC .
(#1] 2155 HEf

&EH: 60 g (mL)
475 10 g (910 mL)

@55 R ENE.
BN RTRESIERUHK 2 B K E o

SC50

1

6

29?&&

EFERE “197

BT
ZFP. SC11

- \i
R 15

v
KHMEEES, BT "BUET #,
DHEARE, RgREER
HEEEAM R LM,

BFzir TEHERM R

QLB RABUE, HEF B

(P.SC51)
O AL EERF N EAESER, AIRESERIT-

{ERBEE T srnshexss
REERS B IR ) T A

fEokaam /% it [El
2 IZNBFRL E

tIRIE S K

O@UiFHII55e ), EE AT LRI AT i KA i %

L




BHAER, #H1T “iﬁﬂﬂ?ﬁﬁé”

BHERE, REAHITREMMH
XUBMImH BESPEA RN M AT,
EW?EFE—EQ%?JE%%LHHM%

CEINERE IR T E AR AR,

E@?E SR
Q) ikFxEE “19”
A ReHS —\
=] o

|

| »E
‘n .
1z

N
K —“EEB
(GhtrHcn) |7 2
= »E

® Fif

1 FiE

|

WEUGHENBHE, » Kk “BUE” #

MBI TSR B
P OX7ESES (P.SC50) ZAERT Hzﬁ Bt

@ #&T B, REHHEE
@#rT =, &

FrEERiE: 417494

EFIHR]
HI552 1 (1) 160 g (43k)
=l 20g
e 10¢
=5
(87 /o) 40¢

EXRRRIGREH  (—O—L201MHE)

_[RhRAG [ 116828

[ iﬁ%ﬁﬁzﬁﬂ_ CARRZB%) | 40g(mb)

B [10g
ES T | 100¢

OfEAAFIEIST 1. (P. SC50)
QOBOEEXEHEEE .
QFFH BT AN BB BEE o K/NAT
BANANELF, MAEkiE, EHEE.

BELEN GRS LERY)
_EDEAGR) | 116g(R)

B4

Jﬂﬂaﬂﬁa\;s\s%) S
Cww o 10e
EBOwm | 180g(mb) 1€
EEXROKR CthR) | BR 15
OfE A ARIEETT5E 1. (P. SC50) %
QR BT 5. 4

QEQH MNBHABIOHH - ‘
@B S H ARESAZFEm AR,

ORENAENR, ERIRIHNITEHSRE
(10 ~ 20 g) /tl:, (=] h,ﬁz

SC51




HI{ERE
#C

g OERERRRREEERAMA.

@ = FTIRIERS
O inE, FEFIEN (KR

QEEMEBRRAMRBNDHE. KR 1715t

QOBREERKRH-
o

B

=

Giee) 400 g

 (Reglpe)
B R 140g

gt 38 g (438 mL)

@55 s LR EME.
BNRBESEER O H R SR
HEEAERTL !
RERHE, TR,
WETIEHWRNE, NMERRMY,
A] DU AR B SR 2 o
TERBHRE !
BEHEIKERTE, FRREM.
ORTFHE: A12H]

SC52

1 EFERE “20”

2 ZEZIERTE (mamz12054h)

XIRFEIK SR AT 2
R ERTIE

s

(R RTCIR)
@R 7E90 ~ 15073 ¥z B PO F A BALHLT
R Eo
3 Fig
T
Hﬁi\ IIIIIIIII ..%%§%1

v

1 RHMEEFRT "BUE" #,

BHEEERE, FE wioss
XIFFENENEESIMAIRH TS .
@A ANE (KDEZ . INBFH) BT,

#HT Emmt” . (P.SC53)

HEERERERR,
5 RS EETIEZ 8RR TR

O FEAeEELTR, ARSI,

L




AR, #1T “IBmn#F

IR E, &EZAIHIT2BANMM .
XCBINANEL B AR EE R SRS 5 SR To
ERRE—BTE TiEE MMk,

Q) kiFEe “20”

N
“EE
(]
(=
@ g E= IR E
s -
S
GSiilinpesy) [y
| I9E

@R E107 8 ~ 308 BRI SR BT
o

® Fi4

RERS EH &

" FE
" 2l

WECHEMAAE, »Kiz “BUE" &

WAFEE U TAERT "BMmMA .
XEHR4 (P.SCB2) REHKET "BUH" I

O #&T B, REZIIHIE
QT =, Fa

FrEERTiE: 1/NEF304)r ~ 2/\EF304>

EERE

REES 400 g

ThiE 140 g

IS 38 g (4438 mL)

W =15 ERTE 1509340
(ﬁﬁﬁ e s A AT )
110434

ERRE

ER

(‘ﬁu&tﬂmﬂe, =, ) 400 g

PIE1 cm3E

ThiE 140 g

gt 38 g (#4438 mL)
W =/Ti% ERE- 100550

KEHRE

IKZE Bk

(ﬁUE&Eﬂ ) HEA0 g

PIp2 cm/N R

b 140 g

gt 38 g (438 mL)
W= E% T8 - 1209750

BFEE it

BF L An

wEE, BEREREENT.
BERBEOERG, BHHEEA| | 400g
HOMH2 ~3%0, MERE
BABHS EEE.

ThHE 140 g fﬁ']
OEERFHNE, MR BRI, k& 1554, 1E
QBELRAGHE, Bk 4kEkE. <]
QFEEIIR, HTFKD. i
G@EEBRZFZAMT AN R, BbHE. BA.
OLEmBEE
W= E% T8 - 120950

SC53




1

HIFEREKER

o
OV

;

4

2 @ = FTIRIERS
O inE, FEFIEN (KR

HEE  OxReRs (TASMAMR) RMAK. B 4751, AREE I 5. (ERRETEMN)

QFHAR—I—IHEE, TEEM.
O ERTILEERERKN,

OB REZERMEN.
H#y

FEX #3200 g
(M4 %7, ERER) (FERMAD)

XBNBMERRL.

#EGAERI RS (B ERE.

Q@ EEZNET EIRBEME.
EN AT BE S BUMMA L IE £,

.7}<%E’J#¥;HSU?/£ (H#&Q)

W= A

NAETMEBMES REABRM.
CATIERERZNKEA)

SCH4

BROHA—M cmERRFL, SHIEHEF.

EIFERR 217

2 ZEZERTE (mmkRH0054)

XIRFEIK SRR
I ERTIE]

.

(PhsFERTCIR)
@R L6005 ~ 12075 [B] 103 s B AL
TR E.
3 Fig
T
IHHI ‘IIIIIIIII .Wﬁmigﬁ

v

BHMEEERT UL @,
4 HHEEFEE, 2 wioss)

XIEEEHER, Baf.

@A E (AeER, AMEENIERRE) B, #HT
e . (P.SC55)

1BIBBANER,
EHiT—ESH
OIS BEEIF LRGN, MHLHR.

@I LFE, RoKRETEEE, SR —REI8EA.
RAE, BERZBIESNKR,

L




AT

IRERG, REATHATRIEMMN.
XK CBINIRRA B=TEIAER B RIS D PR To
iR — B RS ITEE N .

@ %kizEw “217

2 7€ Z 1T 0 18]

BT “IB N

W

Cidiipsiy)

@R 7E1077 5 ~ 300 5hz B 4 A BB AL T

]«iﬂf_o

® Fi4

-

WEUHEMINAR, »Kig “BUE" &

WEANBEE AT AT B .
XfEH R4 (P.SC54) BT "BUH" R

O #&T B, REZIIHIE
QT b=, i

FrERE: 1 ~ 2/\Ff

/NN 3t
OkBERIRE, #&FKkRE) | (114100¢)
ok |so0gm)
T T

£ (UIHEH) 10g

EmmE
AR 34
(2R, YIR2th = (14M4950 g)
ke 2850gm)
M | 60g
e [ 10g(h)
W=TE ERTE--60 75
EwmE
pati) #3180 g
(R, PIRkate s (FZANAY)
ke | 250g(m)
w® | 60g
Rt [ 10s02)
W=155 R E60 440
|
EwmEE AR
BECER | 280g
koo [ 100gml)
. 125 g
EANil (#9125 mL) ﬁau
M |40g {E
et [ 10gW2) A
L S i
P N 7K
B=(E5 R 60 4340 &
SChH5




I KK TTE K.
* (K I R = KK

#C

2,4
S

1 @ = FTIRIERS
O inE, FEFIEN (KR

EE OicfEx. (FEEIKZTEAL)
XAEEXTAE K. (BN FFFESTR)
QRHEFEKIHT 30 5744,
QEHEBERRANREFEmSE. MIERAMA.
@BNEAR Ko

W 1 iEIFEFRER “227

i35
(I EREXI35 g) #5194 #4184

KAK (190 g (L)) ALk (270 ¢ (L))
SEAIK (200 g (ML) |AERK (280 g (L))

XAMEER . BEXRBRE.

RUREHUASSROUTRE, B 55570 011
BRI & | :
=
em) _zo-m) = D EEREN, BTA S5HHE
: » - P @M ABHLE.

WESRIIRRT “BUE" 8K, E1094 SRS FE304 4011
WIERT “FiE" BIRRE 3

==
(SR, B TR) ITHES /
W RIZH0NGE, RHBLE, B O 2L HURT % \
FiET—2
=== N IEE} ~ .

XARETH, MBI,
st - O EHE
WAEKE AT, RS KRR

s XTSRS
e . e LT
[124]80g(mL) [184]140 g (mL)

AITETHA DI ERBRT I L&,
XAERGRERBIME | (ZEABERNARRENE)

SC56

L




WA T RO LI B S EREIMRY -

N

e

Z NFRFE

RUMMER, BT B 8,
ES;EHEEHHEﬁ%%%E,#Hﬂ%#%iﬁﬁﬁ!
EFar A LLAFMIREIEE (5~ 10540

B 48
(MEEBEAER)
= AT EEF
// J~ =
(=5 E)
it £ 4
A

'77)ﬁ%ﬁE£HﬁﬁE,IEﬂﬂﬂ

BSLRAN  » EERKEEF

W R TFHY » EEAEF LT

FrEERTiE: 291/\Bt

WrER S LM
R Z FRRRAE

2 ~ JIMNTEBREZ RO E
S

HERIE

BRI MEFE (BEEHD)

AR,

OFIEN RS ZE KR, IEk e
BR%. BTIHAEEIAKERE, A
FRE .

@AM ENIK, MERASRE.

WiRER ZERTF A

OFRBA AR, FHIEHIER.

Q"B =R
ELEMBERENGH, RE 2 X

“BKEERS
HNFRERSR, HE0, @1 8. B
o)
MNEESSRhEE &
B U AR b &
toREkRE, & < iz
HERXFIEE 2, e
SChH7




ORI T HET !

ATRRRG @ T MIEEE Y |
BnEsEBE ( REFRESH. SER.

BENERE. BEM. A&
& AL

meEsEs-MHh

5 : T
AEREREE, Bk ek

s @R AR EE B ARNT
§C> ﬁ WWA B M SREBRIIEHT
Aok B RHOFLE =

(AR T e B KRS THE)

e
2#7
gﬁuﬁTﬁ \_
o

FH— TR

@it AT
) BpE, TESRE
B, BREYH
B4, ZAHE
HRERRIAME |
M. BEEMR

RGBS FRIEH
BRAE 1

EEH‘f—n— HP\? B

QRKBLEEBRE
A

@ 5 B BN B
BmH%. mE%
KA Tk AmE
BRBNARRE.

QR EBMTET
Q_fﬂﬁﬁAiiﬁ_tEﬁﬁﬁ
RERT %

KA EIEFT 5]

FAERE EEE (i)
oiEE, FEF

i OLTBBRBIE, AELEEMLE,
. TR T B R 2 T
O RIEH, EAFRELT B lﬁ—ﬁiﬁ%_kél%}ﬂ B
s (i) Bk OH L RETREEBESEAY.
N
N . QF 4R
SC58

| —




S poih AT
o RAGHTEE, B

it

2 Jl

B AR fE
Tz !

FERBESS
TEHAZET

WET - EREE

wTE, BEBENERXER (FiE)
=
V=]

@ EH.

b=
1B
=t
/A
®
7

AT
AR IER

@5 Ris e EANBCERT
B EEDL R R

O@HFIEE,
T AN

O ZH THAE.




—T I

% Il o] gl

Ve

1 wame )

AILLHIE, EEFEREKE. AAARREACGETERK, SEE EHFHN
MRS, ERIDSE ~ 10%HIKE.

L

:EﬁfﬁﬂmWE%ﬁu [ FEEA )
B TSI, BREEOHRRSHIEERS RN OMATS.
CEXEEE (FHEM) )
| | EEAESETINO & (mL) Hk, MERAASEETAMO0 2 (mL) Hke
e N AL
s | BEASENSE. RIS E MR,
g%ﬁﬁgg?ﬁﬁ (IR R, EEERiE) :

o6 g (K1) , HHTF70g (K970 mL) HIST.
OE A4S, BROBEAT 4NN ENKD. )

AU R E $H SR =

A PB RO E R4 AR EHIEEHAERHITH, o |
u\qp

TER R EHIEL? BREMNEHITHENE, AESRERE.
AUGEHEETHEE | 2KRA—FHH, BAT "BE" M "HHZK" NHESLERE, Tk
ng? SEHHEENNGERFRES, EEAT.
ALUABECHIIRA | BEARBENTRE, FAEBEBK.
#t EEEID? » 2N ERRENLRREN "EHE KRB
4

EDERLEEDE
| IR KEEEID?

E TR RIENAF 3555 H R R B £ .
»EWER "BE RAES.

Ve

RARE (TH) K
RAREERE (£7) W
faR=F?

( XA®E (TM) (P.SC12) ) > ;

st or ) Lr SR, BIET
RWEIE, REHEHNKBA R ERE, RETRE
O EREE RFERET, KEEHEHGEE
rERIER) . »

|
( RSB (470) (P.SC38) ) ;

MARARS (5H) NEBTELET, BB KERSHRE. ‘\F@%
@5 E—RAmMAR.

e R TF T B ?

BRNKERF. (FHELRES, FRRAR)

@ EERTFHIE GRAFRET, REFANEITREFNBRR) EH.
@5 TN HREE R BHARTF

(TEEBXIEER, TENBEERRTHE)

A] T AR K R
EXRIRmEmE?

.

BURBIAK SRR AR ERES0 CLLT .

BNKFERBRIKIRBRIER, BERWEEURUE, EXRMANKRULEE
BN, ZHEBRESHEH. (P SC65)

RFEBHXIR, BEBEEREEZRRERER.

RmAE 12/ AR BRI, IBERANEEER.

[ AEREHEEEE
R ERDY Y

N\

J

SC60

ATLUER .
BELEAWE, TENEDEHE LN REERTE,

— |



BFEHEERTAE
#HELBF?

—T I

EEARE, BWERSAES .
HIIERIBRS, BIWEREN . (EATLMERERM RS HENSE.)

Vs

HARER T —BRE

BRATLUER, EMHRORESKR, B—RAEER.

SKIEAE NG ? BEREK R KA KE (124 80g (mL), 184 : 140g (mL))
MEEATNRER | BREREOIELROES, ERERERS R LY
EALK Bedk, ALK (C“RET ) REEES. \ l
( M RED FSHBER, BLS0SMEE.
M EE? OILEENEE, sIERsIAEe NTAEE.
( BHEAREE, SRR, BEAEEREHAARN, M
B5 ~ 109 $EEEH.
HEEERFNE? | OMBRHIE, TELUETS.
O ERTIY. BT ETHES.
l (SHEHFERE)
g — UEANREREOERT, 22ETARBEEEMN K EHBR.
EOUNERERE | anewms, SERmamRRREREZE, TR LR
| : EEHEEES.
f HAEE T
PIBHE, B RREBEERSE. N\
RATEEMEFNEEAFER, HEsBH. &
O FREEA EAAFRIRBE AL 1IN
_ | mme ) | —
S RMARSE | wp. smnmemate L B RERETORE, b
#19? IR BT
R, 730 ~ 35 CTHUES, i LBl GTAMBE) L,
OE2ME, ERERBRIRE MR EER, HIER BIERA5 5.
( #F ) _2
BRI RO PR I8 6 S
! HUER, B SR BRI,
'
f FABE A N THHE. %
. OE =S MEmR., ia
BERRABRBSTE | quunrn. mosssmoRimEnnES, BAMRNEBRETH. =
EHROTERE | @mmuummnn .
BER—#? O TR BEY.
{ WSS SEA Y "FURDMPAESK" .
N
EE e EER R i
SEETEh, TREE | BERNE. SEHE. HFESREBNRIIER, FEEIE. F
BEHTEA?
SC61

L



% Il o] gl

SC62

N\

[ EEE: Ry
I £ E H R ?

J/

T

FHKIAERDS ~10g (mL) .
B EEHEBEIE, SEREHLE,

( )

7 H £ SR B E E A
Bz, F"EAKE

|\ J/

EBHREERREELAI AR MR,
FHEEARFEERASELSRE, NTHALEE, BRERER, ATUIHRELE.
(B 20 ~ 30404H)

EREan, HE—i
BT 3kTHG?

J/

EEES AN S AARREESEE —EEHNH. EREXVAEH, &R
Rtk BElt—EZ/H FEH .

e N

A] LR Sk A EH B Bl SR S R o
BWARELAENTHBMMREE, SRR TRIOBIELITIRE.

( ERATHENZE )

SRy HHIERINE | oFpumgmanenm 2
» FE|3E 14" RIFEE) BEFTIAGIEEE, A o
@) BAEERTES, AHFHEE (P. SC40) Sl (P. 8C42) | -
ABIER On B BNEERETHEN W -
" » AR, fAHEE (P SC40) sk (P. SC42) |
(  ERXAESHES )

i | miEA R RAEE (P SC40) |

DESTAUENOR | stexnmusuesors, BiEy. BROTNE. S LIamEs.
EABYTFHES? | BEWRE, FEEE AL RBOEHEH.




HEERFE

HIR LTS B 5T B

AR

= EARE

(ﬁﬁﬁ@\ﬁﬁﬁﬁj
EXEBHERLT

e
14 cm

(ﬁﬁﬁ@\%%ﬁﬁﬁ>
BT

e
13 cm

KIREE. AEEEH
[ )

l Hm

12.cm
(RABEEBEMNELT)

l lIKa

11 cm

(zEmn, Eeman)
5T

2
9cm

= e

20cm

I |1>M:

4

h 4

v VvV v h 4

1

| FIHIEEE SRR &)
. TR SRR 4-
ER—HE

BRINATRARE Ii

OZEE. JRE. MH FIANBSEEGHNZE, AENMRITERERSREZNL,

OEEHMAKRZHE T ZLEHMHR?

OERREETAETR? (EEEE, MEREEE)
=I5 E SR KBRS

N\

O@ZEAFRET?
OEEFEATEARSEBIL12 ~ 15% Z [BIHIE 7
OZEEATEHEmM?

@G AT LN mEM?

< $EHEg. fExmEmag-->

Q@ EFE 7T BHmMmAE A EmMEILL 517

@2EKND?

REEE. FEEE. £F@G.
HEEme. AEEe--
OEFNEGEZEL 5 CHIAK?
<=Eig#Bit25 C ff--->
@ T FEALASL CHIAK?

@EEKRD?

<BRRAEBEEELUSN-->
OF HHNENHRAI R BT EED?

@ E TN REA?
@ELAD?

Q@ ELTEKFEARE? (P.SC9)
OEL AT I TEER?

<KHAEBEmEE >

Q25 EH"EH KRB KHI1E?
QMR AB R RAEHERERNDG?
@M NEBERRA TIG?
@2EAKND?

@EEKRZE?
OETLHATEENEAEM? (P.SC60)

@EEKRZE?

— ISR A E ~ i 3k

@EEKRZE?

» RRIEENERFALITERKE, BE2ETEE
SRR DV ~ 1RHIE

O@7EE R 1000 mittlX, A HINTERKIIINR.

OB N EFKMEMEIEFAMN, AIEXSERERE.
RRRFORE, HAS AMPFERZIE.

=
-~

#

L

SC63




1

HERERKAE !

H 3L T B SR
STENAK
(R, EEWR)

IBIANATRE

@2 TN T B R M R IR EE & T R ?
OELERTREANF . SUIHITEEE?
@ZTiIREMTEITH?

OEERILLREEBMA?
O +FEEEHI TIEBIER?
|\

BRI BRARFARE
AkIE EHAE

. J

OF THIMFNEE RN T&MA, SRBENRMEREERSRENE |
- BFEEREHN

- ERNERRETN (WhEXAZEE)

- ERTEARSERDIE HIER

- EATREAE. SO TR

= N=|
= /m

MREOME, R

( 1\

FEB &R,
i KR
TiF

o J

O T RMEFINE S MENTERRARL, HAEMIR EEHRE?
O=Sh, KKERM10g (ML) ZHEHR

EERMIBA
(ShRZE£R)
E&#IE, EM
ALk

.

@ ED K DIE?
OKEBTKRZN?

<£ZHEE >
@ L EZHMBILL AT Z S E M BIFI ARG 5 & X MBI .

JEEREIBAR 7
i, HEiIAR
i

L

O T T EE M AR, (
O EEN, EAHE T EA AR’
(EHENE B2 EFES)

.

