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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 ~ ENS) of this Manual before use.
@ Please keep the Warranty Card and this Operating Instructions for future use.
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The Warranty Card is attached.
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7k 190 g (mL)
FEE 2.8 g (/M)

K= miBid25 Chf, HHEAAS5 CHIS K.

SC58

1 EIFFRE “20" “247

WA TSk
(RREEEH)

ks T R
bb 52 F]P. SC11
Hia
e
B S RES
QS b -
(C (L) i () ] —
A : LY =0mim L I
: AR 1155
: _@ErE _@EE—
. / /
A 4
AHBEEEFRT “BUE" #
37 ENEY H

KX RE, ILERTE SR,
EHEMRRIACLL, AIRERISMARBIREIE. (P.SC88)




+
H{ESTHIREEHE

AJFE5E B 8] A 4
EMEHE .

EOGTHE
M BEES |

1 @ = FTIR(FRS
OFfin/E, FERILEN (KiR)

EE  OrEmeERSAREEEAF.
(P.SC16) Q¥ EHHMBBNEEREN.

OBEEBBENKEN. e
Wy LSttt {f
el EIFIFEH “23”7 [iE1)
121
B =X 4% = GBEe &
BHE 250 g o
G 30 ¢ e /
¥ 2.5 g (/\12) g [ i
KX 170 g (mL) e
FEE e 1.4 g (IN) [
XERABE25 R, TBEFIL5 CHYS K.
EP 13t T A - Bk T
BHES 280 ¢ " =1 S % 2P SC11
B 13g /\} : L Ol
AR 9 g (k%) : . O 5B 1}
=i 2.5 g (/\V%) : —(&E —
kX 200 g (mL) : 4
TEE 2.8 g (/1) A 4
X =R HIM25 Chf, HEEHAA5 CHIA K. Z"ZII:H IJE.EHE'ﬁE'E)E‘#&T “Eﬂi‘ﬁ' ” %E
ST
BEHSEE 3 BPER i E il
ERMPH 100 g 1E
BT 100 g 8
B 2.5 g (/\2) 4
K 130 g (mL) &
XIRHE XM IFMEFIESE, F(EL A9 HME l|‘jg
EMTAES B i
H
B EEH Eil
KA E M 180 g
=AEMm 70¢g
YDRIH 13 g
b 18 g (K11%)
=i 2.5 g (/)
A8 (D) +£ 8RS 160 g
SEFT I 5¢g
FEAR 2.8 g (/M)
SChH9




+
SMOKBY e (eraazn

g A EA S EEa R E AN TA )

\/ \\/ // ==

O OF (1 g Fhef)  @FR @ O Er
(BERHETF)
N . e
“F) //  HIfERTRE AR TR
N ’ ~ OEENT]
9 P [ Jegord=h
@R e
[ Jeveti  Jiets ®ji oz @EE %
\ XHFESHERE AN TR, BENETHR. y
N
>
ilE
1587

OREIMEE RS EIRLA 45 ¢ BIA/N
(12 %£45) | ERERIK, ELEAED -
JEEX 15 5h. Pyry.

QEMMER ., Bx E/AEMRE 10~ 15 ,
o, BE. i
QORFRRRE, BABEAEE.

@OIEm R —i%, EELSEET e, 3
B i IR XH B
(MR BEZRNE, KBRS EEHE)

b4
KOS THE, FEHK.

®7E 30 ~ 35 CRELZHT, FHHAR
40 ~ 60 50 (BRKEI AL 2 &R/ AIE)

wIEER
g
DIEFERE| 170 ~ 200 “CHIERG A I IE A4
15 o5t o TNAOTE F FUAE /KRS R B g i
ERE,
e N

g ZVHE
O EWHESBROE) FHEEEAER10 cmEIE M.
QROHIEFHEY, BEMEsRk, Bl B EEFLEEBR.
OHIFQ, BURK, 7E30~ 36 CREFHT, FEERE20 ~ 3058 (WIKEIKL26EANL) -
. @OnEER () . BEAZRK, EHFHEIT0 ~ 190 CRERERMIERL150 5.

L




=l

—1— I

SHAEeE

ANEH

OEmEAMERS, AEREEIE, BN
VKFEA T 30 ~ 60 4.

(BRHEHT, EAHERE)

QEE M ILRIRE N, MEFRESE L, &
B 20X20 cm BIIE A, BN IKFE A1
15 ~ 30 5.

QAHEAEITIREREHE, #AL 30X30cm
BIIEAF .

OREHBEQOMIFNEH, B8 LR
FE, BINVKFER T 10 ~ 20 55,

OfBMEAEITRE, THAM™METE,
H#IE,

OEmHIT =3, 8 LR8E, MKFE
A5 10 ~ 20 H45f.

DOEEOFO K, A # 30 ~ 60 954,

1 cmE) [
ER@®D  |2%g R
X1 $REB P. SC58 Yt B4 1E, OEEHE 2 %5, 7 RI#AL 18X40 cm B9
F, TSR 6 NEES .
MRS MR — R -
mEEE OEUOBTHE-
[ EEEE | 230g A R /_i
|Emmp  [s0g Y /‘\
N g ‘ e
el e E#
xo| o | eg(k) OWHA/E AREEEE, ERRRE TR g : =
lam ssm 40 ~ 60 44 (RYAKEIK) 2 f5 AN 1E) - i
BEGT) |58 R LR ' Ll
Las 130g mb) Eﬁ
| CEMRAREE | 26g(K2) ]
i . k1 a8
JWeiemB) | T L @FEFAE 200 ~ 220 CrokeamttiEry O
. . T RN z ’
ER@&ED [ %eg 10 4. B FHEE MDA BRI
52 1288 P. SC56 M B AI{E. Ko
N
S FHFHE
OIEER S RENA35 g, FH, & ENEMEREI0 ~ 205545,
| QEMEENEY, PRHEST EERG L.
B30 ~ 35 CIRELET, EEERE0 ~ 3054 (WIKEIRA24EA/NAIE) .
@470 “CHIMYE, BB I T Ak RS S S 1.
J
SC61

— |



%
MO EE (eraaan)

f% [ [

H{EEEHEH

DIRIAFG A EH S KN LB ANEEA ST, TR 8K
NBEARS.

Q5 SIEEBER” (P. SC58) FISBAIEEH.

3%

OEEEHEESRML60 ¢ (8%4), HAH, % LAEMERE
10448

@RFIERNEATR, FHEETROREA. FAHHEIR.

b4

ORITHT EMMBIER £, 730~ 35 TR (g

E&HT, EEERBELA40 5% (AKE
KA 2fEARNALE) o

K&

ﬂﬁgg%1ﬂﬁﬂ @RAKEFEEEI0R, HTKkm.

RiBmE BETI A E,

pede

OMEHBMIGRNES £, ERE
170 ~ 190 ‘CHIEFAMHtIE A Z115 ~ 20
5,

B E &

H{EEEmH
OEEB B LZRMGRIN A AT w 447 FEB A SN T B .
QB “4IEEmamEE" (P. SC58) HIHB4I/EEH .

o =

“

e R
EL (10 M)

QFEEHERADKENL50 g (10%5),
B, = EREIME 10 5.

EEEAR @BEEEFHLAD, LK.

[ efmEs | 280g

| 2= |80g .