FEER % REImE#

o J

NEHE

O EDKZE?
OKEBKRDIR?
|\

e
e, LA
e

(@Ents it (P.SC20), SiEBEBENMAE.
ROBEHAE, WERRZR, ENMEESTR.

Qe RREN, BHRDOTEESKE.

| @EED LHBHEOAEALS . BAIRSHIESAR.

B 5P E KHE

Ve

@SR HBARIKRER, BARESE, WEEIEZER.

.

it
=
H
1@

avEm—it

vV 'V VvV VvV Vv

O THANMARERMNEES, FIEHIRE—BRIER.

.

SCo64

L




@RS (A it Ry OES*

H LT B ST

R REERHIEER
%

WA+ AEE
EIMB KK E
JEER B S R AR

A RAE AR

R 2 T B R i & T
=T
HEH G T EE
RBBH

i 2 T B R i 5 1
1Rl — 32

( \

J/

H A E A E L E

g J

(M EAAEEES
chigt

g J

4 )

AW EERRAEE

4

v vV vV VvV V9

1

IBWIALTRE

N\

OLBEMEAK, SEmERT, HaTFERMME.
ERTEMENEENRENBENE, B—RHHNTTEEAFERRE - TRK
AU E U, RIBIEHER, BLHEBETH.

| J

' N\

OEHW%H%,%EMEEEEH¢,%K%%ﬁEm@Q<:::>

BHHEEBNKER DR A EBENE . QU
XFPEEZ RSN, BRRSMNE, FEEROCANE. L; A

@EER —PNERAMNKIRIK, BREEIRUEBRANEEEEA.

. J

Q@ EMKREM, FYIALT cmEY/NR?
@ RE MRS IMTER 10 D ZAHAN?
@B ORI RE AT TN ER?

4 \

O EEEMIE—R, SEFRLBRERIER.

. J

O@E LA T HIETEE?

@2 T i & E HREDOBIRS?

@E L mE EERITENEE mEE?

> ELFE0H F T T A AL T B TR A o
(RRREEZMEBENEREFRFEEF.)
OB TFEREERURT?

OFRETERERUMEN TR, FEAREEELS.
XEEHBMLRIE, BMERERSEGE, TSR HE.

4 \

OEETRESEAENNEITRETIR?

. J

Q@i FHEE T AT ERE?
XARYE I LA RIR 10040/ T, Hi T mEMKAEPEL, BREREE.
B EIA R R B AT P e £ B AR R R ST

| J

@HFTE AN, EhREREERE?
XARBEEREAALRAS, BERmETERNRESERIT.

(@=E2midrs?
(FRIBIERT, M aRERE.)

@S E =R 25 CRIBHT T ANR?

XEREN, MAMRERLTS, FEEnmEapkas
EREIE BT KL 8]

L

— ISR A

=
-

#




1

HERERKAE !

H P TR LR ERIALTHE

FIEE A | Bk

Sk SR

=
He

SC66

r

HEREEEE

g

N\

@S T IE R AN M E S BB FIN A 203 b3 )
OTIH 2T A IR

@S T AR HHAINEA M ABELR?
OKETEAZIR?

ot sm, REEmTEK

HHARMEF L,
FiERT

\.

(@@ 2T A HIR?
@S HEMN TII?
| @kETAEIR?

SR E—

(@A SN B E A2 T AK?
| @=TH T RBEIEHEY?

.

AR OETNNTHITH?
| I - (BME RN TF B BB TR K. )
5com O BN B2 IEH?

I
(3. =A%)

@ T E MY cmEIBRIRIE?
O@= (I T15 Chf, 2ERKEMYIAS mmEIBUIRIE?

. N O T TEMH?
BEZEREH O =TT T RSB
O RN E B EH?
BHKAE Q@ LT TEITH?
O 2 THRFEN 5T MIET S BRN?
4 \ 4
@ THE A eIk IE?
LTERE T EIB O HETIME HR?
@ TR B R ?
. O T EREH T?
BETHEY @RI )R 2T E?
4 \ 4 \
F{EHRIEHESTE O RIER LM T EREE, XA THEErSEERIRERE. Z5E
BIAR—HE BEMEE180 g, BHATSMIRLE,

BEYNMFITS S NIk

N\

O EER(41% M )M H SRR 282 IS I— R E A, AT ERA .

V ¥V vV V¥V vV VvV 9V VvV .V vV v VY v

EhE HAN10 g (A/N2) B4R, BB ZE&E#E
K% @ RS %157 NS,
A FERLD 10 ~ 20 g (4110 ~ 20 mL) RIEETH .
Ei}ﬁ;%ﬁmﬁlﬁlﬁﬁ @575 N AR KA TS EE R SAIT NEIT, BB 2 ~ 375,

L




| —T I

H B T B ES ERIALTHE

4 \ 4 \
mTFWEERG, MEREEARMNY, FHibsmRE8H,
O FMIKE. B THKE. FHENKERTERSERD, FILATAE LI
e PUR BB R«

(FFH) } @2 THNAZKE?
O T H OB ST HE?

(RERETEEENEE. BE. ERE)

=
&

)
R

g

f e | L | @ET ST
‘l.k_biz 7 \7%
E}\Qﬁﬁﬁéﬁm 2iE } ONIELTIIE, BB TNES B THE, 2 SreELs . B,

| @mEEE ~ 1RETRA.
OEKETALIR?

OKETADIE?

i |t R L } O F TS, IBRETLHFIR?

= IB (LB ERASRO%)

@2 T A TIER?

@ =T {E AT IAK?

\ '
} @K EETILFRE?
OF K RFANE, HLIFASELL,

— ISR A

=
-~

#

SC67




1

“*g?el{F%Ei% ! ’ HI#h B a

N\

AR R PREE B LSRR A AT £ T 1 B ) L AN o

RETHRITRFEF !

L

J/

4

B2, HTFEVEFE K, MPEXERs i, AT ERIMHEme.
=B A BN HIB (8]
O FEATEENER
FERBWIENZHT, M RIRA B SEN .
« FEFETEE] -voveververererereereee i, 14545 LA
=l o MBI -eeeerrrrrmmmmmmereeee e 10950 LA
R iE JFZETETED coovveveriereniiie i 5445 LA
gﬁ} BN TiL 2 IR 354340 A
o EHBZEE o 204l
XRATREBVNOIREFT A L2 | B FRAAEHE.
IV B T IR ! } O B R KBRS
TE10 40 LA BN T8 25 22 DRI 7E S ¥ R B R A 5 1
BNTFEEN, S TR BREEN.
o« FEEETEE] cvoveverevereeieereee i, 1 45m LA
 TEBEVE ] oovveeererereeeiesneeie s 105045l R
THE FFEETEEL coovvvrereeireienn i 545K
SKENTEED evvvevermereenie e 35434 K
EABZEER oo 20434l K
f ) EERINFFG, ATETRE. SRR BUY" @rhiHgE,
EETERRA., HET. EFERRKEX -HH TR - EBREHFA.
EBEINREHIR T A ! X CCKRMES BHETES. DEEIARERNEEDIREERTD.
{ ) (EABPREETFEARR)

AR "BUET REILRME, ENRREBNMREETE.
(REHREBHM R, WATgELEIEEE. )

Ve

HiETHRIERE !

L

N\

4

BMEk I mRESL, E100HMEmE, MArTlikE.
XIEDIRT "Frie” .

Ve

RIESERT "BUR # !

.

J

I 5 ) TR ] PT LB PR e B

SC68

E1OHMERT “Fw” BIARE.
XAF—REH. BAEREME.,

(P. SC40, SC42, SC62)

L



A FE 12 Hh

H AL TR

1

BEBIAL TS

WMBMAERE, BIZEELKPanasonicE P& AR EZ il

TEHTRBIRIE | | @B FEL LT }}Lﬁtmﬁﬁ%o
BTFBBETE |\ | @ mo e e e
\Eg (Z;ﬁﬁ) \.ﬁ*ﬁﬁ@ﬁﬁl%m}% BEE" AR, FIEAR Iz .

V VYV VWV

O TE & B MK BEREMZRERM AR MEER.

~N

L

FRELEET OB R BT R . D | mEFHRkmER, BART.
OFRBETZH D | EAm TR,
ggiu&*%if O = T RS L T — REMEH? BT,
CthigiEEEE ‘» Ozitt FUMOAHI LMD, Mk | =S EEEARATEL, ALEF
(ETHETRE) 1Fia%s, . (P.SCe2)
7T B YRR
MR B¢
@181 B R IB R H TA AR 7 o oot
ZERE, HIEEREN EBRE. T TG e
Q@ \ma
(TR ] 4/NEF307 5 ~ 13/NBT 5 “
" ATIE & BORT (561 OKIiER 2
TR AE B ER } FE HEEE } 4NET1053 % ~ 13/ G ?/E
£IRORT i8] L8] B 8305 O e s 2
(REMZEF "20:30" ) .é’i\ﬁ@” AN 2
Eﬁ’iﬁlﬁ]ﬂ }ﬁz%h%o,‘ﬁ‘lij\ -~ J:i—kg,‘ﬁSOé]\ 5N 055 ~ 13/8NBF /5 |
( “0:40" ~ “9:30" ) @K HEE 7
X HEBETE DR ET B RIS & o 2/NEFA0 5 ~ 13/NEHE i
O X ABEES iy
7INEF105358 ~ 10/NE/E *
31}
N L :lé:
(ﬁﬁﬁﬂtﬁﬁ%;»,.ﬁ%?ﬁﬁiimﬁﬁﬁ@\%ﬁﬁ@\%Eﬁ@\éﬁﬁ@,Rﬁ%%%m“ﬁ it
BET V@ RERERARD E#T. (RSC10) é
[ ) (mBpTEEATERENS, &
O HAIE, SAEEE HE o CHS B ﬁ
o IR CHAAHARE s RS S
ﬁﬁgggﬁg% | I . L —— kRS
’ N 8 RRE
O FEESHETARNH NN T B A S I
§ ) o CTEPAIERA” e FrEiE. FFAMREE = i
[ ) (@HEiEs. St EEEEAE R, BRDKAIETE, WRPEBFGEE, i
HigIE L > e itH.,
(A REET) (BVERIESR, 2B, FMET)
§ ) XiEEk ZPanasonicE P &1 R S 1 THEE -
SC69




BEEBINATER
E WRMNERE, BB PanasonicE P &R S

H AL TR

ﬂ‘l‘)frﬂ%ﬂﬁ_ﬂ%ﬂﬁﬂl'] } O TEM AT BALER. (BIWERS cmZAR)

f ) [ @@mitiaEE R, ] [
L E EEIREEL XTEE AT, $F B 2 AT S A
B, BTUEN (P ezsromn D | FFEEER. (P SCT)
|ET,|j§l “0:00” (BRI =B RYBEN)
L ) k>ﬁ<1§ﬁﬁ7iﬁ?fljlﬁ‘éﬁﬂ‘ WA IE B A L ETHIAT 8]
P | @2EmiREEMSLT? D | =EEH A, (P.SC16)
MARRBHE, -
B ’,oﬁaﬁﬁmﬁwﬁm*ﬂmmargﬁﬁﬁ >
7 RETHHE, (BB ES
p o C | BE, EFHEMOMR.
.1&“‘3%31&‘43 HEARRFEOSHIE DS (35 5PanasonicB A &R E LB R )
iziR
(AT AuphEEEs, HHO (4k)
e NEEFE TS
ARESEEE )| ) wrress.
(BTN A 222
B FERA.
L ) (EmBAEERIEED) )

. N 4 A
[E RS-0 bl > OE O A RRMA L HRHERMER,
TE LR, EAERE SRR .

A J A J

OFFA AN, SBM. BALSK, MEAREEREFINER ZHTEZWER.

T SR SR -

( | (@xrEmATHIEE, N )
L R OGP, NISER S S E FiTiEe
BREE 2T | Emammrams)
\ ONEEER AR, EHESEHEOLDT. |
yen s | [@xrmTEnEs. nEnnt | (1FLE, iENESLS.
S uau e A (40 CHLE) . (B B 201 N 25
Ty A9 .- |» (@i, )
HO | ~ HOC 27  XIEBRPanasonicE AR SR ILIHT A

SC70




1

FIR 220V ~ 50 Hz bR ETSRE iR 22
hn#ee 360 W K 30.4 cm
T il S0 W Rt (#4) % 24.1 cm
= 34.5 cm
() 6.1 kg RREAKE 0.9m
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Make various delicious breads manually
iIn a simple and convenient way!

r
.I I

Crispy crust and Soft and fine crust  Speed Up the whole  Add inrice to make  Crispy crust and
delicious taste Soft bread baking progress! a high water content  original flour aroma
Bread (P. EN16) (P. EN21) Rapid bread and soft Rice bread French bread

Soft and delicious (P-EN22) (P EN23) (P EN24)

Bread

(Instant dry yeast)
Rich butter taste!  Two-layered bread High water content,
Danish bread with a crispy cookie  soft and chewy
(P. EN26) crust Pineapple Rice flour bread

bread (P. EN27) (P. EN29)
‘ .0 .
N v For more fancy menus!
Natural yeast s Please check
bread Natural yeast http://home.panasonic.cn

flavored bread
made with natural
yeast (P. EN30)

Various taste dedicated

Dough
dough, pizza o N ;
dough making Yogurt bread Pizza (P. EN42)
(P. EN41)
Dumpling skin Udon/Pasta Quick and easy Cake (P. EN48) Chocolate
dough (P. EN43) dough (P. EN44) Scone (P. EN46) (P. EN50)
Others
Compote (P.EN54)  Mochi (P. EN56)
\,

— |



Slightly hard crust,
fragrant, healthy
and nutritious
Whole wheat
bread (P. EN25)

Jam (P. EN52)

1
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Safety p re ca ut| o N s @Iease make sure to follow these instructions)

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

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

. Indicates serious injury or
/N Warning 5%

H Indicates risk of injury
A CaUtlon or property damage.

M The symbols are classified and explained as follows.

® This symbol indicates prohibition.

This symbol indicates requirement that must be
followed.

In order to avoid
fire, burns and
electric shocks

-
Do not touch, block or cover the
steam vent during use.

@ Especially pay \‘/

attention to
children.

(It may Cause>
burns.

\_ \_/\G

g Properly use the power plug and
the power cord.

@ Do not use the sockets and wiring devices
beyond their capacity. Do not use any
power supply other than 220 V AC.

Because overheating may happen if the rated
power of multiple circuits is exceeded.

@ Do not damage the power cord and the power plug.
Do not damage, modify and approach hot
devices. Do not bend, twist, stretch, load or
bundle the cord in force.

Otherwise it may cause fire due to )
electric shock or short circuit.

@ Do not use when the power cord is

damaged and the socket is loosened.
Otherwise it may cause fire due to
electric shock or short circuit.

m» If the supply 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 the power cord
with wet hands.

(It may cause an electric shock.)

@ Insert the power plug firmly.

Otherwise it may cause electric shock, )
heating and fire.

@ Please clean away dust on the power
plug regularly.

Take special care to see if the pins have
too much dust on them. Poor insulations
and fire due to moisture may occur.

» Unplug the power plug and wipe with a dry cloth.

~ )
Please use the lithium battery carefully.
(In order to avoid heating, fire and crack.)
@ Charging, short circuiting, heating ‘
and throwing it into fire are forbidden.
@ Do not mix with other metals and batteries.
@ Please keep it away from children.

®» Please consult your doctor if it
is swallowed accidentally.

@ Please wind it with adhesive
tape and keep it properly insulated

before discarding or storage.

\. J

When an abnormal incident or
malfunction takes place, stop using the
appliance immediately and pull the
plug out from the electrical outlet.
0 < Otherwise it may cause smoke, fire, )
electric shock or burns.
Abnormal @ The power plug and the power cord become
or breaking abnormally hot.
down @ The power cord is damaged or power failure.

@ The main bodly is deformed or is abnormally hot.

@ The appliance makes abnormal turning noise
during use.

®» Unplug the appliance immediately and
contact the service centre for the check or
the repair.

EN4
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This symbol on the products indicates “hot surface
In order to avoid Z f S and should not be touched without caution”.

fire, burns and
injury

A\ Caution

The temperature of accessible
surfaces may be high when the
appliance is operating.

Q)
o
3
—
=
=
=
o
=

AN

&

@®Do not touch the bread pan, the
Bread pan main unit, the air vent, inner part
of the appliance, the heater, the
inner side of the lid and other
high-temperature parts. Because
of the heat while working, do not

[ . 3 )
Please observe the following - clean or perform maintenance
instructions to avoid any accident N v until bread pan cools down.
@Please keep it away from infants B 4\ (OtherW|sg it may cause burns.)
and children. - ®» Use thick oven gloves to take
@This appliance is not intended out the bread pan.

sjuawalinbal Buneiadp/suonnesaud Alejes

for use d%gg"g@gi(?;persons = Thick gloves * Do not use wet thick gloves.
oo e et st |+ Trick oven gloves are notinoludod i this (11 ety beves e
knowledge, Bn,ess they have product, please purchase it on the market. ]
been given supervision or Do not use the appliance in the following places!
Qﬁﬁ?gﬁ&igﬁgge@'ggpifﬁon @On carpets and other objects that are non-resistant to heat. (It may cause fire.)
responsible for their safety. @Uneven surfaces and desktops covered with a tablecloth.
Children should be supervised (It may cause falling or fire.)
fo ensure that they do not play *Be careful to find an appropriate place to accommodate the hot bread pan.
with the app"am?' @Places that are contaminated with flour, grease,
(May_cguse burns, slectric Shook) dust and other easily-falling articles. .
and injury. (It may cause the appliance to slip and fall from the worktop,) 2
= a ®» Remove flour and keep away from the 7
table edge by over 10 cm. 5cm 10g
‘ @Near walls and furniture. = 0
\/ ®» Keep a buffer space of over 5 cm. 70 om

(Otherwise deformation and discoloration may occur.)

@Do not immerse the main Properly use the power plug

unit in water or splash it @\ake sure to hold the power plug when unplugging the power plug.
with water. (Otherwise it may cause electric shock or fire due to short circuit.)
Otherwise it may cause @Unplug the power plug when the appliance is not in use.
electric shock or fire due (Otherwise it may cause electric shock, or fire due to electric leakage.)

to short clicut. Install the lithium battery correctly.

@Do not reverse the anode and cathode of the battery.
v (It may cause heating, fire and cracking. See P. EN7)

- Please observe the following instructions.
J @Please proceed with ingredient measurement and menu settings correctly.
<The dough may splash or swell out of the bread pan and in the process)

get burned by the heater, generate smoke or cause malfunction.
. u u
xpesie | OQperating requirements

appliance by yourself.

[t may cause fire, electric @ Do not put any towel on the lid. x @Do not use excessive force on the
shock and injury. It may cause a malfunction - parts illustrated below.
®» Please consult service centre on or deformation. It may cause a malfunction
repairs. * @Do not put it near place that S or deformation
is wet or near a fire source. '
\ (It may cause a maIfunotion)
or deformation.
a @Please consult your doctor before use  Temperature |/
if you are allergic to any food. sensor
@The appliance is not intended to be
L \/ ) operated by means of an external timer or
= separate remote control system. Inner side of the lid

ENS
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Parts names and accessories

M Please clean the bread pan, blades and accessories before initial use. (P. EN58)

Steam vent

Handle

Plug

Raisin and

nut dispenser
(Removable P. EN59)

Dispenser lid (Removable P. EN59)
Hold the handle and open it

Lid
* Be careful that your hands
are not clamped

Dispenser flap
(Raisin and nut dispenser)

Bread pan

Flap valve
(Yeast dispenser)

Lid handle
(Left and right)

Battery base
(Embedded lithium battery)

@ Please pull out the
insulating film before use.

Insulating film

K.

@ Blade (P. EN16)

=5

@ Blade for noodles and
mochi making (P. EN44,
EN56)

*Placed together with the
natural yeast culture vessel

\-

J

Accessories (1 piece each)

Around % marking

Around %2 marking

(tbsp) (tsp)

@ Measuring spoon
“1 tbsp” indicates “1 tablespoon” for
ingredients on this instructions.

@ Natural yeast culture vessel
(Attached with lid P. EN38)

ENG
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( Control panel ) (The LCD display will disappear when the power cord is unplugged.)

(Raisin) (Hour / minute)
@ Put in raisins and other @ Set timer (P. EN20)
ingredients (P. EN18 ~ EN19) @ Adjust current time (See below)

@ Set cooking time (P. EN52, EN54)

(Start)

@ Start baking or
timing

is started (Hold)

(Menu) (Crust colour)
@ Select menu @ Change crust colour (P. EN20) @ Setting timer for completion timer (P. EN20)

Current time (clock displays)

Replace lithium battery

* Use the lithium battery to enable the bread maker to
memorize current time and previous settings.

adjustment

@ Pull out the insulating film in advance (P. ENG)
@ The time is displayed in the 24 hour system.

MDPlug in
*You cannot adjust time if it is not plugged in.

@ Press B (H) or 4 (M) (time display flashes)

(D Take out the battery base.

@ Secure the battery with left hand by
holding the base in front. Take out the

battery.  Lithium battery

@ Release fingers when a beep
sound is heard.

(@ Adjust time
* Adjust time when flashing
(E.g. adjust the time to 3:30 p.m.)
@ Turn the battery base upside down and
AN BE .
1 .3n install the battery. Install the battery
| base back in the main unit.
Hold for fast) : Lithium battery Install the
e Ene A 4 (@Anode facing) lithium battery
downwards with anode @
facing upwards
B i)
-
o L [} —
L J Turn over the
@ Completed when flashing stops. battery base

* Please confirm that the battery does not drop down.
@Pu” OUtthe p|u9 00 00 000000000000 0000000000000000O0CGCCINIS

Time adjustment cannot be Comple.ted if you * Baking can be started even if the lithium battery is not installed.
pull out the power plug before the flicker stops. * Battery working life is about 2 years.

L

gEiiE (Cancel)
x| b
I L | @ Stop after baking

0O
(©)
>
=
=
=
oy}
[=¢
(©)
S

SO1I0SS999k pue SoWeU Sped

EN7
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Procedures and key points

Preparations Making dough

P EN17, EN36
. )
|z
< = | & For bread
—-C — -
- g=|| 2 making
s | ¥ 25| | 8
Q@ ® o 2
R B E
= Q 2 3
® p ol | & =
8 S =~ -~ o) Automatic
h = dispensing of
8 NN c instant dry yeast
vy
3 D) | @
nx, (77) C—C? Eo- 5 S-DI- * Except natural
5. g 91- c i a —+ yeast bread
© c = Q > =
S < 3 5 » =BRES . @
= < = > = =
= o ea|.| &8 | |88
S o 23|85 3| (83 -
3 = 38| 2| |7 For making
— w 3 = o H
= 2 |£3| s o various
o 222 | 8 ] flavored
e\ ﬂ )
D
g P. EN38 P. EN31, EN37
L EN31,

-
Please prepare the

following tools Key points of

@ Thick gloves making good
(from market) § !
@

@ Scale (unit: 1 g below)

(from market)
\}’I‘L’:fra‘f —)
V > - =
Y,

Please correctly weigh!

flour by “weight” is
essential

Must be scaled by weight. Please
correctly weigh with a scale to an
accuracy of 1 g below.

I Measuring water and

EN8




1

of bread-making

When adding

ingredients (P. EN18) :
and butter

(P. EN26)

Gﬁnop ayj no e)|e_|)

P.EN3Y

Buiwio4
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5 =
=} =3
A (A P 5
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=
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Bunjew-pea.q Jo sjuiod Aay pue sainpasoid

For high room temperature
or during the summer,
refrigerate before hand

Water substantially affects swelling
conditions. The temperature of
ingredients will rise when it is
summer or the room temperature is
over 25 °C. Therefore, please add ice
cubes in water and bring
temperature down to 5 °C. (Use it
after the ice cubes are taken out.)

Refrigerate
when it is hot

Take out the
) ice cubes

The shape and swelling
condition of homemade
bread may vary

Bread-making process is highly
vulnerable to temperature, humidity,
ingredients and setting time. Conditions
of shapes and swelling extents will
change slightly even if the same baking
method is applied. (P. EN63, EN64)

et

Small-size Large-size

L

The freshness of ingredients
is critical! Is it properly kept?

Yeast for bread fermentation and swelling
(P. EN12) is perishable like fish and meat.
Therefore, instant dry yeast, natural yeast
(raw) and fermented natural yeast must be
kept in the refrigerator (fermented natural
yeast must be used within one week).
Remember to seal instant dry yeast when
storing it. Don’t forget to seal the lid during
fermentation.

Keep in refrigerator
and use up within

expiration L 7 .
| \ Keep in
— — refrigerator within

ot
ol
In€ 25t aweek

Z)

i
Il

ENS
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List of bread types and
baking options

Menu
number

Available Time required

Menu Bread-making process of breadmaker

(Reference
page)

functions (appr.)

suisiey
Jnojod
1SN0
Jawir)

Bread e o

e 4
(P. EN16) EN

(PEZNZU Softbread ® ® ® 4hand20min | 2 12 1 2 - s 4

v bread B -
- 2h 3
;pen2y bread ¢ e 23
a4 . S 4
Ricebread ® ® @ 4h l% 2 ' 3 -
(P EN23) B
5 French [" l
e o .
PEn24) bread ¢ ¢ B 2 :
___I v
6 Whole wheat o o 5h l*2 M I 2 -
P En2s) bread B |
7 Danish - 3h N @\anually add butter
e Eenze) bread © 81 3 25 min later
8 Pineapple . @Manually add cookie
poun broaa  ® zhendtsmn FLETsTa N St

9 Rice flour e .
P Encg bread ® o0 and30min | 2

10 Natural 7h 2. I -
PEN3o) yeast bread o0 (+24n'F) |8 8 3
11 Bread ']
- - 1h 2 3
Penze) dough ® D
12 Naturalyeast o 4h . 5 ' 5
Pens7) bread dough (+24n'F)
13 Fermented - o4 h 5
(P.Ensg) hatural yeast
14 pizza dough - — - 45 min I3I3
(P EN36)
EN10
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W Time for adding instant dry yeast to the dough. (a beep sounds)
Time for adding raisin and other ingredients. (a beep sounds)
FikE (Stir) is displayed.

Menu . . .
fmBEr Menu GENEEE ] TS e Bread-making process of breadmaker
(Reference functions (appr.)
page)
T 90 o . . ) .
2 gg (‘BD (Required time and time for adding yeasts depend on room temperature, crust
2 ST % colour, timer and other conditions)
Dumplin .
15 . pling - = - 15 min I
P engs) Skin dough
o 0
=]
16 Udon/pasta 15 min I 3 8.
P Enag) dough To
L)
17 6 @Manually eliminate remaining flour 8 ‘91
Scone - @ - 54 min I Igi 4 2 min after start up. o 8
(P. EN46) Form the shape another minute later. g o
o]
S &
nn
18 Cake — ® — 1hand30min I6 4 @Manually eliminate remaining flour
(P. EN48) 12 min after start up. r
o
19 - : =4
Chocolate 17 min 7
(P. EN50) 7 g
[}
20 1 hand 30 min 8
Jam - = = . - 4 @Set timer according to the menu <
(Bl 2hand 30 min T
(/2]
21 - - : )
Compote 1~2h 4 @Set timer according to the menu 2
(P. EN54) o
O
Q
22 Mochi - 1h -1 0I @Open the lid manually 50 min after =
(P EN56) (+30 min 'F) start up (or 55 min later) ‘3
o
©
*A Upon setting timer, “kneading” is preformed after setting *C This process may be skipped sometimes. g
timer and the unit will stay in standby mode after kneading. *D May be omitted; continuous “kneading” may take place. S
*B Upon setting timer, standby mode is always maintained *E It takes 24 hours to make fermented natural yeast. n
before the next process is started. Standby period of 11 *F Wash the glutinous rice, and then drain the rice on a sieve
hours at the maximum. for 30 minutes.

Blade rotation and dough mixing (audible) Eliminate remaining
1. * It may occur that the mixing up function does not work for a maximum of 12 minutes. 6. flour

Mix flours with water Additional mixing

2. Rest (Basically in standby mode) 7.

3. Fermentation &Iﬁ?}iﬁaugaiﬂgimmqgggnd dough fermentation s. Adding butters
4. - Baking dough 9. Form the shape
5, Adding cookie dough 10, Open the lid

EN11
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Bread-making ingredients

In addition to the basic ingredients, you may add your favorite ingredients to make breads of various tastes.
(Ingredients and quantities may vary depending on the kinds of breads)

Flour

(High-gluten flour, Low-gluten flour) “our

Mixed with water, the protein will be

combined to form gluten.

@ Flour sifting is not necessary.

@ The swelling may vary due to different
protein contents.

@ Use the ingredient which is produced
recently.

@ Keep in a cool and dry place.

@ Be sure to use a scale to
measure it in “weight”.

For making bread

Generally, use high-gluten flour which has high protein

content (12 ~ 15%). Non bread flour has an

unobvious swelling effect. It will result in harder bread.

Furthermore, self-raising flour has no swelling effect.

* Please check the list of ingredients on the flour
package in advance.

<7

Fats and oils //
(Butter, unsalted butter, )

<<,
2.
margarine and shortening T 4

[t makes the bread texture fine, soft and

moist.

@ Applicable in solid form, unnecessary to
be softened.

* Unsalted butter is recommended.

Dairy products —

(Milk powder, milk) g

Improve bread taste, smell and crust
conditions.

Prevent hardening of bread.

@ Please reduce the same quantity of
water if milk is used.
@ Please use skim milk powder or whole

milk powder with natural nutritional
content.

It gives flavor to bread and 'z
makes bread chewy.

It can also avoid bacterial breeding.

EN12

Improve bread taste, smell and crust
conditions.
It can also improve the elasticity of the bread.

( Bread yeasts )

Sugar is used as the source of nutrition to
@ create carbon dioxide that makes the

dough rise.

- W W OO0 | OO | OO
T | & | = = =

The dough rises with
the carbon dioxide
trapped inside.

@ @ The yeast is alive.

Freshness of yeast can affect the
swelling and fermenting conditions of
dough. Therefore, please use yeast
within the expiry date and be sure to seal
it well and keep it in a refrigerator.

@ If instant dry yeast gets wet, its
fermentation ability will be reduced.

Bread texture

Instant dry yeast

In order to make a soft and
delicious bread, it is better to ”

. tan
use instant dry yeast that dlrf)‘,syeas"
doesn’t require advance
fermentation. e °

* Do not use fresh yeast and baking powder.

For making bread

@ Angel instant dry yeasts are recommended.
(vacuum package)

* For recipes of high sugar content (8 g sugar or above 100 g
flours), please use Angel instant dry yeasts for bread making.
Non instant dry yeasts for bread making have an unobvious
swelling effect. They will result in harder bread.

Natural yeast raw)

Natural yeast made by natural

food is used to make natural yeast

bread which has a unique texture.

Natural yeast can be made

through “Cultivating natural yeast e °
fermentation” (P. EN38)

@ Natural yeast of “Hoshino” brand is recommended as
fermentation quality is stable.

L




Sugar Graruiated
Granulated sugar, brown
sugar and honey

Sugar is the nutrition for bread yeast which
can speed up the fermentation. It can also
improve taste, smell and the crust of bread.

@ Big sugar particles should be pulverized.
@ Do not use rock sugar and other crystal sugar.

@ Increase the amount of sugar to darken
the crust; decrease the amount to lighten
the crust.

@ Do not use low-calorie sugar substitute.

Baking powder

For making scones and cakes.

* Even adding it into bread and soft bread would not
make it swell.

Water

@ Gluten is produced by adding water in flour.
@ Cold water is used for the following
@ recipes (about 5 ‘C: aimost the
temperature of icy water)
= Rapid bread = French bread
* Whole wheat bread = Danish bread
= Pineapple bread

= Other menus with temperature is above 25 ‘C
@ Alkaline water is not applicable.

@ Be sure to weigh it on a scale.
<7/
For making bread

@ The water of which the hardness is within 50 ~ 200 mg/L.
should be the most appropriate in this case.

* The hardness of the water is calculated from its
calcium and magnesium content. Water of moderate
hardness can improve the dough elasticity and the
bread swelling effect. If the water is too hard, the
bread will be harder.

@ Distilled water is not applicable for bread swelling.

Rice flour

(include flour)

Rice flour does not contain the proteins
necessary for dough swelling. Therefore,
it is impossible to make breads if only rice
flour is added.

* As rice flour bread contains wheat
M (gluten), it is not recommended for
.o people who are allergic to wheat.

o * Be sure to pay attention to the
ingredients, cleaning methods, and
maintenance. Use after consulting
your doctor.

* About gluten

The substances resulted from combinations of protein in
flour and water. Bread-making yeast generates carbon
dioxide to inspire the extention of the dough, hence finally
generates the textures of the bread.

Tips

Please note the following to avoid damaging the
fluorine coating of the bread pan and blade:

@ Adding hard ingredients may cause the fluorine coating
to peel off.

@ Before adding dried fruits and nuts, please cut them
into small pieces less than 5 mm.

@ For large crystalline particles such as large sugars and
sea salts, melt them in room temperature water before
use. Deduct the solution amount from the original
water amount for making bread.

@ Insufficient water may lead to dough hardening, thus
damaging the coating during dough kneading.

@ Be sure to put ingredients into the bread pan in the
following order: flour — other ingredients — water.

@ Do not use hard items such as knives, forks and
chopsticks to take out the bread.

@ Always check whether the blade is attached in the
bread (at the bottom) before cutting the bread to avoid
damaging the blade.

@ Do not clean the bread pan or blade with metal brush,
scourer, nylon face of a sponge or sponges wrapped
in nylon net. Please wipe with a soft sponge.

* Bread pan and kneading blade are consumptive parts.
Peeling off of coating is normal after prolonged usage.
Eating the peeled-off fluorine coating does not affect
health.
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Bread-making ingredients continueq)

Basic weight of each spoon (Supplied measuring spoon)

Tablespoon Teaspoon
Granulated sugar Approx.12 g Approx. 4 g
Milk powder Approx. 6 g Approx. 2 g
Salt — Approx. 5 g
Instant dry yeast — Approx. 2.8 g
Natural yeast
(raw) Approx. 10 g —
Fermented
natural yeast Approx. 12.5 g o

In case of changes of recipe and type of ingredients

Adjust according to personal preference based on the following quantities.

Ingredients To increase To decrease
May be increased
by 150% May be decreased
Butter (except for danish by 50%
bread)
Granulated May be increased | May be decreased
sugar by 100% by 50%
. May be increased
Milk powder by 100% May be exempted
May be exempted
May be reduced
o by 50% for rice
Salt flour bread and
natural yeast
bread

In case of adding eggs or milk

@ Increasing the amount of sugar will darken the crust.
Decreasing the amount will lighten the crust and reduce
the height.

@ Bread will be less chewy without salt.
Enzymatic activity of natural yeast is strong, while salt
can control it. Enzymes will be over-activated without
salt. Thus, the bread cannot form properly with gluten
broken.

@ Margarine can be used to substitute butter, honey can
substitute sugar and milk can substitute milk powdet.
(P. EN12, EN13)

= Honey shall not exceed 25 g
= One tbsp of milk powder is equivalent to
70 g (Approx. 70 mL) milk.

Reduce the water in the same quantity of eggs or milk. @ Put egg and other ingredients into the cup

» Egg (1 at most)

= Milk (half of water amount at most)

EN14

and then add water for measurement.

@ Do not use timer.
(Food may be contaminated in summer)
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Ingredients preparations

~ TN
¢ 0
-

You may use your

favorite ingredients to

make various
“=%, flavors of bread.

N

On top of the basic ingredients

Granulated
sugar

2

: about 15 ~ 20% of flour weight
(Standard: 50 g)
E.g. = Carrot — grated
= Pumpkin — boil until
softened, mashed into
pieces and cooled
= Spinach — boail, cut into

The ingredients and the amount are introduced
based on the basic bread (P. EN16).

You may also add your favorite ingredients in addition to the
basic ingredients in order to make various flavored bread.
@ Crust colour and height of fermentation pile vary with the

ingredients.

Put the ingredients
in the bread pan at
the beginning!

Add your favorite ingredients

Your
favorite
ingredients

) 4

:about 10 ~ 20% of flour weights
(Standard: 30 g)
E.g. = Rice flour = Oat meal
= Glutinous rice flour
* Rye
= Whole wheat flour
= Beans powder

7 N

7
L

]
Iooxl loo%
4

: cannot exceed the amount of
water
E.g. = Orange juice
= Apple juice
= Tomato and other 100%
fruit juice
— Fully cool in a refrigerator in

\ pieces and cooled ) U = Sesame JAN advance )
e e N\ N\ A\
Flour Decrease the weight of
quantity
cereals
p— (Remain the same) E.g.[ Rye 30 g (129% of 250 (Remain the same)
Qanf\g\g Flour 220 g
"
\ \ VARN AN J
4 4 N\ N\ 3\
Water
quantity Deduct 80% of Decrease the amount
vegetable weight of juice
I\/:’ E.g.l: Cooked pumpkin 50 g (Remain the same) E.g.[ Orange juice 100 g
Water 140 g (mL) |: (Approx. 100 mL)
’ (180 g (mL) — Water 80 g (mL)
9 180 g (ML) — 100 g (mL
L L 80% of 50 g (mL)) )L ) (180 g (mL) g ( )))

@ Do not use timer function.

L

@ Do not use timer function.
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Baking basic bread

Add the ingredients

“The shaft is fully
visible from the b
axle hole Add water along the
periphery of bread pan

Remove the bread pan and

Set the kneading blade

(D Rotate the bread
Bread pan pan in the arrow
direction.

@ Remove from the
main bodly.

@) Install the blade.

@

Blade
*After installation
there is 3 cm
clearance.
* It shall be free from
any dough around.
Bread
High-gluten flour 250 g
Butter 10¢g
_Granulated sugar | 18g(1%tbsp)
Milk powder 6 g (1 tbsp)
Salt 5g(1tsp)
Water* 190 g (mL)
Instant dry yeast 2.8 g (1 tsp)

* Use 5 °C cold water and reduce the amount of water
by 10 g (mL) if the room temperature is above 25 °C.

EN16

Yeast cannot be dropped from the
yeast dispenser if it is wet. Please
ensure the yeast is dry. (P. EN60, EN69)

[

Add the ingredients other than the instant dry
yeasts in the bread pan

high-gluten flour, water
and other ingredients

(o—

1 | (D Stack up high-gluten flour
and other ingredients (except
instant dry yeast) and add
them into the pan.

(@ Add water along the periphery.

Lid

Bread pan @ Insert the bread
pan.

@ Rotate in the
arrow direction
and secure it.

®) Close the lid.

@

* The handle of bread pan will stand up.
(To make it convenient for taking out the pan)
There is no need to press it down to the bottom.

Add instant dry yeast

into the yeast dispenser

Dispenser lid

Please dry the
water, if any.

Yeast dispenser
If the yeast dispenser

(beoomes wet, please)
use tissue to dry it.

* Static electricity will be
generated by wiping and the
instant dry yeast will stick
onto the dispenser walls.

o
a2
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Time required: about 4 h

Setting

Select menu “1”

M To select other types
of bread

B To add raisins and
other ingredients »- (. EN18)

B To select crust colour Ib- (P. EN20)

» [5) (. EN20)

Please see P. EN10

@Approximate time of completion

» (P. EN21)

M To set timer for
completion time

for the baking
procedure.

Start

Flash — illuminated

@Do not open the lid after it is started. Otherwise the
instant dry yeast will spill out.
However, the instant dry yeast has been added during
manual addition of ingredients (P. EN19). Therefore,
you may open the lid.

@Sound will be heard while the instant dry yeast is falling
through the dispenser.

L

Baking completes (Beep sound)

Turn off the power
(D Press Elj4 (Cancel)
@ Pull out the plug.

Take out the bread pan and put it on a table with
a small towel under it. When handling the bread
pan, be sure to wear thick oven gloves.

Cool down (bout 2 min)

* Pay attention to the rest place of the bread g
pan. (The bread pan gives out heat) 2.

* The bread will cave in and shrink, if it is left 8
inside the machine for a while. o
Q

Take out the bread 2.
for cooling down o
(]

Thick gloves o
(Do not get wet) o

Bread pan

Hold the handle and shake it forcefully several times.
* Do not use a knife, a fork or chopsticks to
take it out. (It will scratch the fluorine coating.)
* Please don’t touch the bottom of bread pan.
(Blade rotation may damage bread shape.)
@ Make sure blade is in the bread pan
after bread is taken out.
The kneading blade may stay inside of the
bread (at the bottom). Please take it out.

Baking grille or similar surface

“\\\ Make sure that the
aisasiily blade is not stuck on it.

The blade will be damaged if you cut the bread
before the blade is taken out.




1

Convenient functions

# & T (Raisin) for making bread that contains your favorite ingredients

You can add auxiliary ingredients as you like.

When adding auxiliary ingredients, you can choose Automatic Input (when the LCD displays & (Yes)), or

Manual Input (when the LCD displays & D (Yes))).

@ Your favorite auxiliary ingredients, like raisins and walnuts, can be placed in the raisin and nut dispenser

for automatic input.

@For cheese, chocolates and other ingredients (P. EN19) that cannot be automatically added, add them
manually when you hear the beep sound from the buzzer.

Please follow the ratio and amount of ingredients of various recipes. Otherwise, the ingredients may fly
out from the bread pan, to the heater and consequently burn and create smoke.

Automatically added (completed by

the automatic bread maker)

Preparations Put your favorite
ingredients into the
raisin and nut dispenser.

The total weight in the

dispenser should not
exceed 100 g

Raisin and nut dispenser

(1) Press E%T (Raisin),
Select F (Yes) (make it flash)

\_L

(2 start
B
"
A
v

(Ingredients are added automatically)
* “Kneading” temporarily stops.
@A small quantity of ingredients will cling to the walls
of the raisin and nut dispenser sometimes.
@ The sugar coated fruits may not be added because
the sugar may melt and stick onto the dispenser
when the weather is hot or when using timer function.