Almn e KB

B [ 18g (K1) ®7E30 ~ 35 CRIRELEH MEERAK A 40 ~ 60 78 (FAK/EH

e T ssaw S NAAERAI2 45«

JReRERES | 180g

B | 70g7oml) it

B Era L ggﬁ%ﬁ FFAZE180 ~ 200 CHISHEPILEL 15 540

-_ﬁi;_ﬁ_(:ﬁii:l—_)______ _2§_g _______ R 1120, R $E 7N = 7] o
SC62

L




(& P

—1— I

L E

R
OBEMHEE 255, FAH.
(MBRHRFEARSHOES)

Qz=E_LE/NEMBEBE10 ~ 20 5544,
QMIEM IS -, #5525 cm BRI AR /N
@ORX FrEmH B0

©)
~ K I3 ‘
i N 1 | ,
O LEFEENS EH B R, A

it
GTEFHE] 180 ~ 200 °CHIIERE A M IE AL 15 7356
FTHIE R MEKENEE L ELE .

#H+E

il {45 = T
OEABRRRFTNASEN Sk, EHBEENHNTFHE.

QR “SIEHFEE R (P. SC58) B BHIEmEmH [i]
R
ORBHHEEAE M2, FMRE, ZLHHEI0DH.

hS %
b4 o
@OFHAMARGER L, BRER25 cm B EK . IIJ?E
©7£30 ~ 35 CRIREFHF T RE 40 ~ 60 3%, 1

[
Jit e e
OMFEEmARERE /N, R EE80E (FEMDEIN).
@R EB., AEHMAEI180 ~ 200 CHIEFEMIEL 156 58,
SC63




+
ZHOKBEE (Eresnteng)

fe =\ BE

3%

OREIMREERE2%E S, ERE.

Q= LE/NEMEHEO ~ 2055,
QMAMEMR L, #A25 cmERHIA /N,

-id

M eAER25 cmigEENE)

@AY FE®H EBE. %
BEEEER (P.SC59) | AME ’ﬁ_‘?ﬁﬁj’} e
TR 80 g O =AM, AN, BRI TEES. ©
7 TR 200 g peidc
wWr (60 OTEFEI200 CHIEMMEIEAL155 5. 1
YT EE RN T ARG AR T R B Z

FEF 2 4
EI] 3 k%tﬁ
5%
OAEIEEE S EIRA80 gtd /N (6%4%) | H#H.
Q= ENEMEREI0D 5.
QBMREEAS ~ 7 mmBEFHE A -
@BHEEHBINERTEE LR EMENESE G,
o LIRERTFAHUH
o LR AR TEAIRIS ~ 5434

EMFTE

=

"

T

-
i
-
-
4
X

L (e mE)

EERGER (P.SC59) | 1RRIE
Fin EE

584

OREIMEE RS2 440 ghoR/N (8%%) | HFRH.
Q# 15 cmEEBIAR /N, @)
RIJE

wE (ehm®)

QEFRBIHANGE L —EE SRS '
FHMZESE R, 2

B e

ERFBEEA (P.SC9) | 1.RHI2

B
ORESER BIRL36 ghak 0-@
(12%63\) ) ?iﬁjzo 29D ,‘

@ LNEMEHEI1054.
OB TIAHRIRLA5 ghoA /N (1255)
b4

@HEEBNIZEENEREE1574.

2B mA (P.SC59) | 1kME

— 2 (NREERBERRKEANE, RNREEREEANEANL)
OUDIERBES , AR AEL10550.
SC64

L




fEIJ 1ﬁ ’ffz ? & ﬁ BRI 4159

°)
°)

g OEEERFNREEEAM k.

QBMREAEEEHEN.
QIEHBEAR/RENRLER.
gl
BFEmEE
IZF K 280 g
M@K (85 CA) 150 g (mL)
g%
SAAE 140 g
KA E A9 140 g
@k (85 CEHA) 170 g (mL)

a8 pﬁ”Lar >

AL

Ml (30 ~ 401M108)
A 15 g (K1)
J\fa 5¢g
|2 125 ¢
AR 250 g
= 2g
RAF 2g
REM 6g
#l 18 g (K1)

(FIRIETE, BITIHERT)

1

@ = FTIRIERT
O infE, FERILN (Ki®)

&

: |
Fria 2
" o8 s %
/3 : C"J c 2

: PR pu Y-

o \\

. /

v
KHMMER, KT BH
A7 BN i T ]

ks s
Jd<uk. s
HIM{EKBRIG %
DRI\, e\ BEA ., SR Aty

A IHEDSK), BEELANRERMEERESSNT. o
#m| Ed|
OMMEHE, ERERS omiKE, Fm2 omE.