Ingredients that can be automatically added
Dry ingredients and ingredients that
hardly melt

Dried fruits l ®
[ ¢ " i
(Not over 100 g) MJO“\’ ®» Cut into small
R .
® o g pieces less
Raisin, plum, ®e than 5 mm

orange peel, etc

Nuts
(Not over 100 g)

b 4
2

®» Cut into small
pieces less
than 5 mm

Cashew, walnut *ﬁ"

No need to bake
in advance

and others

Green beans*

(Not over 100 g) » Sop up water

Olive*
(Not over 100 g) ®» Core and cut it
into ¥4 and sop

up the water.

Ham, bacon and
sausage”
(Not over 100 g)

®» Cut it into pieces
of 10 mm wide

7

@Please place ingredients evenly.
When piled up with ingredients, the raisin and nut
dispenser may not work normally.
* Do not add ingredients if the timer function is used.
(Particularly in summer, deterioration may occur)

Please pay attention to the following ingredients during adding!

. @Addition of hard ingredients may * Gereal @The dough won't rise if  * Melon
damage the fluorine coatings inside gL“';‘r)_itg;f:é ot any fresh fruits witha Ei'w' frit
the bread pan. Please use it carefully. Ma%le sugar cube rich content of protein- . Mgngo
* Accidentally eating the fluorine coating . paay sugar degradation is added. - Pineapple
will not harm your health. + Sugar cubes and others - Papaya Others

EN18
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After selecting function

and menu... Set the convenient

functions before
startup!

e)
°)

@To add raisins and other ingredients

B Please manually add ingredients that cannot be added automatically.

Manually add when you hear beep Ingredients that can’t be automatically added
d (stick onto walls of dispenser, hard to fall)
sounds ()) Ingredients that are sticky, easily melt

@ Press 8% (Raisin) or have a high content of water
)
and Select B ) (Yes)) (make it flash)| Macerated fruits, onions and ﬁ
/

other chopped vegetables
@ The time remaining
before ingredients
input is displayed.

Cheese, chocolate, etc ‘
After hearing beep

v ‘:‘v
sounds ~

1o

Open the lid B Proper time for adding ingredients when
making stuffed breads ...
The time when beep sounds are heard varies with
recipe and room temperature.
Add ingredients into Within 3 min « Bread: after about 1 h and 5 min ~ 1 h and 35 min

= Soft: after about 1 h and 55 min ~ 2 hand 15 min
the bread pan, - Rapid: after about 30 min ~ 35 min
* Rice: after about 1 h and 5 min ~ 1 h and 35 min
= French: after about 40 min ~ 1 h and 25 min
= Whole wheat: after about 1 h and 35 min ~ 2 h and 50 min
* Pineapple: after about 35 min ~ 40 min

* Sesames and other small ingre-
dients ought to be added in the
bread pan before beginning.
(Not over about 20% of flour weights)

@The more ingredients added, the poorer swelling
of bread.
@ Some ingredients may not keep their original shapes.

@Raisin and nut dispenser flap will always remain open.

o
o
=)
<
)
=1
[¢)
>
—
—ry
c
2
Q
=
(@]
=)
"
—_
0
QL
.
=)

then close the lid

Bread pan = Rice flour: after about 45 min ~ 1 h
@ Restart » Natural yeast bread:
after about 3 h and 30 min ~ 3 h and 35 min
@Even without pressing » Bread dough: after about 20 min ~ 35 min
1 FFiA FFi& (Start) the beeper will sound after - Natural yeast bread dough:
3 min and the unit will restart. . afterabout 3 h and 30 min~ 3 h and 35 min

EN19
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Convenient functions Grust colour )(Timer)

After selecting function

and menu... Set the convenient

functions before
startup!

H@

@ To change the crust colour @ For 124 (Timer)

Bake your favorite %€ (Crust colour)

You can set the crust colour as 7% (light), #r/ (standard) or & (dark).

(D Press 1 (Crust colour) to
select your favorite crust colour

" .

® start

" FHE

@ You can set options of ¥ (Crust colour).
» (P. EN10 ~ EN11)

@ The more sugar added, the darker the bread crust
will be. The height of the bread will be reduced as
sugar is reduced.

Use Tl (Timer) to complete baking at a specified time

Use this function if you want to enjoy freshly-baked bread in the morning.

(1 Confirm if the current time is correct
@ Adjust to current time if it is not (P. EN7)

(2 Press 143 (Timer)

T ow

(@) Set the time for completion of baking

3

Hold it for fast
forvvard

* It would only show the available time.
(The time described with reference to the right)

@ Start (timer setting completed)

-
EN20

@ For & T (Raisin) and & (Crust colour)

(D Set the #ZF (Raisin), and #& (Crust colour)
functions.

@ Set #12y (Timer)
[Standards on timer]

4 ) ) N\
* Timer can be set from current time to

Bread . after4 hand 10 min ~ 13 h
Soft bread . after 4 hand 30 min ~ 13 h
Rice bread . after 4 hand 10 min ~ 13 h

French bread : after 5hand 10 min ~ 13 h
Whole wheat bread: after 5hand 10 min ~ 13 h
Rice flour bread . after2hand 40 min ~ 13 h
Natural yeast bread : after 7 h and 10 min ~ 10 h

*You cannot set a time that is beyond the timer limit.
* Timer is not available for some menus.
(P. EN10 ~ EN11)

S
[Timer setting examples]
Menu: Bread
Current time: 08:30 p.m.
(LCD screen displays “20:30”)
Scope of time settings: 00:40 a.m. to 09:30 a.m.
(“0:40” ~ "9:30")
* It is impossible to set the time beyond the range above.

L
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Soft bread
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@To reset
1 @To stop after starting (Hold)
Preparations D Install blade in the bread pan.
(P. EN16) @ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.
(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.
Ingredients Select menu “2”
Softbread
Clefglvea w28y
e oy
| Clenulgiscigiear legiaiosg
ispewerr | Bgliiiesgy
Salt 5 (1 tsp) HTo adq raising and »- P EN18)
Waterr 1°0gm) other ingredients
Instantdryyeast | 28g(tsp) W To select crust colour IP- (P. EN20) &
* Use 5 °C cold water and reduce the amount of water . =
by 10 g (mL) if the room temperature is above 25 °C. BTo set t|mer for »- (P. EN20) o)
_ , _ , completion time )
@ The reservation function will not start until o
after resting of the dough, so the kneading Start o
blade will not rotate even if you press FFi4
(Start). Please see P. EN10
for the baking
procedure.
Press BUiH (Cancel) when you hear the beep sound.
Take out the bread pan and cool it down
for about 2 min. Then
take out the bread




1

Rapid bread

@To reset
1 @ 7o stop after starting (Hold)

Preparations O Install blade in the bread pan.
(P. EN16) (@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.

(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients Select menu “3”

Rapidbread
~High-glutenflour | 280g
Butter 10g
~Cranulated sugar 18g(etbsp)
~Mikpowder | 6g(itsp
Salt  5g(itsp) W7o add raisins and »- (P. EN18)
Codwater(5°C) | 210gm) other ingredients
Instantdryyeast | 4.2g(letsp) W To select crust colour IP- (P. EN20)
* Reduce by 10 g (mL) when the room temperature

is above 25 °C. Start

Pl P.EN10
- ” -
= procedure.
v

Press BliH (Cancel) when you hear the beep sound.
Take out the bread pan and cool it down
for about 2 min. Then

take out the bread

EN22




Rice bread

Preparations ( Install blade in the bread pan.
(@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.

() Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

(P. EN16)

Ingredients

Rice bread

* Use 5 °C cold water and reduce the amount of water
by 10 g (mL) if the room temperature is above 25 °C.

@ You may also use brown rice or saffron

rice to substitute rice.

@ The height and taste of bread may vary
depending on rice quantity.
@ The more rice added, the softer the baked

bread will be.

(Please follow the above list for the portion

besides rice)

@ You may use timer function. But do not
use cooked rice that has been stored (or
defrosted) for more than one day.

@ Keep flours in a refrigerator for cooling
when room temperature is above 30 C.

@ Rice may remain in granule form.

1

Time required: about 4 h

2
3

@To reset
1 @70 stop after starting (Hold)

peaiq pidey

Select menu “4”

B To add raisins and
other ingredients »- (. EN18)

B To select crust colour »- (P. EN20)

» [554) (. EN20)

B To set timer for
completion time

Start

X
5]
o
o
@
)
a

Please see P. EN10
for the baking
procedure.

.

Press BUH (Cancel) when you hear the beep sound.
Take out the bread pan and cool it down
for about 2 min. Then

take out the bread

@ Rice bread has a high content of water and may
deteriorate easily. Please eat it as soon as possible.
(Summer: within a day Winter: within two days)

EN23




French bread

1

Time required: about 5 h

@To reset
1 @ 7o stop after starting (Hold)

Compared with other bread, French bread may be hard to be taken out from the bread pan. Please take out
the bread according to the following Step 3.

Preparations O Install blade in the bread pan.
@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.

(P. EN16)

(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients

French bread

High-gluten flour 225¢g
Low-glutenfour  25¢
sat  5gtsp)
Coldwater 6°C) - 190gm)

* Reduce by 10 g (mL) when the room temperature
is above 25 °C.

@ Bread has a relatively poor quality when
the room temperature is above 30 °C.

EN24

Select menu “5”

M To add raisins and
other ingredients

M To set timer for
completion time

Start

»- (P. EN18)
»g (P. EN20)

Please see P. EN10
$3 for the baking
= procedure.

Press BliE (Cancel) when you hear the beep sound.
Take out the bread pan and cool it down
for about 2 min. Then

take out the bread

@ Take out the French bread. L
Tap the bread pan downward hard !\
on a towel with your hands against %
)
y A
-2

the table.
(See the figure on the right)

@ Please make sure wether the _ _
kneading blade is stuck at the bottom L-‘-'-,"* N
of the bread. | )

L




Whole wheat bread

Preparations ( Install blade in the bread pan.
(P. EN16) (2 Add flour, water and other ingredients (except instant dry yeast) in the bread pan.

() Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients

Whole wheat bread
(whole wheat flour 50%)

Whole wheat flour os.
(for breads)*! &
High-gluten flour - 125¢
Buter 0g
Granulated sugar - 18g(etbsp)
Mikpowder  Bg(tbsp)
‘sat 5g(tsp)
Coldwater (5°C)2  210gml)
Instantdryyeast ~ 28g(tsp)

*1 Do not use the whole wheat flour which is
exclusive for making dim sum bread (low-gluten
flour).

*2 Reduce by 10 g (mL) when the room temperature
is above 25 °C.

@ Bread has a relatively poor quality when
the room temperature is above 30 C.
* Bread shape and swelling degree vary

according to the types of whole wheat flour.

1

Time required: about 5 h

@To reset
@70 stop after starting (Hold)

Ly
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Select menu “6”

B To add raisins and
other ingredients e . (. EN18)

for the baking
procedure.

B To set timer for s
et | » (P. EN20)

completion time e 3

Start @

s

o

zoaael mME Please see P. EN10 Q

=t

o

@

o

o

&
Z' 5 Sm

A 4
Press BXiE (Cancel) when you hear the beep sound.
Take out the bread pan and cool it down
for about 2 min. Then

take out the bread

EN25
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Danish bread

Time required: about 3 h

@To reset
1 @To stop after starting (Hold)
Preparations O Install blade in the bread pan.
(P. EN16) (@ Add flour, water and other ingredients (except instant dry yeast and child butter) in the bread pan.

(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients

Danish bread

CHghgutenfowr | 230g
Lowguenfow  s0g
Buter - 6g
Granustedsugar | 24g@tosp)
Mikpowder  Gglitosp)
sat sglw)
CEggsevenlymixed)  2%5g
Coldwaer(50)  fogm)
Cnstantdryyeast  28g(itsp)
Cridbuterforaddnglae) | 110g

@ Bread has a relatively poor quality when
the room temperature is above 30 °C.

l Prepare the child butter on the previous day!
(for adding later)

(D Cut the butter (for adding later) into 1 cm pieces.
@ Wrap the butter with a plastic wrap or put them
in a closed container to avoid the cream stick

together.
(3 Keep in a refrigerator at least over night (10 h).
M If BUE (Cancel) is accidentally pressed in
Step 3
Press Fri4 (Start) within 10 min to recover it.
This can only be performed once.
(Invalid if any other button is pressed.)
M 10 min after Step 3 is started.
Even without adding butter, the beeper will
sound and the unit will restart.
And then even after more butter is added, it will not
(mix the ingredients anymore. Do not add butter. )
B Adding raisin or other ingredients when
add child butter.

EN26

Select menu “7”

Please see P. EN10
for the baking
procedure.

Open the lid when you hear the beep sound.
Unwrap the plastic wrap and

add in the cut child butter.
@Do not press BLH (Cancel)

Close the lid 0

Restart

Within 10 min

Press BliE (Cancel) when you hear the beep sound.
Take out the bread pan and cool it down
for about 2 min. Then

take out the bread

* The bread may become deformed upon over-exertion.

L
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Pineapple bread

A

Preparations @ Put cookie dough in the refrigerator after it is made. p.enas ® ~ ®)
@ Install blade in the bread pan.

(P. EN16)

2,4
S)

@To reset
@To stop after starting (Hold)

(@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.
@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients

Pineapple bread

Granulated sugar (for
final processing

@ Be sure to observe the foregoing amount.
Excessive amount may cause the bread
to spill out of the bread pan, overcooked
bread, burning smells and smoke.

B If BUJH (Cancel) is accidentally pressed in

Step 3

Press FF44 (Start) within 10 min to recover it.
This can only be performed once.
Invalid if any other button is pressed.
B Under step 3, even the process hasn’t
been completed, a beep sound will
be heard and the machine will restart

operation after 15 min.

B Add different ingredients to make bread of
different flavors in Step 3 (15 min).

» P. EN34

2

%

Select menu “8”

B To add raisins and
other ingredients

Start

‘

»- (P. EN18)

Please see P. EN10
93 for the baking
= procedure.

Roll the cookie dough
flat when only 10 min of
process work are left.

(P.EN28 D ~ ®)
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Pineapple bread conineq

Open the lid when you hear the beep sound.

Add the cookie dough.

(DPlace the bread dough in the middle of the bread pan
again.

(@ Place the cookie dough on the bread dough with the
egg-coated side facing downward.

(@ Slightly press the sides of the dough (do not press hard)

@ Sprinkle granulated sugar on top of the cookie dough.

@ Do not
press BUH
(Cancel)

Within 15 min

= EE
M AEL
4

=g

Close the lid
Restart

v
Press BUiH (Cancel) when you hear the beep sound.
Take out the bread pan and cool it down
for about 2 min. Then

take out the bread

* The bread may become deformed upon over-exertion.

L

EN28

Time required: about 2 h and 15 min

Method of cookie dough making

Making Dough

(D Mix low-gluten flour and baking powder and
shift them together.

(@ Use a wooden spatula to mix the butter at
room temperature till they become creamy.

(@ Add granulated sugar
in small quantities
2 ~ 3 times. Mix the
butter after each addition
till the butter becomes
whitish and smooth.

@Add eggs in small quantities 3 ~ 4 times.
Fully mix after each addition. Finally, add the
vanilla essence.

* Reserve 2 tsp of egg liquids.

B Add the powder mix in
Step (D and evenly mix
them till the granules of
powder disappear.

(® Make the dough a round
shape, cover with plastic
wrap and put it in the
refrigerator for over 20 min.

Rolling flat

(D Use a rolling pin to roll
the dough into a flat
circle with a diameter of
14 ~ 15 cm.

* Cover the dough with a
plastic wrap for the conve-
nience of rolling.

(® Coat one side of the dough with the reserved
egg liquids (72 tsp).

Tips for making pineapple bread!

@ You may also cut patterns on

the surface of the cookie dough.
Use a bamboo stick to cut patterns
in a depth of not over 1 mm. .

The cookie dough may crack

and slide down if the patterns

are cut too deep.

@ Do not put in the cookie dough
before it is flexible and bendable
enough. This helps the cookie
dough to form a better shape.

°))
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Rice flour bread .iciiimss

2
3

@To reset
1 @70 stop after starting (Hold) o
5
[0
o))
©
Preparations (D Install blade in the bread pan. ©
(P. EN16) (@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan. g
(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser. g
Ingredients Select menu “9” -
Rice flourbread
Riestiewr o [#03
Agheisadour 200w
Bwder 20
Gmuleigel suegr - leslvetosg)
Mikpowder  6g(itosp) Wroaddraisins and o, GE8 p enig)
Salt 5 (1 tsp) other ingredients
Water ] 190gmb) M To select crust colour IP- (P. EN20) 3
Instantdryyeast | 42g(%tsp) | 3
* Use cold water at a temperature of about 5 °C. WTo set t|mer TOI’ » U (P. EN20) =h
When the room temperature is above 25 °C. completion time 8
=
@ Using timer may deteriorate the bread Start Q‘
quality when the room temperature is over 8
25 °C. (P. ENBY5) o

@ Be sure to store rice flour and other ingredients
in the refrigerator when the room temperature
is over 30 ‘C.

Please see P. EN10
1 FFa v for the baking
< procedure.

A 4
Press BUE (Cancel) when you hear the beep sound.
Take out the bread pan and cool it down
for about 2 min. Then

take out the bread

EN29
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Natural yeast bread making

Add the ingredients

Fermented natural yeast making

Fermented
natural

yeast

with a bread

maker

(P. EN38)

@It takes 24
hours to make
fermented
natural yeast.

EN30

* The shaft is fully
visible from the
- axle hole

Remove the bread pan and

Set the kneading

blade
Bread pan (D Rotate the
bread pan in the
@ ) arrow direction.

@ Remove from
the main body.

@ Insert and install
the blade.

Shaft
* Ensure that there is no

Blade dough, etc. sticking
* After installation around.
there is 3 cm

clearance for side-
to-side movement.

Natural yeast bread

High-gluten flour | 300 g
Granulated sugar | 18.g (1l tbsp)
sat (Bglitsp)
Waterr 190gml)

* Use cold water at a temperature of about 5 °C.
When the room temperature is above 25 °C.

@ Bread has a relatively poor quality when
the room temperature is above 30 ‘C.

L

Add water along the
periphery of bread pan

Add fermented

natural yeast
in the bread pan.

r—. Add the fermented
.i/ natural yeast.

* Measure the weight
after mixing the
fermented natural
yeast.

Add high-gluten
flour, water and

other ingredients
in the bread pan.

(DAdd high-gluten
flour and other
ingredients by
stacking them up
in the pan.

@Add water along
the periphery.

@ Insert the bread
pan back into the
bread maker.

@ ‘ ®Rotate in the
arrow direction
and secure it.

(®Close the lid.

* The handle of bread pan will stand up.

(To make it convenient for taking out the bread pan)
There is no need to press it down to the bottom.




1

Time required: about 7 h

Setting

Select menu “10”

B To add raisins and
other ingredients ’. (. EN18)

B To select crust colour ». (P. EN20)

»D (P. EN20)

Please see P. EN10

M To set timer for
completion time

@ Approximate time of completion.
7 After the baking completes (when you hear the

for the baking
procedure.

Start

Flash — illuminated

beep sound)
Turn off the power

(D Press BUJH (Cancel)
@ Pull out the plug.

Take out the bread pan and place it
on a towel.

Cool down (about 2 min)

* Pay attention to the rest place of the bread
pan. (The bread pan gives out heat)
* The bread will cave in and shrink after a while.

Take out the bread
for cooling down

Thick gloves
(Do not get wet)

Bread pan

Hold the handle and shake it forcefully
several times.
* Do not use a knife, a fork or chopsticks to
take it out. (It will scratch the fluorine coating.)
* Please don’t touch the bottom of bread pan.
(Blade rotation may damage bread shape.)
@ Make sure blade is in the bread pan
after bread is taken out.
The kneading blade may stay inside of the
bread (at the bottom). Please take it out.
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Baking grille or similar surface

Make sure that the
blade is not stuck on it.

The blade will be damaged if you cut the bread
before the blade is taken out.

EN31




L

Various flavored bread

Containing red pepper and olive .

Italian bread

Menu “5”

High-gluten flour | 225¢
Low-glutenflour | 25¢
Sat |sgdtsp
Olveol | 24g@tbsp)
Coldwater (5°C)f | 170gm)
Instantdryyeast | l4g(ktsp)

* Reduce by 10 g (mL) when the room temperature is above 25 C.

You may add 20 g red peppers (or dried tomatoes) chopped into small
pieces of 5 mm and 20 g olive (or 1 tsp of dried basil leaves) if you prefer.

French countryside bread

Menu “5”
High-glutenflour | 200g
Whole wheatflour | 50g
Sat |5gtsp
Cold water 5°C) [ 190gmy

* Use B4 T (Raisin) function (P. EN18)

Small dried fish and kelp rice bread

//‘;/?’:‘):yy/yl’ 77

Rice flour bread with orange flavor

Menu “9”

High-gluten flour | 200g
‘Ricefour  |s0g
*Orangejom | 20g
Butter  20g
Milkpowder | 6g(tbsp)
Sat  |sgdtsp
Water ~ 10gm)
Instantdry yeast | 42g(iktsp)

Menu “9”

High-gluten flour | 200g
‘Ricefour  |s0g
Butter  20g
**Small dried fish (sti-fried without o) | 20
Milkpowder | 6g(tbsp)
Sat  |sgdtsp)
Water | 200gm)
Instantdryyeast | 42g(1%ktsp)
Rl DI

* Use cold water at a temperature of about 5 °C. When the
room temperature is above 25 °C.

* Use #/%T (Raisin) function (P. EN18) = Manual feeding (P. EN19)

EN32

* Use cold water at a temperature of about 5 °C. When the
room temperature is above 25 “C.

* Put it in the bread pan at the very beginning

L




Olive bread

High-gluten flour
Butter
Granulated sugar
Milk powder

Salt

Dried vanilla
Water*

Instant dry yeast
* Green olive

*

L

250 g

10 g (15 g for soft bread)
18 g (12 tbsp)

6 g (1 tbsp)
Sg(ltsp

Small quantity

180 g (mL)

2.8 ¢ (11tsp)

20¢g

Use 5 “C cold water and reduce the amount of water by

10 g (mL) if the room temperature is above 25 °C.

*

Sunflower seed honey bread

High-gluten flour
Butter
Granulated sugar
Milk powder

Salt

Honey

Water*

Instant dry yeast
* Sunflower seed

*

Use #%F (Raisin) function (P. EN18)

250 g

15¢g

18 g (172 tbsp)
6 g (1 tbsp)
5¢g(11tsp)

21 g (1 tbsp)
180 g (mL)

2.8 g (1tsp)
20¢g

Use 5 °C cold water and reduce the amount of water by

10 g (mL) if the room temperature is above 25 °C.

*

Fruit juice bread

High-gluten flour
Butter
Granulated sugar
Milk powder
Salt
Eggs (evenly mixed)
100% tomato fruit juice
(stored in a refrigerator)*
Instant dry yeast
* Assorted vegetables
Dry it through trickling and cool
down to room temperature

*

*

Red beans rice bread

High-gluten flour

Red beans rice (cooled)
Shortening

Granulated sugar

Salt

Black sesame

Water*

Instant dry yeast

Use &% F (Raisin) function (P. EN18)

250 g

25¢g

8g (2 tsp)
12 g (2 tbsp)
3.8 g (3 tsp)
50¢g

120 g (mL)
4.2 g (172 tsp)

70¢g

Reduce by 10 g (mL) when the room temperature is above 25 °C.

Use &4 F (Raisin) function (P. EN18)

230 g

100 g

10¢g

18 g (172 tbsp)
Sg(1tsp

Sg

160 g (mL)

21 g (3% tsp)

* Reduce by 10 g (mL) when the room temperature is above 25 °C.

Curry rice bread

High-gluten flour

Cooled rice

Butter

Granulated sugar

Milk powder

Salt

Curry powder

Refined cheese (cut into small pieces)

Black pepper powder

Water*

Instant dry yeast

* Potato (cut into small pieces; boiled
to a moderate degree)

* Carrot (cut into small pieces; boiled
to a moderate degree)

* Bacon

*

*

Salted seaweed bread

High-gluten flour
Cooled rice
Shortening
Granulated sugar
Salt

White sesame
Water*

Instant dry yeast
* Salted seaweed

*

*

Sweet Potatoes Sesame Seeds Danish Bread

High-gluten flour
Low-gluten flour
Butter

Granulated sugar
Milk powder

Salt

Eggs (evenly mixed)
Cold water (5 “C)
Instant dry yeast
Child butter

* Sweet potatoes (cut into 1 cm pieces)
* Black sesame seeds

Use &AF (Raisin) function (P. EN18)

Reduce by 10 g (mL) when the room temperature is above 25 °C.

Use &% F (Raisin) function (P. EN18)

210 g

100 g

20¢g

18 g (172 tbsp)
6 g (1 tbsp)
5¢g(11tsp)
Sg

30¢g

3 g (Y2 tsp)
110 g (mL)
21 g (3% tsp)

20¢g

20¢g
20¢g

Reduce by 10 g (mL) when the room temperature is above 25 °C.

230 g

100 g

10¢g

18 g (172 tbsp)

5¢g(1tsp)

5¢g g<)

160 g (mL) =

21 g (3 tsp) g

10¢g 7]
=n
Q
<
o
=
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230 g 8

50 g o

15¢g

24 ¢ (2 tbsp)

6 g (1 tbsp)

5¢g(11tsp)

25¢g

160 g (mL)

2.8 ¢g(11tsp)

110 g

50¢g

10 g (1 tbsp)

* Added when adding “Child butter”. (P. EN26)

L
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Various flavored bread

Ingredients
—High-gluten flour

Butter

Granulated sugar

Milk powder

Salt

Egg (evenly mixed)
—Cold water (5 °C)
Instant dry yeast

Ingredients
Dried fruits (pickled with rum)
Milk
Cinnamon sugar
Foricing
I:Granulated sugar
Water

200 g

15¢g

24 ¢ (2 tbsp)
6 g (1 tbsp)
3.8 g (3% tsp)
25¢g

110 g (mL)
3.5 g (1% tsp)

100 ¢g

5¢g(1tsp)
An appropriate quantity

25¢g
2.5 ¢g (2 tsp)

If the dough is sticky and it
is hard to roll it flat,
Sprinkle some high-gluten
flour on hands and the rolling
pin to make it easier for

dough rolling.

)
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Cinnamon brioche

Select menu “8” to make bread dough

(DPut A into the blade-installed bread pan and install the
bread pan into the main body.
(QFeed instant dry yeast into the yeast dispenser, select menu

“8” and press = (start).
P ( ) This process will be

completed within 15 min!

Take out the dough

(®When you hear beep sounds, open the lid and take out the
dough from the bread pan.
@ Do not press BJH (Cancel)

Rolling flat

@ Roll the dough into a size of 15 cm x 25 cm (W x L).

. o6CcM T~

Forming

(® Coat milk on % of dough near to you
and sprinkle cinnamon sugar and
dried fruits on it.

® Start rolling from the side close to you.

@DCut it into four even pieces and place N
them in the bread pan. ‘ y

[/
\
\‘ QQ

Start baking (press = (Start) again)
Making icing

(® Place B in a bowl and mix them on another bow! with 60 °C
hot water inside.

Final processing

(9 Upon completion of baking, take the bread out from the
bread pan and coat the bread with the icing.

To make various flavored bread on menu “8”

The total weight of the bread dough and the ingredients should

not exceed 600 gl

* The dough may not rise or the baking may not be sufficient if
there are too many ingredients.

Avoid using ingredients with a high content of water!
Dry the boiled ingredients through trickling and cool them down
to room temperature.

* Otherwise, the dough fermentation may be affected.

Prepare the ingredients in advance!
* The operation time is 15 min.

L
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Matcha black beans roll

Select menu “8” to make bread dough

(DPut A into the blade-installed bread pan and install the
bread pan into the main body.
@ Feed instant dry yeast into the yeast dispenser, select menu

“8” and press # (start).

Take out the dough
®When you hear beep sounds, open the lid, take out the
Ingredients dough from the bread pan and remove the blade.
~High-gluten flour | 200 g @ Do not press B (Cancel)
BNy 15g Dough rolling
Granulated sugar | 18 g (17 tbsp) @ Roll the dough into a slender shape which is slightly
5 || Bl poad ey 6 g (1 tbsp) narrower than that of bread pan.
Salt 3.8 g (% tsp)
Y e e R Add the contents and form the bread.
5 Sorne e ik e vl it vatr by e
~Cold water (5 °C) 110 g (mL) @Pue’l[ it iﬁ thg b?ead pan. you. A
Instant dry yeast 3.5 g (1% tsp) Substitute > %
Contents Baking green tea with cocoa
Black beans boiled with sugar| 120 g (pregs v (Start) cu%(()a\lsviﬁgg(ljn?ocnhc?gfi)cl:aet:to
again) make the chocolate

almond bread rolls that
are kids’ favorites.

Stuffed bread

Select menu “8” to make bread dough

(DPut A into the blade-installed bread pan and install the
bread pan into the main body.
@ Feed instant dry yeast into the yeast dispenser, select menu

“8” and press = (start).

5
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Take out the dough
®When you hear beep sounds, open the lid, take out the

Ingredients dough from the E)fead pan and remove the blade.
~High-gluten flour | 200 ¢ @ Do rot press B (Cancel) P
Butter 8o¢ Forming ingredients.
Granulated sugar | 18 g (1% thsp) @ Divide the dough into ~ (Ingredients with liquid are not
Milk powder 6 g (1 tbsp) 12 even pieces. allowed!)
Salt 3.8 g (% tsp) 'Curry (cook till the sauce becomes
) CE Fill in the stuffing thick), meat ball, potato salad, sausage,
Egg (evenly mixed) | 25¢ S R tuna (with water fully drained) and
- Cold water (5 °C) 100 g (mL) ©Fill the ingredients into cheese (cut into small pieces)
Instant dry yeast 3.5 g (1% tsp) each piece of dough. and many more

®Put it in the bread pan.

L)

Stuffing ingredients 12 pieces (15 g/piece)

Baking
(press == (Start) again)

EN35
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Bread dough/
Pizza dough making

Through the making of
bread dough, you can also
make croissants (P. EN40),
bagels (P. EN41) and other
various flavored bread.

Preparations (@ Install blade in the bread pan.
@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.

(P. EN16)

1

Time required:
Bread dough about 1 h
Pizza dough about 45 min

2
3

@70 reset
@To stop after starting (Hold)

(@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients

Bread dough

* Use cold water at a temperature of about 5 °C
when the room temperature is over 25 C.

Pizza dough

* Use cold water at a temperature of about 5 ‘C
when the room temperature is over 25 C.

EN36

Select menu “11” “14”

M To add raisins and
other ingredients »
(Only for bread dough)

(P. EN18)

Please see P. EN10
for the baking
procedure.

Press BUjH (Cancel) when you hear beep sounds.
Take out the dough right away.

* If you leave it in the bread pan, fermentation will proceed
further.

* Changing the ratio of dough ingredients may slow down
the fermentation process. (P. EN62)
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Natural yeast bread

dough making

You can make
various natural
yeast bread with the
dough. (P. EN39)

Preparations (D Carry out fermented natural yeast. (P. EN38)

(P. EN16) @ Install bread blade in the bread pan.
(@ Add the fermented natural yeast first and then the flour, water and other ingredients.
@ Insert the bread pan into the main body.

Measure the
weight after mixing
the fermented
natural yeast!

Ingredients

Natural yeast bread dough

High-gluten flour 300 g
Butter 10g
Granulated sugar - 18g (1% tbsp)
‘Sat 5g(itsp)
Waterr 70gm)
 Fermented natural yeast 25 g (2 tbsp)

* Use cold water at a temperature of about 5 ‘C
when the room temperature is over 25 C.

MIf the bread dough is sticky
The dough made with fermented
natural yeast is stickier than that
made with instant dry yeast.

=» Put the dough in a metal bowl, cover
it with a plastic wrap and place it in a
refrigerator for 30 ~ 60 min.

= Sprinkle high-gluten flour
Sprinkle some high-gluten flour on the
dough rolling board, the rolling pin and
the dough.
@|f the dough is sticky, sprinkle more
high-gluten flour.

@To reset
@70 stop after starting (Hold)

Select menu “12”

M To add raisins and
other ingredients ad . (. EN18)

Bunjew ybnop ezZI4/ybnop peaig

Start
Please see P. EN10
1 FFig 4, forthe baking
= procedure.
v

Press BUE (Cancel) when you hear the beep sound, and
Take out the dough immediately.
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Natural yeast fermentation

Time required: about 24 h

Carry out fermented natural
yeast for natural yeast bread

Natural yeast
culture vessel
(Keep it clean
since it is used for
cultivating yeast)

1 @70 reset
@To stop after starting (Hold)

Preparations (D Add some water in the natural yeast culture vessel.
(@ Add the Natural yeast of “Hoshino” (Raw), and then mix the ingredients sufficiently.
(@ Cover the natural yeast culture vessel with the lid.
@ Put the natural yeast culture vessel into the bread pan. (Do not install the blade.)
® Insert the bread pan into the main body.

et us it Select menu “13”
se it up within

. one week!
Ingredients
Fermented naturalyeast = _
@ Baking bread (the amount for about 4 ~ 5 times)

Please see P. EN10

for the baking
procedure.

| Water(@bout30°C) | 0g(mb) :
@If the water temperature is too high or too
low, it may be impossible to cultivate H @ Do not take it out before the
natural yeast well. v cultivation completes.
:lltzerm‘:”t;‘ed t”at‘é@ yeast is raw and fresh! Press BUH (Cancel) when you hear the beep sound,
must be stored in a
refrigerator and used up No freezing take out the natural yeast culture
withn one week. v vessel quickly, and then store it in
cannot ferment when frozen =N H . .
or Under foom femperaiure. ) [ e a refrigerator immediately
= Do not mix new and old == @If it is stored under room temperature, dough fermentation
Natural may be affected due to decreased fermentability.

fermented natural yeast broa st
on together. ‘

Incorrect menu selection may cause the natural
yeast culture vessel to melt.

@ When well cultivated, it
smells sour like alcohol
from distillers’ grains.

If the room temperature

is over 30 ‘C, it may

not be well cultivated.

EN38
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Various flavored bread (use bread dougn)

4 )
Tools used for bread-making with dough

== g
ivv/ h

@ Dough rolling board @ Scale (Unit: 1 g below) @ Scraper @ Rolling pin @ Small towel
(Soaked and wrung dry)

Tools that may be

> ui':‘ , ) used for making
s bread

7 @ Kitchen scissors
@ Bread molds

. , @ Plastic wrap
@ Cooking paper @ Atomizer @ Brush @® Oven @ Thermometer and

\_ *Tools used for making bread dough should be separately bought by customer. others Y,

AN

2,

Rolls D i

Forming

(D Use the scraper to divide the dough into
12 even pieces with 45 g each, shape
them into balls, cover them with the
small towel and place them to set for
about 15 min.
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(@ Shape them into ovals, cover them with
the small towel and place them to set for
10 ~ 15 min.

@ Press gently with hands and use the
rolling pin to roll the dough thin.

@ Catch one end of the dough, stretch it
towards your body and roll tightly.

ybnoQ

Ingredients (12 pieces)

Bread dough . .
(P. EN36, 397) Quany at a time The dough may rise horizontally upon

fermentation if it is not rolled up tightly

Fermentation

®) Place them on the table with the closure
facing downwards. Spray water on it.

® Allow the dough to ferment for 40 ~ 60 min
(till it rises to double its original size) at a
temperature of 30 ~ 35 “C and then coat
with egg liquids.

Baking

(D Bake them in an oven that is preheated to a
temperature of 170 ~ 200 °C for about 15
min. Keep the remaining dough in a
refrigerator to avoid excessive fermentation.

Egg (liquid) 25 g

peaiq paJoAe|) SNOLIBA

Stuffed bread with sweetened bean paste

@ (After following Step (D of process ) roll the dough into a round plate with a diameter of 10 cm.

@ Wrap sweetened bean pastes with the dough made from Step (D, shape it into balls and press the middle so that it
caves in.

@ Properly place balls made as according to @), sprinkle on water and allow them to ferment for 20 ~ 30 min (till they rise
to double their original size) at a temperature of 30 ~ 35 C.

@ Coat with egg (iquid), sprinkle poppy seeds and bake them in an oven that is preheated to a temperature of 170 ~ 190 C

—=  for about 15 min.
EN39
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Various flavored bread (use bread dougn)

Ingredients (for 12 pieces)
@ Instant dry yeast used

Bread dough

— High-gluten flour | 225 g
Low-gluten flour | 55 g
Butter 15¢g
Granulated sugar| 24 g (2 tbsp)

*1| Milk powder 6 g (1 tbsp)
Salt 5 g (1tsp)
Eggs (evenly mixed)| 25 g
Water 140 g (mL)

L Instant dry yeast | 2.8 g (1 tsp)

Butter (cut into 1 cm
pieces)

Egg (liquid) 25¢g

140 g

*1 Make the dough according to the
process in P. EN36.
@ Natural yeast used

Bread dough

 High-gluten flour | 230 g
Low-gluten flour | 50 g
Butter 15¢g
Granulated sugar| 24 g (2 tbsp)

*2 | Milk powder 6 g (1 tbsp)

Salt 5 ¢ (1tsp)
(Ee%gerswly mixed) 25g
Water 130 g (mL)

L Fermented natural yeast| 25 g (2 tbsp)

Butter (cut into 1 cm
pieces)

Egg (liquid) 25¢g

140 g

*2 Make the dough according to the
process in P. EN37.

L

Croissant

Add in butter

(D Put the dough in a bowl, cover it with a
plastic wrap and place it in a refrigerator
for 30 ~ 60 min.

Prolong the refrigeration time when
the room temperature is high

@ Apply flour on butter, place them on the
plastic wrap, roll them into a 20 x 20 cm
square and keep them in refrigerator for
15 ~ 30 min.

(@ Use arolling pin to tap and press the dough
and roll it into a 30 x 30 cm square.

@ Wrap the butter of Step @ with the
dough of step @), cover it with the plastic
wrap and keep it in a refrigerator for
10 ~ 20 min.

® Tap and press the dough of step @ with
the rolling pin till the dough is thinner and
roll it flat.

® Fold up the dough three times, cover it
with a plastic wrap and keep it in a
refrigerator for 10 ~ 20 min.

@ Repeat steps B and ® twice and keep it
in a refrigerator for 30 ~ 60 min.

Forming

Divide the dough into two even pieces and
roll them into a 18 x 40 cm rectangular
shape. Divide them into 6 isosceles
triangles.

@ Hold one end of the dough and roll it up.

Face the closure downwards.

Fermentation

(D Sprinkle water on it and cover it with a
plastic wrap. Allow it to ferment for
40 ~ 60 min (till it rises to double its
original size) at the room temperature and
coat with egg liquids.

Baking

(@ Bake it in an oven that is preheated to a
temperature of 200 ~ 220 °C for about
10 min. Keep the remaining dough in a

refrigerator to avoid excessive fermentation.

% Doughnut

for 10 ~ 20 min.

\ (D Divide the dough into small pieces that are 35 g each. Cover them with a small towel and place them stil

(2 Roll them into thin round shapes and press the dough with the doughnut mold.
@ Allow the dough to ferment for 20 ~ 30 min (il it rises to double its original size) at a temperature of 30 ~ 35 °C.
@ Deep-fry them at an oil temperature of 170 “C and sprinkle them with cinnamon and refined white sugar.

J
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Ingredients

Bread dough
High-gluten flour

A [Granulated sugar
Salt

Vegetable oil

Water

Instant dry yeast

(for 8 pieces)

280 g

24 ¢ (2 tbsp)
5g(1tsp)
8g(2tsp)
180 g (mL)
2.8 g (11tsp)

Bagels are directly edible.
But it would be more
delicious to cut the bagel
00 into half and add in fresh
vegetables, hams,
cheeses and jam.

Ingredients

Bread dough
High-gluten flour
Whole wheat flour

A | Butter
Granulated sugar
Salt

Plain yogurt

Milk

Instant dry yeast

Egg (evenly mixed)

(for 10 pieces)

250 g

30¢g

15¢g

18 g (12 tbsp)
5g(1tsp)
150 g

70 g (about 70 mL)
2.8 g (1tsp)
25¢

—1— I

Bagel

Making bread dough

(DPlace A w Vegetable oil # water into the bread pan that is installed with
a blade in sequence and add instant dry yeast into the yeast dispenser.

(@ Make the dough according to the steps specified in “Bread
dough making” (P. EN36).

Forming

(@ Divide the dough into 8 small pieces that are 60 g each. Shape
them into balls, cover them with a small towel and place them
still for 10 min.

@ Press the middle of the dough with one finger and rotate the
dough till the hole becomes bigger and from the shape of a bagel.

Fermentation

®Place them onto a cooking paper sprinkled
with flour and allow the dough to ferment for
about 40 min (till it rises to double its original
size) at a temperature of 30 ~ 35 C .

Water boiling
® Boil both sides of them in boiling water for
30 seconds each and fully drain the water.

Baking

(D Put them on a baking pan covered with cooking
paper and bake it in an oven preheated to a
temperature of 170 ~ 190 °C for 15 ~ 20 min.

Yogurt bread

Making bread dough

(DPlace A w» yogurt s milk orderly into the bread pan, and add
instant dry yeast into the yeast dispenser.

(@ Make the dough according to the steps specified in “Bread
dough making” (P. EN36).
Forming

(3 Divide the dough into 10 equal pieces that @
are 50 g each. Shape them into balls, cover &
them with a small towel and let them rest for
10 min.

@ Place the dough properly, cut it slightly and
spray water on it.

Fermentation

® Leave the dough to ferment for 40 ~ 60 min at a temperature of
30 ~ 35 C (to double its size after rise).

Baking

® Coat with egg liquid onto the dough, then bake it in an oven
(preheated to a temperature of 180 ~ 200 “C ) for about 15 min.

EN41
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Various flavored bread (Usepizzadough)

R e

Ingredients (for 2 pizzas in a diameter of 25 cm each)

Pizza dough (P. EN36) | Quantity at one time

Pizza seasoning 72 g (4 tbsp)
Pizza cheese 200 g
Ingredients (E.g.)

Onion (thin slices) | 1 small
Sausage (thin slices), 10 pieces
Bacon 2 pieces
Mushroom (thin slices), 6 pieces

Green pepper

(thin slices) 2 pieces

Ingredients (25 cm in diameter, 2 servings)

Pizza dough
High-gluten flour 280 g
A |:Granulated sugar | 9 g (% tbsp)

Salt 5g(1tsp)
Olive ail 12 g (1 tbsp)
Water 180 g (mL)
Instant dry yeast 2.8 g(1tsp)

An appropriate
B [Rosemary quantity
Refined salt An appropriate

(Sea salt or crude salt)| quantity

EN42

Pizza

Forming

(DUse the scraper to divide the dough into 2
pieces and shape them into balls.
(Divide it into 3 pieces for thin pizza dough)

(@ Cover them with towel and place it still for
10 ~ 20 min.

®

(@ Put it on the cooking paper and roll it into a
round plate with a diameter of 25 cm.

@ Make holes on the dough with a fork.

Add ingredients

®Apply pizza sauce, add ingredients and cheese for pizza.

Baking

®Bake it in an oven that is preheated to a temperature of 180 ~ 200 “C
for about 15 min.
Keep the remaining dough in a refrigerator to avoid excessive fermentation.

Focaccia

Pizza dough making

(DAdJd the A m olive oil ® water in order into the bread pan, and put
the instant dry yeast into the yeast dispenser.

@ Make the dough according to the steps specified in “Pizza dough
making” (P. EN36).

Forming

(@ Divide the dough into 2 equal pieces. Shape them into balls, cover
them with a small towel and let them rest for 10 min.

Fermentation

@ Put the dough on the cooking paper and roll it into a round plate
with a diameter of 25 cm.

®Let it ferment for 40 ~ 60 min at a temperature of 30 ~ 35 °C .
Baking

® Use your fingers to make indents on the dough surface, then apply
the olive ail (in addition to the specified amount).

(D Sprinkle B on it, then bake it in an oven (already preheated to
180 ~ 200 °C) for 15 min.




Dumpling skin dough making s se =

v

Preparations @ Install the blade into the bread pan.
@ Add ingredients into the
bread pan.
@ Put the bread pan into the
main unit.

Ingredients

Dumpling skin dough

Ingredients (for 30 ~ 40 pieces)
Peanutol 15¢(1tosp)
Staraniseed = 5g
Leeks - 125¢
Streakypork | 250g
‘sat 2
Gourmetpowder  2g
Spicepowder  6g
Soysauce 18g(tbsp)

(You can adjust the recipe based on your preference)

—T I

@70 reset
@70 stop after starting (Hold)

Select menu “15”

&
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S

Start 3
o

g

]

V)

o

S

Press BljH (Cancel) when you hear beep sounds. c

- «Q

Take out the dough right away >
Dumpling O
5

Making dumpling stuffing 1
(DFry star aniseeds with peanut oil. Cool down the peanut oil and mix 5
them with leeks (to prevent water from coming out from leeks). «Q
Then evenly mix them with streaky pork and seasonings. 17
Rolling dough z.
@Take out the dough, shape it into long strips with a diameter of o
3 cm and cut into 2 cm-wide small pieces. Use the rolling pin to roll o
the dough into a round plate with a diameter of about 8 cm. LS

* Each dumpling skin weighs about 9 g and 30 ~ 40 dumplings can =
be made in total. 3

. . o
Making dumplings =
QFill stuffing into the skin to make a dumpling. 8

* You may make dumplings into a crescent or a triangle shape as you
prefer.

Boiling dumplings
@Boil half pot of water, pour the dumplings into the hot water. When
the water boils again add half bowl of cold water into the pot.

Repeat this procedure 3 times.
(This can improve the tenacity and elasticity of dumpling skins)

EN43
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Udon/Pasta dough making

v

z

3

@70 reset
@ 7o stop after starting (Hold)

Preparations Dinstall blade for noodles and mochi making in the bread pan.
@Mix A in a metal bowl or the like.

(®Mix B in another container.

@Add A= B in the bread pan sequentially. (Add olive oil to pasta dough last.)

. (not for making Soba noodles)
Ingredients  \ ;0 ramen dough
Udon dough (8 ~ 4 servings)

* 1 Warm water about 35 ~ 40 C.
* 2 You can use starch or high-gluten flour
instead of kneading flour.

Pasta dough (8 ~ 4 servings)
 rHigh-gluten flour ~ 150g
Low-gluten flour 150
St seiw
B Fggs (evenly mixed) 50g
- lwater - 120gm)
Olveoll  dglits)
~Kneading flour | Anappropiete quantty

* 1 You can use starch or high-gluten flour
instead of kneading flour.

M You can also make colorful pastal

®» Boil the vegetables in short time, use food
processor to mash them into paste and
then pour them into the bread pan.

» Reduce the same amount > ////////

of water by 10 ~30 g (mL) : 7,
as that of additional /E///é
ingredients. /

(basic amount is 120 g (mL))

/%//%M
* Black sesame seed powder 1 tbsp .........
water quantity of 120 g (mL)

Tomato mush 47 g (3 tbsp).........
water quantity of 90 g (mL)

Spinach mush 50 g.......

water qijantity of 90 g (mL)

EN44

Select menu “16”

Please see P EN11
for the baking
procedure.

:

S (About 15 min lat
v( ou min later)

Press Bli# (Cancel) when you hear beep sounds , and
Take out the dough immediately.

then wrap it with cling film and

1 Let the smooth surface face up, shape it into a ball and

place still.

@Udon noodles...can be preserved about 2 h in room
temperature (keep in a refrigerator in hot weather)

@Pasta...keep in a refrigerator for about 1 h

Make sure it
does not dry
up

N

L

HW\When storing
o Refrigerator (can be preserved for
2 ~ 3 days)
» Sprinkle high-gluten flour and
then wrap it with a cling film.
e Freezer (can be preserved for a
month)

®»Cut it in width of noodles, and
wrap it with a cling fim. (P. EN45)




@ The appearance and softness
of dough and the taste of pasta
is different from those of the
pasta available in the market.

—T I

Time required: about 15 min

Udon

Dough rolling

(DCut it into 2 ~ 4 equal parts with a
kitchen knife or a spatula.

@ Sprinkle kneading flour, and use rolling
pin to roll the dough into a 3 mm thick
round plate.

(Refrigerated dough must bring to)
room temperature before rolling.

Cut dough

(@ Fold the dough, and cut it from one
side into noodles of 3 mm width.
When it is difficult to cut the dough, ®
(sprinkle some kneading flour on the )
dough.

Cook noodle

@Boil water in a big pot till bubbling, and
then pat off the kneading flour on the
noodle and put them in the pot for boiling.

(The time refer for boiling noodle )
is 8 ~ 13 min.

(BWash away viscous liquid with cold water and drain the water
completely.

Pasta

S
Dough rolling e
(DCut it into 4 equal parts with a kitchen =
knife or a spatula.
@Sprinkle kneading flour, and use rolling
pin to roll the dough into a 1 mm thick c
round plate. o
Cut dough S
(@ Sprinkle kneading flour on the dough ;?
and roll it from one side. Then cut it into 23
noodles of 5 mm width. o
The boiled noodles will grow o3
( slightly thicker, so it is better to Cut) 6
the noodle thin. >
@Shake the noodles to separate them 3
from each other, then sprinkle kneading §f_
flour on them. g

Cook noodles

®Boil water in a big pot till bubbling. Then pat off the kneading
flour on the noodles and put them in the pot for boiling.
(The time reference for boiling noodle is 3 ~ 5 min.)

@Step O ~ B can be done by noodle machine.
(Sprinkle sufficient kneading flour on the dough)

EN45
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Scone making

@To reset
1 @70 stop after starting (Hold)

Preparations (D Install bread blade in the bread pan and add the mixture of egg, milk and plain yogurt in sequence.
(@ Add ingredients in the bread pan.

(@ Put the bread pan into the main unit.

Ingredients

Low-gluten flour 120 g
High-gluten flour ~ 60g
Bakingpowder  5g
Butter @tito1ompeces’  35¢
Granulated sugar  24g(tbsp)
Sat  25g(htsp

* Cut it into 5 mm pieces when room
temperature is below 15 °C.

B You can bake a scone with your favorite
ingredients!
(The total amount of ingredients placed into the )
bread pan at beginning should not exceed 120 g.

MIf BUiH (Cancel) is accidentally pressed at
Step 3. Press F1# (Start) button to recover
within 10 min.

This can only be performed once;
(Invalid if any other key is pressed )

M3 min after Step 3 is started, the beeper will
sound and the unit will start “kneading”.

MIf BUJH (Cancel) is erroneously pressed at
Step 5. Press F-# (Start) button to recover
within 10 min.

This can only be performed once;
(Invalid if any other key is pressed )

W3 min after Step 5 is started, the beeper
sounds and the unit starts “baking”.
The surface of finished scone may be
(uneven due to its difficulty of forming. )

@Scone is different from the bread made with
instant dry yeast.

*The lid may easily become dirty due to the smoky
oil, be sure to wipe it clean after use. (P. EN58)

EN46

Select menu “17”

Em B i
A Vg
2 [

M To select crust colour W - (P. EN20)

Start
RERES Please see P. EN11
1 FiE ] A forthe baking
% i1 ’ procedure.
: (o3 L 9B
: 241

: (About 2 minutes later)
v
Beep sounds are heard. wjithin 3 min

Open the lid and %&
clean the remaining flour.

@Use a rubber spatula to eliminate
the residual powder around.
(Using a metal spatula will damage the fluorine coating)

@Do not press BLE (Cancel) button
Close the lid and Restart

1 - EEEE
|

(
7 '
: i I 9=

#m

: (About 1 min later)
v




1

Time required: about 54 min

Within 3 min
Open the lid when you hear the beep sound.

Finish the surface of the bread dough

@Use rubber spatula to finish the
round dough and make it into a
mountain shape.

(See the figure on the right)
(Using a metal spatula will damage
the fluorine coating)

@Do not press EUJH (Cancel) button.
Close the lid and Restart

" s
/A c
: I5E
s [i:1)

French bread

The display shows time between 45 ~ 51 min.
menu “17” Crust colour ;& (dark)

Press B4 (Cancel) when you hear beep sounds and take

Massa(g

out the bread pan for cooling for about 2 min and then Mixture of an egg and milk 60 g
take out the scone Low-gluten flour 150 g
@Plcase make sure wether the kneading blade is stuck at the Baking powder Sg
.“kfdté?[m Ofl ;[)h?('br?a'ld. finsuficient baking, (see the folowing Butter (cut into 1 cm pieces)* | 20 g
itional baking” in case of insufficient baking. (see the following
@ The bread may become deformed upon overexertion. Srinulated sugar 2 i (Q(f/s? )
a 5 g (otsp
“Additional baking” in case of insufficient baking Potatoes (pesled and mashed) | 90 g
Additional baking is allowed twice after baking is finished. Black pepper {coarse) ST/
* “Additional baking” is allowed to be performed within 15 min Bacon (cut into 5 mm pieces) 30¢g
after previous baking. Cheese (cut into 5 mm pieces) | 30 g
It is invalid if the inner temperature drops. Carrots
€ ”
Select menu 1 7 (cut into 5 mm pieces and boiled | 20 g
AN /) to a moderate degree)
T EE Corn (grains) 20g
Green soybeans (peeled beans) | 20 g
{
| 55, * Cutinto 5 mm pieces when the room
BE— temperature is below 15 C.
. - @FPut all the ingredients into the bread pan in the
@ Set ba klng time top-to-bottom order.
N3
” il Scone with tomatoes and green soybeans
menu“17”
(Hold it for C Mixture of an e
gg and
fast forward) :‘ gjg tomato juice 100 g
. Olive ail 24 g (2 tbsp)
@It can be set to 1 ~ 20 min. £
St t Low-gluten flour 120 g
@ ar High-gluten flour 60 g
=7 FH e Baking powder S¢g
" FHE Granulated sugar 18 g (1%2 tbsp)
%} UL - Sait 25 g (V5 tsp)
:l D Black pepper (coarse) Small quantity
it Your favorite dry vanilla (basil) Y2 tsp
B Press and hold the BiE (Cancel) to cancel additional baking. Dried tomatoes (dried) 10g
(Divided into flour equal parts after dried)

Bunew auoog

W You can perform “additional baking” as following.
* Without pressing BX/H (Cancel) at step 7

@ Press [ to set baking time
@Fut all the ingredients into the bread pan in the
@ Press '™ to start top-to-bottom order.

L

Green soybeans (peeled beans) | 50 g
Cheese (cut into 1 cm pieces) 50¢g
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Cake making

§C

2,4
S

1 @70 reset
@To stop after starting (Hold)

Preparations @ Install blade in the bread pan.
(@ Add butter, granulated sugar, milk and eggs into the bread pan in sequence.
(@ Add in the sieved A, then put the bread pan into main unit.

Ingredients 1 Select menu “18”

Cake

Unsalted butter - 1og
Granulated sugar - 100g
Mk 15¢g(1tbsp)

R L L R M To select crust colour »- (P. EN20)
el I R —
Baking powder 7g

* Cool down to room temperature and cut
it into small pieces of 1 cm.

Please see P. EN11
for the baking

procedure.

M You may add your favorite ingredients and stuffing!

Solid ingredients must be added
during cleaning of the residual flour

o i wm x|

Cocoa  Chocolate Black tea Walnut Within 15 min @
powder cube (Earl Grey tea) (40 g) Beep soun.ds are heard.
(15 g) (50 g) (4 g Open the lid and,
‘ eliminate the remaining powder.
W If B (Cancel) is accidentally pressed at Step
3 Press FF1& (Start) to recover within 10 min. @Use a rubber spatula to clean the residual flour around.
This can only be performed once; ( Using a metal spatula will damage the)
( Invalid if any other key is pressed ) fluorine coatings.

@Do not press BLE (Cancel)

W15 min after Step 3 is started.
Beep sounds are heard and kneading is Close the lid and Restart
started automatically.

If you fail to eliminate the remaining flour,

they will be on the surface of the cake

when it is completed.

@ The finished cake is similar to butter cake.
But not totally the same as the sponge
cake available in the market.

Press BUJH (Cancel) when you hear beep sounds.

Take out the cake
@“Additional baking” in case of insufficient baking. (P. EN49)
@ Cake shape will be damaged if it is forced out.

L
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“Additional baking” in case of insufficient baking
Additional baking is allowed twice after baking is finished.

* “Additional baking” is allowed to be performed within 15 min after
previous baking. It is invalid if the inner temperature drops.

@ Select menu “18”

N
I i
7 |

| 95

% :
“EE
(Hold it for S
fast forward) nE
1
@It can be setto 1 ~ 20 min.
(@ Start
' Fia
A |8
5 i

W To discontinue m Hold BLH (Cancel) baking

W You can perform “additional baking” as following.
* Without pressing B (Cancel) at step 5 (P. EN48)

@ Press [ to set baking time
® Press ™ to start

Time required: 1 h and 30 min

Unsalted butter 110

(cut into small pieces of 1 cm)
Granulated sugar | 100g
Mk | 15g(tbsp
Egg (everly mixed) | 100g
"Rum forbrandy) | 1tosp
et il AN e /T

Baking powder 7g

Lomon peel grated” | For 1piece

*To be added after residual flour is eliminated.

Chocolate cake

_ gﬁﬁ?}fﬁ_@fﬁﬁé_@sg_t@l s
Granulated sugar 100 g
Egg (evenlymixed) | 100g
 Cocoapowder | 15g(@tbsp)
' A{_Lév:/-_gl_uie_n_ﬂbar_ - 180g
 LBakingpowder | 7¢
‘Chocolate cubes* | 50g
_ C &gur}lijfo_gn?ale'lrﬂeee§5_min_~] o 08

*To be added after residual flour is eliminated.

Pumpkin cake

Unsalted butter
Cutinosmallpiecesof Tom) | 1908
~Granulated sugar | 80g o
Mik | 30g(pout30mb) ®
_Egglevenlymixed) | 100g o
Pumpkin {Giinae ey | 1008 %

[_LQV_V-_Q.'_UI%n_fPHE o 180g

~_ Bakingpowder | 7g

Green tea red beans cake 8
Unsaltedbutter | an. A
_ feutinto small pieces of 1 cm) _8 ? _g __________ @
Granuiatedsugar | 100g 3
Egg evenlymixed) | 180g 2.
[Greentea | 3g(iktsp) Q@
_ A{_LQV_V:Q'_UI%“JPPE .| 180g
~_ LBaking powder | 7g

Red beans*
_ (outinopieces of boutsmmy| 08

*To be added after residual flour is eliminated

EN49
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Chocolate making

< 2
2

3

1 @70 reset
@ 7o stop after starting (Hold)

Preparations @ Install blade in the bread pan.
(@ Break the chocolate and put them into the bread pan.
(@ Add in cream and honey, and then install bread pen into main unit.

Ingredients (forabout 13cm x 13cm x 1 cm (Lx W x H) Select menu “19”
Chocolate (milk chocolate)
Milk chocolate I 165 ~ 174 g
 (Chocolate plate avalleble in the market) (3 pieces)
Whipping cream
Gbubraoearaonssy | 08M)
Honey | 10g

White chocolate I 160~ 180g el
. _(Cbo_co_lat_e ;_)la_te_a\iajl_ab_le_inpg Talk?t) _(4_p_ie_c_es_) ______ procedure.
Whiopi
RS ey | M)
ol A (O Wwe
v
Chocolate (black chocolate) When you hear beep sounds, press BUE (Cancel), take
Black chocolate 165 ~ 174 g out the bread pan and use a rubber spatula to
(Chocolate plate available in the market) (3 pieces) -
CWhinning oream eliminate the chocolate stuck on the blade.
Whipping cream | 70 g (ml)
_ﬁpeﬂe_rfateontem_of_ayo_m_ss_@__H_) __________ Manually remove the blade.
oney g
""""""""""""""""" @Perform Additional Mixing if the chocolate is not fully
*When cream with a butterfat content of melted (P. EN51).
over 41% is used, please substitute 10 mL @Using a metal spatula, tongs, or other metal utensil may
of cream with milk. damage the surface of blade.
(E.g.) Black chocolate - -
Whipping cream: 60 g (L) Pour it using a rubber spatula

Milk: 10 g (about 10 mL)
@Bc sure to use the amount described above.

Otherwise, the grease may become separated . i
or the chocolate will become oo Soft. Keep in a refrigerator for more than 2 hours for

cooling until it sets

into a pan lined with plastic wrap or cooking paper.

Cut into appropriate sizes

@Splinkle cocoa powder or sugar powder on the cut
chocolates.

ENSO

L




Perform additional mixing when the mixing is not sufficient

Additional mixing is allowed twice after mixing is finished

* Start additional mixing within 5 min after mixing is finished.
Additional mixing cannot be continued if the temperature of inner
part of automatic bread maker has dropped.

* Use a rubber spatula to eliminate the chocolates stuck in the bread

pan before additional mixing.

@ Select menu “19”

A AN - 4
SR
|
| 5B
(2 Set mixing time
( N
K HBRES “ERT
| =
7‘9 -
(Hold it for 7 =
fast forward) = 9E
@'t can be set from 1 ~ 5 min.
(3@ Start
"

HWTo discontinue mixing s Hold BUE (Cancel).

W You can perform “additional mixing” as follows
i * Without pressing Bi# (Cancel) at step 3 (P. EN50)

(DPress B to set mixing time
@Press '™ to start

L

Time required: about 17 min

Strawberry chocolate

White chocolate (plate) 160 g (4 pieces)
Butter 20¢g
Honey 10¢g
Strawberry 40¢g

(pounded into jams)

Corn chips chocolate
(1 piece at each bite, about 20 pieces in total)

Black chocolate (plate) I 116 g (2 pieces)
Whipping cream

’ Lapu_ﬁfrfét_cqﬂ_e@ oraoussry | 408D
Honey l 10¢g

Corn chips l 100 g

(DUse A for making chocolate. (P. EN50)

@Mix (D and corn chips.

(@ Use a spoon to pour the chocolate onto a
cooking paper for cooling in the refrigerator.
You may freely decide the size.

Mousse chocolate (For about 5 glasses)

O
9]
0
7]
o]
L
—+

@Pour it into a glass or other container for
cooling and decorate it with your favorite fruits.

Black chocolate (plate) | 116 g (2 pieces)

Whipping cream
- La_b!“9@3109”_@[“Pf_a'E’OPT??%’) _6 9 _g _(rI]L_) ______

Honey 10¢g o
Whipping cream 180 g (mL) =5
Your favorite fruits (for decoration)| An appropriate quantity 8

_______________________________ o
(DUse A for making chocolate. (P. EN50) O
@Whip the cream. (0]
@ Mix hot D with Q. 3

o

2.

=)
«Q

@You may also add grated chocolates and
nuts if you prefer (10 ~ 20 g).

ENS1




Jam making

Preparations (@ Install bread blade in the bread pan.

1

3
4

2 @70 reset
@To stop after starting (Hold)

(@ Add granulated sugar, fruit and lemon juice in the bread pan sequentially.
(@ Then install the bread pan into the main unit.

Ingredients

Strawberry jam

Strawberry
(Washed and stalks removed) Net weight 400 g
(Cut into halves)

@Be¢ sure to use the amount described in
the above. Otherwise, the ingredients may
spill out and be overcooked.

M Be careful not to over cook!
The jam will be thicker after cooling down.

MW Jam becomes more dilute due to less

granulated sugar quantity and no additives.

It can not be stored for a long time! Please
keep it in a refrigerator and eat it soon.
@Storage period: about 1 week

ENS2

Select menu “20”

Set Cooklng time (120 min for strawberry jam)

* Set time according to
the types of fruits.

(Hold it for
fast forward)

@It can be set to 90 ~ 150 min in increments
of 10 min.

Please see P. EN11
for the baking
procedure.

\ 4
Press EJH (Cancel) when you hear the beep sound and

take out the bread pan for cooling
(for about 10 min)
* Do not place on an uneven surface.

@If heating is insufficient (too much water and less sticky),
perform “additional heating”. (P. EN53)

When dumping the bread pan
use a rubber spatula to pour jam
into a container slowly

@Using metal spatula or similar utensils will damage the coating.

L




Time required: 1 h and 30 min ~ 2 h and 30 min

Blueberry jam

Refrigerated blueberries 40g
Granulated sugar 140 g
LLemon juice 38 ¢ (about 38 mlL)

B Set cooking time to 150 min

“Additional heating” in case of insufficient heating (Set to 110 min when using fresh blueberries)

Additional heating is allowed twice after first heating.

*“Additional heating” can be performed within 5 min after previous
heating.

Additional heating can’t be continued if the temperature of inner
part of automatic breadmaker is dropped.

(@ Select menu “20”

%

(Hold it for
fast forward) (5=

of 1 min.

@ Start

1 FFA
A
| InE

M Press and hold the B{7H (Cancel) to cancel additional heating.

W You can perform “additional heating” as following.
* Without pressing BX7H (Cancel) at step 4 (P. EN52)

@ Press B to set cooking time
@ Press = to start

L

Apple jam

Apples
peeled, cored and cut Net weight 400 g
into 8 pieces of 1 cm width

Granulated sugar 140 g
LLemon juice 38 g (about 38 mL)

B Set cooking time to 100 min

Peach jam

Peaches
peeled, cored and Net weight 400 g
cut into 2 cm pieces

Granulated sugar 140 g

Lemon juice 38 g (about 38 mL)

B Set cooking time to 120 min

Orange jam

Oranges
After washing, separate the fruit
flesh and peel. Remove the flesh
film, take out and divide the 400 g
inner flesh into 2~3 equal parts.
Remove the white substance of
peel and then shred the peel.

Granulated sugar 140 g

(DAdJd peels and the water used for processing
peels in the boiler and boil for 15 min.

(@Drain the boiled water and add water for
boiling again.

(®Repeat 3 times and fully drain the water.

(@Add peels, granulated sugar and fruit flesh in
the bread pan sequentially.

®Install the bread pan

B Set cooking time to 120 min

Bunjew wep
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Compote making

#C

;

4

@70 reset
2 @ 7o stop after starting (Hold)

Preparations (D Add water, granulated sugar, lemon juice in the bread pan (without bread blade), and use
a rubber spatula to mix the ingredients sufficiently. (Till the granulated sugar melts completely)
(@ Add the fruits one by one and do not stack them.
(@ Cut a baking paper in the size of the bread pan with a 1 cm hole in the center as lid.
@ Then install the bread pan into the main unit.

Ingredients

Apple compote

Apples*
peeled, cored, and about 200 g
quartered (A medium sized)
Water  250g(m)
Granulated sugar 60 g
LLemon juice 10 g (2 tsp)

* Some kind of fruits may be easily cooked.
“Fuji” apples are recommended for their
relatively firm flesh.

@Bke sure to observe the foregoing amount. Failure to
do so may result in uneven heating or scorching.
(oreparation )

@Fruit placement

@ Use a cooking paper as lid (preparation )

B For good timing to eat, soak the fruit in the
syrup for half a day after finished.
(to make the syrup penetrate into the fruits)

ENS4
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Select menu “21”

Set cooking time (90 min for candied apple)

*Set timer according to
the types of fruits.

(Hold it for
fast forward)

@'t can be set to 60 ~ 120 min in increments of 10 min.

Please see P. EN11
for the baking

procedure.

Press EliE (Cancel) when you hear the beep sound

Take out the bread pan for cooling
(about 10 min)
*Do not place on uneven surface.

@!f heating is insufficient (the colour is too white and it is too hard when
inserting a bamboo stick), perform “additional heating”. (P. EN55)

Pour slowly into the container, and
cool it down with the syrup.

@ Using metal spatula or a similar utensil will damage the coating.

@After pour out into the container, and flip the fruit up and
down to cool it down with the syrup. During cooling, the
syrup will penetrate into the fruits.

L




“Additional heating” in case of insufficient heating

Additional heating is allowed twice after first heating.

*k“Additional heating” is allowed to be performed within 5 min
after previous heating.
Additional heating can’t be continued if the temperature of inner
part of automatic breadmaker is dropped.

() Select menu “21”

(2 Set cooking time

(Hold it for
fast forward)

@ Start

-

W Press and hold the BXjH (Cancel) to cancel additional heating.

@ It can be set to 10 ~ 30 min by a step of 1 min.

WYou can perform “additional heating” as following.
* Without pressing BXH (Cancel) at step 4 (P. EN54)

@ Press B to set cooking time
@ Press [=| to start

L

Time req

uired: 1 ~2h

Tomato compote

Tomatoes (peeled after 3 small ones
boiling and stalks removed.) | (about 100 g each)
Water 300 g (mL)
Granulated sugar 60 g
Ginger (thin slices) 10¢g
M Set cooking time to 60 min
Loquat compote
loquats L
peeled, cored and cut 2& T;?Efo )
into2parts ) e
Water 250 g (mL)
Granulated sugar 60 g
Lemon juice 10 g (2 tsp)
H Set cooking time to 60 min
Pear compote
Pear
about 180
peeled, cored and (A medium gized)
gepEiEEs T T
Water 250 g (mL)
Granulated sugar 60 g
Lemon juice 10 g (2 tsp)
W Set cooking time to 60 min
Date compote
Date (dried) | 250g
Water 100 g (mL)
Red Wine 125 ¢ (about 125 mL)
Granulated sugar 40 ¢g
Lemon juice 10 g (2 tsp)
Cinnamon An appropriate quantity

W Set cooking time to 60 min

Massa(

Bunew ayodwon
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- = Soaking sticky rice is not
O c I m a I n recommended (otherwise it will
make the mochi too soft).

#C

2,4
S

1 @70 reset
@To stop after starting (Hold)

Preparations (D Wash the sticky rice. (Wash till the water is clear)
* Do not soak the sticky rice in water (otherwise the mochi will become soft).
(@ Use a screen to drain the water for 30 min.
@ Install blade for noodles and mochi making in the bread pan.
@ Add sticky rice and water.

Ingredients Select menu “22”

Mochi

each round mochi About About
isabout 35 g 12 pieces 18 pieces

Longgranrice 190g (L) 'Long grainrice (270 ¢ (mL)
Shortgrainrice 00 g (L) (Short grain rice (280 g ()

B An appropriate An appropriate
___________ qye_ln_tlt_y_ - q_ue_ln_tlt_y_ S Please see P. EN11

* Starch, or com starch may be used as substitutes. A fOrthe téaking
procedure.

BIf you want to make a mochi of your
favorite hardness, you need to adjust
the water amount!

Display “55 min later” when the room

temperature is low.

<= - ) W @The blade may rotate sometimes.

+20 g (mL) ‘20 g(mb) When you hear the

beep sounds Within 30 min
W If BUiE (Cancel) is erroneously pressed in open the lid
Step 3, press Fi& (Start) within 10 min
to recover it. @Do not press B3 (Cancel)

(This can only be performed once.)
Other buttons are invalid.

W30 min after step 3, a beep sound will When the lid is open

be heard, and then the unit starts the start immediate|y
next process automatically.

(in case the lid is closed) * Open the lid to

* If mochi becomes soft, it is difficult to take out. 1 Fi4 dissipate extra water.
B If the sticky rice has been soaked in water,

deduct the water amount that the sticky

rice has absorbed.

< Redupe quantity reference> You can add wormwood when you begin to make mochi.
[12 pieces] 80 g (mL) *Do not add hard ingredients such as beans!
[18 pieces] 140 g (mL) (may damage the fluorine coating of the bread pan)

ENSG6
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Time required: about 1 h

W Add your favorite ingredients on your fresh mochi... B Mix with other ingredients in the middle. ..
Black sesame seed mochi

When making mochi, add 2 ~ 3 teaspoons
of black sesame seeds and a small amount
of salt bit by bit.

Shad dock mochi

Peanut mochi When making mochi, add % mashed shad
dock peels (the yellow part) and a small
amount of salt bit by bit.

Gl
i J

Radish mochi

When you hear the beep sounds, press BUH (Cancel), @The taste of mochi may vary due to the

- amount of water, amount and type of
Take out tl?e b_rea_d Pan QUICk|y sticky rice, new or old rice used, etc.
and place it still till it can be

touched by hand & ~ 10 min) @ The skin of mochi will become hard if
it is left out for a long time.

Take out the mochi
(from the bottom)

~ Wet hand thoroughly .
B The proper preservation method
of mochi.
> (D When it is cooled down, dust off the
/ Kneading flour kneading flour.
. (sprinkled with flour in advance) @*“When it is placed indoors”
Heat-resistant It can be preserved for 2 days when
trays or bowls placed in a place of low humidity and
temperature. o
Take some mochi and knead it “When it is kept in a refrigerator” o
. b Il It can be preserved for a month when 8
into to a ba packed in the well-sealed double bags. @
4
@ Take out mochi from =
bread pan directly and o
wrap it with cling film. It G o
\ . < >
is easier to make =
Japanese mochi. g
B Eat immediately ®» wet hand with water in advance. ’Er
B Store it ®» sprinkle some kneading flour on Q

hands in advance.

ENS7
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Cleaning

@Please clean and dry as quickly as possible!

‘ In order to avoid Do not put an unclean or wet

damaging the bread pan back into the machine. ﬂ
fluorine coating of @Clean with a soft sponge! 3
the bread pan --- Do not use cleanser or metal e“

brush to clean the bread pan.

And do not use the nylon face of h
a sponge, sponges wrapped in
nylon net or dish dryer as well.

Bread pan, blade Lid

Wipe with
a well-wrung cloth.

Wash with water after the
residual dough is cleared.

@Use a well-wrung cloth to clean

g (DAdd a small amount away the instant dry yeast on

_ of hot water into the the flap valve and make sure

. ® . bread pan and let it that the vent of yeast dispenser
sit for a while. \ is closed. \

@|f blade is hard to —
omove ol ot | @02t merld g e
slightty to remove f lead to corrosion of the inner lid’s finish.
7 Please rest assured

that there is no harm
to health & product
performance. Wipe
inner lid with well-
wrung cloth shortly
after bread making.

(@Clean the bread
pan and the blade
with water.

@Do not leave any
residual dough
around the shaft or
it may damage the
fluorine coating.

(@Use a bamboo stick
to remove the
dough stuck on the
blade and the shaft.

L

y =gy : TS A I

Natural yeast culture vessel

Use kitchen detergents (neutral) to
clean it thoroughly, then air dry it.

@The remaining yeast (fermented) will decay
due to bacteria reproduction which will
ruin its cultivation next time.

M If decay occurs

@Use kitchen detergents . . .
(neutral) to clean the shaft if %EEIT?EE S:\I%Jted chlorine bleach powder.

\_[tisverydirty. \ ! : y

ENS8

@Any residual dough on the
shaft may cause the blade
to be easily detached or left
in the bread.




Dispenser lid Yeast dispenser

Remove and wash with water

[Removal method]

- Do not remove

@Raise the dispenser lid to an angle of approximately

\_ 70 degrees and pull it upwards on the right.

| —T

Wipe with
a well-wrung cloth
and air dry.

e/ ¥

Main body

Wipe with
a well-wrung
cloth

@Clean away the flour,
instant dry yeast and
ingredients left inside the

\_ main body.

Do not wipe the yeast
dispenser with a dry cloth!

Otherwise, instant dry yeast may
prove difficult to fall because of
static electricity.

Raisin and nut dispenser

After removal, use kitchen detergents
(neutral)

And wash with water

OFrull it
upwards

@Press and open
the dispenser
flap.

@No residual
grease is allowed.

-
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Can | use dedicated
bread flours?

[ Bread )

You can make bread but need to adjust the amount of water. If excessive
swelling or a cave-in occur, reduce water amount by 5 ~ 10%.

[ French bread ]
You can make French bread, but the quality and swelling extent of bread may vary.

(Udon dough (all-purpose flour))

Add water by 10 g (mL) when dough is too hard and reduce water by
10 g (mL) when dough is too soft.

e

\

Is it possible to use
other ingredients to
substitute butter and
milk powder?

J

) Yes. Please use the same amount of margarine, shortening

and other solid grease to substitute butter. I
f\(/frUSt colour may vary from different fats7.)
|”§ powder 6 g Eq tbsp) is equivalent to 70 g (about 70 mL)
milk.
@Please reduce the same amount of water if milk is used. ’

-

| &

Can | use the amount |
specified in the recipe
books available in the
market?

The amount specified herein is applicable to this bread maker. l
The cooking effects may be affected if any other recipes are used. Q\ ‘VD

Ve

.

May | make a half
sized loaf?

No. When a half portion of ingredients is used, the making procedures of the
bread maker can’t be matched because it is very hard to control the
conditions of “kneading” and “air discharge”.

Vs

L

Can | use self-made
natural yeast?

The fermentation conditions are unstable and the bread may not be baked

successfully.

®» “Hoshino” natural yeast (raw) is recommended to ensure bread quality and
successful rate.

Vs

L

May | use yeast
other than “Hoshino”
natural yeast?

We cannot guarantee that other natural yeast cultivate successfully.
®» “Hoshino” natural yeast is recommended.

Vs

How to keep natural
yeast and activated
natural yeast?

(Natural yeast (raw) (P. EN12) ) Stfg;gggr;q freezing or room

Please keep it inside the refrigerator to avoid contamination.  (this wil ruin its fermentation)
@Please use them before expiry date (expiry date of unopened products

which are stored according to instructions). ; /
[Natural yeast (fermented) (P. EN38)] ‘1 I
Please keep it in refrigerator with the lid closed. V\'
@Please use it up within one week. ) el

How do | store
instant dry yeast?

Store it in a refrigerator. (Be sure to properly seal it and use it up as soon as
possible after unpacking.)
@Please use them before expiry date (the expiry date of unopened products which are
stored according to instructions).
@ Do not store them in a freezer.
(Instant dry yeast may condensate and won'’t fall down from the yeast dispenser)

What rice can be
used to make rice
bread?

Cooled rice at a temperature below 30 °C.

The rice kept in a refrigerator is also applicable. Note that rice becomes hard
and is not easily softened, so use a certain amount of water to soften it to
make kneading easier. (P. EN65)

Frozen rice should be thawed and recovered to room temperature before use.
Rice kept warm for less than 12 hours should be cooled down before use.

L
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Is the pineapple bread
cookie dough usable

_ after being refrigerated?

Yes.
Please allow the cookie dough to thaw naturally in advance so that it is not so
hard when it is placed on the bread dough.

r

.

What should | use
for kneading flour?

N\

High-gluten flour is recommended for bread forming.
Starch is recommended for mochi making.
(Corn starch and high-gluten flour are also applicable.)

sjualIpalbu|

r

.

Can | use the sticky
rice soaked in water
overnight?

It is applicable too, but the mochi made from it will be too soft, so it is not
recommended.

Deduct the water quantity that the sticky rice has absorbed.

(12 pieces: 80 g (mL); 18 pieces: 140 g (mL)).

r

|\

Can bread be baked
in a square shape?

In the automatic bread maker, the dough rises to become
hill-shaped (shape of the bottom of the bread pan) bread
during baking.

e

How to cut bread
properly?

It is not easy to cut the bread when it is freshly baked. It is
recommended that you wait for 30 min before slicing it.

@Lay the bread horizontally, move the bread knife forward and backward.

.

Is it hard to take out
the bread smoothly?

If the bread is hard to take out after the bread pan has been cooled down for
about 2 min, place the bread pan into the main unit and keep it there for 5 ~
10 min before taking it out again.

@ The bread will shrink and cave in if it is kept there for too long.

@ Do not use a knife, a fork, chopsticks or other similar utensils to take out
the bread.
(Otherwise, the fluorine coating may be damaged.)

r

.

. \
Is there any residual

dough on the
kneading blade?

If the dough is not sticky, there will be residual dough on the kneading blade.
If you want to avoid it, you can apply some grease or sprinkle a layer of flour
on the kneading blade before installing the blade in the main unit.

r
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Can bread and
dough be kept
frozen?

Cut it into thin pieces, wrap them with a plastic wrap one by 'i
one and keep them frozen. /4

The bread will taste better if you freeze it as soon as
possible when newly baked. 1
@ The bread's flavor will last while frozen for about 1 month. ’

T

&

Place formed and fermented dough in a tray, cover it with T

plastic wrap and keep it frozen. After freezing, place it into a >
. 5 o

plastic bag for storage.

Thaw at a temperature of 30 ~ 35 °C and coat with egg liquids before baking.

@|f time is limited, coat with egg liquid when it is still frozen and prolong the baking time

by about 5 min.
) y
Wrap the rolled dough with plastic wrap and freeze it. S 8

Place the ingredients when the dough is still frozen and then bake it.

ENG1
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Is the bread made
by natural yeast
different from that
made by instant dry
yeast?

|\ J

1

The natural yeast bread has the following features:

@The bread is a bit shorter and the crust is a bit darker.

@Unique taste; the crust has a fried rice cake and sweet soy sauce smell: slightly sour
and sweet.

@The dough texture is a little coarse.

@The bread is chewy.

The bread gives off a fermentation smell similar to yogurt when baked.

( Is instant dry yeast
not mixed during
execution of bread
| dough menu?

The instant dry yeast will work during separation, forming and secondary
fermentation as long as it is mixed into the dough.

( )

The bread dough is
too soft.

| & J

Please reduce water amount by 5 ~ 10 g (mL).
Sprinkle flour for the convenience of operations.

( The dough does not R
ferment thoroughly
during execution of
_ bread dough menu.

Fermentation process may slow down due to different ratios of ingredients. Do
not open the lid after process of bread dough making is over. Keep it there for
further fermentation. (Standard: 20 ~ 30 min)

[ The blade is coming )
out along with the
| bread.

The lock of the blade comes off when the bread rise, that time, the blade may
come off along with the bread. If you slice the bread as it is, the blade will be
damaged. Be sure to take out the blade from the bread.

( )

Can failed dough be
used again?

The dough hasn’t
been baked.
...etc.

|\ J/

It can be used to make doughnuts, pizza and other food.
Please confirm at which status baking stopped and resume the subsequent
operations.

[Recipe with use of instant dry yeas’D

@ When there is still instant dry yeast in the yeast dispenser - ‘;B
®» Start making dough using the pizza dough » -
procedure (menu “14” ) to make doughnuts (P. EN40) [} ) @

and pizza (P. EN42).
@ When there is no instant dry yeast in the yeast dispenser
» Take out the dough and make doughnuts (P. EN40) and pizza (P. EN42)!

[Recipe using of natural yeast]
®» Take out the dough and make doughnuts (P. EN4Q)!

Is the taste of the
pasta made by this
bread maker
different from that of
the dry pasta
available in the
§ market?

J/

Its form, softness and elasticity is different from those of dry pasta due to the
different production methods.

N

Is it difficult to cut
the noodles?

|\ J/

Weigh properly and sprinkle the dough with sufficient kneading flour.

L
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Abnormal shape of bread
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It is hard to control the D
bread-making process. N0
4

Shape of bread varies

every time ...

PRSI Please confirm the following ‘

-

&

N
Insufficient swelling

Height standards

Bread, Rapid bread
and Whole wheat
bread

ol

(Soft bread and Rioe)
flour bread

13cm
Lower than

(Rioe bread and )
Danish bread

o

(Natural yeast bread dough)

L

(French bread and)
Pineapple bread

9cm
Lower than

14 cm
Lower than

12cm
Lower than

11cm
Lower than

Ve

Excessive swelling

Height standards

20 cm

I l Above

<
@ Shape and swelling conditions vary according to temperature, humidity,

ingredient and timer conditions.

@ Too many raisins and other ingredients added?

@ Is the room temperature too high? (the shape will change if the room
temperature is too high)
mPlease store flour and other ingredients in the refrigerator.

@ Do you measure the weight with a scale?

@ Have you used flour with a protein content of over 12 ~ 15%7?
@ Have you used high-gluten flour?

@ Have you used expired flour?

< French bread, Danish bread... >

@ Is the ratio of high-gluten flour and low-gluten flour correct?

@ Not enough?

<Rapid, French bread, Whole wheat,
Pineapple bread, Danish bread...

@ Have you used cold water at a temperature of 5 “C?
< When room temperature exceeds 25 °C ... >
@ Have you used cold water at a temperature of 5 °C?

@ Not enough?

< Except natural yeast bread... >

@ Have you used the instant dry yeast that do not require
advanced fermentation?

@ Is it placed in the yeast dispenser?

@ Not enough?

@ s it kept in the refrigerator? (P. EN9)

@ Have you used expired instant dry yeast?

< Natural yeast bread >

@ Did you use “Hoshino” natural yeast (raw)?

@ s the fermented natural yeast weighed after being mixed?
@ s it put in a bread container?

@ Too little?

@ Too much?
@ Do you use the dedicated bread flour? (P. ENGO)

pea.q jo adeys [ewouqy/oOv-4

@ Too much?

@Too much?

® If excessive swelling happens upon stated amount, reduce
the quantity of instant dry yeast, natural yeast, or granulated
sugars by 1/4 ~ 1/2.
@Excessive swelling may happen sometimes at altitudes over 1,000
metres high.
@Contact between inner part of the lid and the bread due to
excessive swelling may damage the lid’s coating. Accidentally
eating the coating will not harm your health.

sdi]
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Abnormal shape of bread
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When the following
conditions happen

P

No swelling at all

(Whole bread is whitish )
which looks like dough.

N\

4
4

Please confirm the following

@Have you forgotten to add the instant dry yeast or fermented
natural yeast?

@Have you used any improperly stored yeast or expired yeast?

@Did you misuse any baking power?

@Have you forgotten to install the blade?

@Has any power failure occurred during operation?
. J

The bread always

s h
@ Home made bread always has a different shape and swelling condition due to the
following conditions!

has a different Room « The room temperature is high in summer.
. temperature | © 1he room temperature has changed during operation.
shape and swelling P (the air-conditioner is shut down during operation etc.)
condition. Types and properties |+ Flour with low protein content is used for baking.
of ingrediients - Improperly kept or expired instant dry yeast is used.
. J g J
( N\ ( N\
Stwky. b.Ottom — @Have you quickly taken the well-baked bread from the bread pan and put it on
and distinct . L
TGRS the griller for heat radiation?
on the @Reduce water quantity by 10 g (mL) for better baking effect if the room
e temperature is high.
. . J
4 )

(Cave-in on the top
surface
(Burnt crusts)

Flat and square top
surface

Cave-in

.

@ Not enough flour?
@ Too much water?

< Whole wheat bread... >
@ A high ratio of whole wheat flour or different types of flour will easily lead to such
situations.

. J

Bottom caves

in so that the

bread cannot
stand upright.

(" \
@Blade shape is visible.

@Have you touched the bottom of bread pan when you took out
the bread? (Bread is damaged sometimes due to blade rotations)

Do not rotate

p
There is remaining
flour around.

L

(" \
@ Too much flour?

@ Not enough water?
L J

r

Expected crust
colour is not
achieved.

\.

(@ Please change crust colour (P. EN20) or adjust the amount of granulated sugar.
Crust colour becomes lighter if amount of granulated sugar is reduced and
darkened if the amount is increased.

@ If the stove is too hard to hold the bread because the bread is too big, please
reduce the quantity of instant dry yeast and water.

\ @ If the bread ferments so much, the top of bread may peel off by sticking on the lid.

p
Bread crust is too
khard

( 3\

@ The bread will become soft if it is cooled down and put in a plastic bag.
\ J

[ Ingredients focus
| on one side

vV v v w

r ~

@ Such phenomenon may occur due to difference of ingredients and dough hardness.

L J
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AR Please confirm the following

Dough becomes
sticky after forming
and fermentation

& J

e 2

It is hard to make
croissants.

| J

e 2

The rice grains are
notably visible in the
rice bread.

| J

The bottom of bread
soaked in butter, crust
become greasy and
_has butter spots on it. |

( \

Not crispy enough

| J

4 )

The pineapple bread
cookie dough
cracks.

. J

(The pineapple bread
cookie dough
 becomes soft.

J

(The pineapple bread)
cookie dough lean to
_one side.

J/

Ve

N
The pineapple bread
cookie dough is too
hard.

. J

(The pineapple bread
cookie dough overflows
_from the bread pan.

J

4 )

The rice flour bread
has a rather bad
shape

| J

4

1

Ve

@Excessively long fermentation will make the dough loose and sticky. The
fermentation time depends on the type of bread. Normally, the fermentation is

\.

N\

finished if you touch the rising dough with a finger slightly and it can recover slowly.
p
@ Melted butter cannot be well wrapped in dough.

Please keep the dough in a refrigerator for complete @

cooling before butter is wrapped in it. \ "~

* Please prolong the cooling time when the room e L]
temperature is high because the butter may easily melt ‘L
down.

u

@ Please put rice and water in another container. Fully soften the rice before putting it
into the bread pan.

|

Ve

@ Did you use child butter that cut into 1 cm pieces?
@ Did you add the child butter within 10 min after the beep sounds?
@ Did you divide the child butter into small pieces and distribute them well in the pan?

|

Ve

@ Re-baking the cut toasts to get crispy taste.

\.

Ve

@ Have you fully mixed the cookie dough?

@ Have you kneaded the cookie dough till its surface becomes smooth?

@ Have you forced the cookie dough into the bread dough?

* You only need to place the cookie dough on the bread dough. (Slightly press it so
that they stick together and make a good-looking shape.)

@ Have you cut the patterns too deep?

\.

p
@ The reason is that the butter melts so that the dough has too much liquid in it.

* If the butter melts, the dough will become soft and fragile even if the pin dough is
cooled down.

Ve

@ Have you repositioned the bread dough in the middle?

\.

(. Has the cookie dough been over cooled and become hardened?

* Take out the cookie dough from the refrigerator according to the instructions of
“10 min of process work are left” and roll the dough flat with a rolling pin till the
cookie dough becomes flexible and soft.

Ve

@ Did you slightly press the cookie dough on all edges when you put it in?
* Excessive pressing may cause the baked cookie dough to crack.
\

(@ |s the room temperature too high?
(The bread will not be good if the room temperature is too high.)

@ Have you used the timer at a room temperature of over 25 “C?

* Ingredient temperature rises too much when the room temperature is high so that it
becomes deformed.

Excessively long timing is not recommended.

J

peaiq jo adeys jewouqy
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Abnormal shape of bread

( \ 4

@Did you misuse the blade for bread making as the blade for noodles and mochi making? )
@Not enough flour?

@Did you mix the flours fully before putting it in bread pan?
@Did you add too much water?

\.Did you add warm water when making udon?

There are solid
particles in the
dough

\.

|\

v v v v v v v v v w

P
@Not enough flour?
@Did you sprinkle kneading flour?

@Did you add too much water?
. J

It is difficult to put
dough into shape
because it is too sticky.

cC
o
(@)
D
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P
@Has it been placed still for too long time after being cut into noodles?
\.Did you sprinkle enough kneading flour?

(Noodles stick
 together

|\

4 \
@ Did you add any baking powder?
(Even instant dry yeast can’t make it swell at all.)

( . . a N\
Insufficient swelling

5cm
Lower than

@ Is the amount of ingredients correct?

. J . J
C,) ( \ ( \
8 Butter SpOtsl @Did you cut the butter into 1 cm pieces?
> appears (colour @Did you cut the butter into 5 mm pieces when room temperature is below 15 °C ?
O spots, holes etc.)
. J . J
s . K 3 e 3
IR(f?tm?mI?lg ];Ir?ur L @ Did you eliminate the residual powder?
S G Tl e @ Did you perform the forming procedure?
scone.
. J . J
( \ ( \
@ Is the amount of ingredients correct?
Insufficient swelling. @ Did you add any baking powder?
@ Did you sieve the low-gluten flour and baking powder before adding them into bread pan?
. J \ J
4 N\ 4 \
.. . @Have you cut butter into small pieces of 1 cm?
Remaining butter is
@Have you brought butter to the room temperature?
@) | | left on the cake. . . .
Q @!s the adding sequence of ingredients correct?
X \ J . J
CD 4 \ 4 \

@ Have you cleared the remaining flour?

@ Is the adding sequence of ingredients correct?
. J

There is remaining
flour around cake.

\.

.

(The finished cake is | ( @The finished cake looks like butter cake but is still different from the sponge cake
different from available in the market in terms of baking conditions.
_expected. J . Reduce low-gluten flour to 180 g to make softer cake. )
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When the following

conditions happen

chocolates can not

Whipping cream and

\be merged together.

Too soft.

Chocolates stick on
the inner sides of
\the bread pan.

Not coagulated
(not viscous)

\.

r

Not cooked well

e

Some part of fruit
did not absorb
enough syrup.

Mochi has grains of
rice stuck on it

Please confirm the following

1

e

@ The cream with a high content of butterfat (over 41%) may not merge with
chocolates with a high content of cocoa.

W

Adding extra 10 g (about 2 tsp) of milkk may help the two ingredients to merge better.
J

P
@ Chocolates with a high content of milk will soften.

Please reduce the amount of whipping cream by 10 ~ 20 g (about 10 ~ 20 mL).

Ve

@ Please use a rubber spatula to clean away the chocolates stuck on the bread pan
within 5 min and mix for another 2 ~ 3 min.

\.

Jams become more diluted due to less granulated sugar quantity and no additives.

@ Using unripe fruit, overripe fruit or stale fruit limits fruit pectin content, so it is difficult
to become coagulated.

@ Did you add too much fruit?

@ Did you reduce the amount of granulated sugar and lemon juice? (Jam must have
proper sugar content, acidity and pectin content for coagulation.)

e

@Did you use overripe fruit?
@Some kinds of fruit may be easily cooked.

Ve

\.

@Did you cover it with cooking paper?

@ Take fruit out of the syrup and then put the part that did not absorb enough sugar
into the syrup again and cool it down.

@Place still for half a day to 1 day, then it is edible.

Ve

@Did you add too much sticky rice?

@Did you add enough water?

@\Was the sticky rice too dry after draining?
(e.g. faced the air-conditioner outlet)

@Was it mixed with japonica rice?

@Did you use old rice?

peaiq jo adeys jewouqy

sdi]
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Remedies for misoperations

( ) The ingredients other than fermented natural yeast can be added at the
following time. However, the bread making process may fail if the ingredients
are not fully mixed in the initial #£ & (kneading) procedure.

Forgotten ingredients| Adding time
@Tips for recipe of bread with instant dry yeast
Feed into the bread pan before adding the instant dry yeast.
e Pizzadough ..o within 1 min
e Bread dough .......cooiiiiiiiiii within 10 min
Butter e DANISN...eviiicces e within 5 min
Granulated SUGAr| .« RICE fIOUN.................cwwmrrereereeererrnrsressssess within 35 min
M”kspaolz[Nder e Other MenU......cccoevviiiiiiieee e within 20 min
Pressed ﬁilﬁ‘ (Start) Open the lid to the minimum angle to avoid spill of instant
. dry yeast.
before adding any }
ingredients. @Tips for recipe of bread with natural yeast
It should be added into the bread pan within 10 minutes to
make sure that it can be mixed in the initial kneading.
Add into the yeast dispenser before the instant dry yeast is
dispensed.
e Pizzadough ..o within 1 min
Instant dry yeast « Bread dough ......c..covvereeeeeeeeeseeee, within 10 min
e Danish.....cooiiii within 5 min
e RIiCe flOUN ..o within 35 min
e Other MeNU.......coeevviiiiiiiiciiiee e within 20 min

| J

( \

Pressed 744 (Start) when Reselect if it is just started. Hold BUi (Cancel) to stop operation, select the
the wrong menu, raisin correct, menu®, raisin and crust colour and restart.

and crust colour are *kFor rice flour bread, if you select an incorrect menu selection, you will end up with a
selected! failure even after correcting your selection. (The initial working procedure is different.)

| J

4 )

Install the wrong blade Press and hold BUH (ancel) button to stop the unit. Reinstall the correct
nd start the unit! blade and restart the unit.
a : (The blade may stop rotating if it is not the correct one.)
| J
4 )
Plug in again within 10 min after unplugging and the operation will be resumed.
|

Pull out the power plug! } % Do not press FE#4 (Start).
| J
( Pressed Bl# (Cancel) |

e:f::eeousl ! dgr;nce ) Press FHi& (Start) to recover within 10 min.

. Y g * This can only be performed once. Do not press other buttons.

| operations!

B Failed dough can be used again to make pizza and doughnuts. (P. EN40, EN42, EN62)
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- Please confirm the following issues first.
ro u es o o I n g If any anomaly is still identified, please

contact Panasonic customer service
centre immediately.

When the following !
conditions happen Causes Solutions

(Key operation is |
disabled )

@Power plug is not plug in. } } LPIug in the power plug.

(Press FF14 (Start) )
but no operation
. (No kneading)

J

@“Rice flour” function starts only from EZH (Rest). Kneading doesn’t operate in the very
beginning.

-

@Timing for automatically adding instant dry yeast depends on the room temperature
and menu you have selected.

(Operation stops
midway
(Display current time))

vV V VVV VY

Instant dry yeast @ \east dispenser is damp or has static : . ,
is not dispensed. electricity. } LWuoe with & wrung cloth and air ry.
@!s the instant dry yeast dampened? } | Use new instant dry yeast.
J
R d
aisins and nuts . . . . .
2

cannot be added. @Are the ingredients piled up? } Spread the ingredients flat.

J

e N\

p
, . . . The dough can be used again if the
@ Operation will be stopped if power fails for ; :
X operation stops in a dough state.
more than 10 min. } (P. ENG2)

Ve

Timer cannot be
set.

@!s the time you want to set beyond the timer Pl makehel e inghurhin e

range”? : .
The timer needed to complete baking varies fsqtllaor\t/ivrl]ggfrrgrr:]gtehe current time
by menu. @Brcad
After 4 hours and 10 min ~ 13 h
@Soft bread
[Timer setting examples] - After 4 hours and 30 min ~ 13 h
. Rice bread
[ br_ead } After 4 hours and 10 min ~ 13 h
Current time: 08:30 p.m. @French bread
(LCD screen displays 20:30) After 5 hours and 10 min ~ 13 h
Scope of time settings: 00:40 a.m. to 09:30 .VX][‘tg'r%V‘r’%ﬁtsgrﬁgﬂ 0 i~ 131
am. @Rice flour bread
(“0:40” ~ “9:30”) After 2 hours and 40 min ~ 13 h
* It is impossible to set the time beyond @®Natural yeast bread

the range above. After 7 hours and 10 min ~ 10 h

(Start kneading
immediately after
| timer setting.

J

@For the Bread, Rice bread, French bread and the Whole wheat bread functions that use
instant dry yeasts, only the initial £ (kneading) procedure will be started immediately
after timer setting. (P. EN10)

-

Sounds are heard
during operation
and timing

A\ J

The following sounds are normal.

@\Vhen dough kneading, air discharge or mochi making are going on,
- the sounds of kneading are heard.
- the sounds of motor running are heard.
- the sounds of mochi making are heard.

@\hen instant dry yeast and the ingredients of the raisin and nut dispenser are added
into the bread pan.

- the sounds of opening the flap valve and the dispenser flap are heard.

Bunooysajqno.] /suoneladosiw 10} salpaway

sdi]

Ve

Stops halfway
(Blade doges not work)

P
@Since too many ingredients were added or the blade is stuck on the hard ingredients,
the motor is overloaded and the protective function is hence activated, which may
cause operation to stop immediately.

(Powder still remains upon completion and baking does not happen)

* Please consult Panasonic customer service centre.
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= Please confirm the following issues first.
ro u es O O I n g If any anomaly is still identified, please
contact Panasonic customer service
centre immediately.

When the following
conditions happen Causes Solutions

(Abnormal sounds ) } @ There is a clearance between the blade and the shaft.
lon the blade (The front end moves by 3 cm or so)

(Plug into the @ The lithium battery is at the end of its working life.

outlet, the * Before replacement of battery, operations can be
. continued with plug inserted. However, it is
cyrrent Flme on > necessary to install the battery base in advance. > REPEED 11D LR, (3 ENT)
SISPL‘::Y IS (Otherwise, foreign matter may enter)
_“0:00 )\ Set the current time whenever you use the timer functions.
N\
i ?
Yl &l } (.Have you forgotten to install the blade” ]} (Install the blade. (P. EN16) ]
remain and N
lgg.lélnrg doeS not > .lS the blade shaft e.XCeSSiVGW fastened in the > Please rep|ace the main shaft
u bread pan so that it can’t move? bearing if the blade shaft does not
N J rotate.
( ) @A small amount of dough leaks out from the ) Please consult your Panasonic
discharge port of the bread pan during operations. (Customer service centre )

Discharge port
(4 positions)

To avoid affecting

Dough is leaking the rotations, the

out at the } dough that enters
bottom of the the rotational part
bread pan will be discharged.
This is normal.
Please confirm if the Shaft
: : At the bottom of the
L J L blade is rotating. ( e )

[ The bottom of
the bread pan }
| turns black

@ The bottom of the bread pan may turn black due to friction when kneading.

In that case, please wipe and clean with a damp kitchen towel.
A

@ Smoke or odors may occur upon initial use. However, they will disappear some time after use. Operations are not affected.

In case of the following displays

-

@ Notifies you of power failure during operations.
If power fails for less than 10 min, the operations will resume when power

Display {EHR L4 } supply is resumed.
(Unsuccessful bread-making may occur sometimes)

@It will still display when the power plug is plugged in after it is removed.

A A J

4 0\ 4
Open the lid to reduce heat inside

™ @ The oven temperature rises high due of the main body fully
Display |y 2y > to continuous use (above 40 C). } Cool down for about 1 hour after

(baking is finished )

A A

4 N\

N -
Display HB “ _ HBE > @Failure

*Please contact with your local customer service centre for repair.
A
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Specifications

Power supply 220V ~ 50 Hz Overheat protector Thermal fuse
Heater 360 W Depth 30.4 cm
Conzg‘r’r"]‘;rﬁon Votor S0 W Size (Appr)|  Width 24.1 cm
Height 34.5cm
Net weight (about) 6.1 kg Length of power cord 0.9m
Bread/bread dough (Flour) Maximum : 300 g
E2Raely Rt (Fer(rl:::]etlgzj igtzf:}s;zei?;(;\;qaiTm-uiﬁz:%S g
Raisin and nut dispenser (Raisin/nuts) Maximum : 100 g
Function Menu Capacity Timer
Bread (Flour) Max.: 250 g Timer for up to 13 hours
Soft (Flour) Max.: 250 g Timer for up to 13 hours
Rapid (Flour) Max.: 280 g —
Rice (Flour) Max.: 230 g Timer for up to 13 hours
Bread French (Flour) Max.: 250 g Timer for up to 13 hours
Whole wheat (Flour) Max.: 250 g Timer for up to 13 hours
Danish (Flour) Max.: 280 g —
Pineapple (Flour) Max.: 200 g —
Rice flour (Flour) Max.: 250 g Timer for up to 13 hours
Natural yeast (Flour) Max.: 300 g Timer for up to 10 hours
Bread dough (Flour) Max.: 280 g -
Natural yeast bread dough (Flour) Max.: 300 g -
Dough Fermented natural yeast Natural yeast (raw) 50 g —
Pizza dough (Flour) Max.: 280 g —
Dumpling skin dough (Flour) Max.: 280 g -
Udon/Pasta dough (Flour) Max.: 300 g —
Scone (Flour) Max.: 180 g —
Cake (Flour) Max.: 180 g —
Chocolate Chocolate 160 ~ 180 g -
Others -
Jam Fruit 400 g —
Compote Fruit 150 ~ 300 g —
Mochi Sticky rice 280 ~ 420 g —
Table of hazardous substance and their content
Hazardous substance
Part name
Pb Hg Cd Cr(VI) PBB PBDE
External ornaments O O O O @) O
Internal fabrication parts O O O O O O
Electronic components X O O @) @) O
P.C.Board X O O O O O
Heater ASSY O O O O O O
Motor O O O O O O

required by GB/T 26572.

homogenous material of the component.

This table has been prepared in compliance with the provisions of SJ/T 11364.
O: Indicates that the content of said hazardous substance in all homogenous materials of the component is within the limits

X: Indicates that the content of said hazardous substance exceeds the limits required by GB/T 26572 in at least one

L
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EGHR Aftersales services

PanasonicE 77 M Panasonic official website: http://panasonic.cn
Panasonic& P& 1R &[> Panasonic client service center: 400-810-0781
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Manufacturer: Panasonic Manufacturing (Xiamen)Co.,Ltd.

No.17,Chuang Xin Road,Xiamen Torch Hi-Tech Industrial Development Zone,Xiamen
Made in China
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@ Menu number table
NO. Menu NO. Menu NO. Menu
1 Bread 11 Bread dough 21 Compote
2 Soft bread 12 Natural yeast bread dough| 22 Mochi
3 Rapid bread 13 Fermented natural yeast
4 Rice bread 14 Pizza dough
5 French bread 15 Dumpling skin dough
6 Whole wheat bread 16 Udon/Pasta dough
7 Danish bread 17 Scone
8 Pineapple bread 18 Cake
9 Rice flour bread 19 Chocolate
10 Natural yeast bread 20 Jam
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