A SIE S, MR EAXS comE.
CEMETFEALNED g, KLATEIH 30 ~ 40 EF-

H{ERF

OB TRETHTES . ST

XATIRIEA A\ B T4 B TS = A .

EH K%

@ ERAIET . REBRTET AT SEAREER

RSk, GORES 3%, (AERTUE B BT

GEIENEETE
SC65

L




1

H{ESEHE. EXFEEE

.)
°)

HEE
QL& BMERRTHHA
QLB — B RTHHB.
GEEEERNRABINADE

TR CReeATEEEEEMANEEE)

BSXmEmEA (3 ~ 4 4)
= E 150 g
RAFE 150 g
[ﬁ?n'i 10 g (1h2)
BKX 160 g (mL)
gy EE

X1 JRKBVREETE 35 ~ 40 C,
X2 FulfE el e ammEmmnERE.

EXFEmmA (3 ~ 4 %)

= A7 EA 150 g

R AR 150 g

aih 5g (/\)
B[JEE (#141) 50 g

K 120 g (mL)
| 4 g (/M)
FpX B2

X1 FHERENSEHENELE.

BEAAR N B EENER |
WG EM R 2T, BAEML IR A
MR EE S EN.
w DR AR R A =
K310 ~30g (ML) - Al
(EAE120g(mL))

XEBERR K1 7
e 7KE120 g (mL)
&k 47 g (K3) ------7KE90 g (mL)
M) 50 g K290 g (mL)

SC66

@ = FTIR(FRS
O inE, FEFIEN (KR

OEEEFRAREGEES. MIERMF.

(85, EEATEEREMNEHS)
EERR “26”

- -<
25 mnmm
== 12 IC
nw.
)
Hia
A REHS =T F
Je ':ll:' % 5 AP, SC11
% : -= [
: /L |55
: —Em—
: 7
; (4155 50/5)

AHEEERERET “BUE" &,
37 ENEY H mE F

BABH—EBL, BRE, BREBSOER
e

@S LH - EmFH THEL 2 /NN CRESHMNAIKIERT)
@ K INIKFER L) 1 /NI

EH WEER
AT o AHE (R1FHTE2 ~ 3K)

» i A E e R REREE R,
o RIFKE (RIFREL1TH)
WAL EREEE (P SC67) fE AR E:
fREER.




| —T

FrEERTE: #4154

EXm
W

O AETIEITITIR2 ~ 4% 5

QH LEEmEmE, BEEALNF G
JEIBE B3 mmBIE 3
(AHHEHAESEERE TR EHE®)

VI

Q@ BEHAFEFE, N—FFBTIREL
3mm BEE.
(RNEFIRT, EEHE L ES/HEMm)

RE

@ BRI BIT, EEE EHMER
IR ER.
(BmEBIAT B EAE A8 ~ 13735H)

© MRKibiEdhiR, HTFK

EAFIm
B

O AEISEITIT4%E S .

QM L=HEmnE, BREAMNOEE
M#BAELT mmEE

@ 5T EEAFIEEL, .
EEPUE. ORRERE. YimE

QXA L BHEN, N—BFaER
sk, ZEYIREAS mmEgE .
(HELSRRYTA, FIAELIL)

@HFAmE, WLELSHE.

RE

OB RmEEFHAK. B, HmEE LEH
FHRARER.
(EHEAIAEEAE RS ~ 558)
HBRO ~ Ot rEAHEHLHE.
(EEHE M ERBHSHEL)

EIEE 2 | BRI 3

SC67

| —




1 @ =i kn

O7tin/E, FEELR (KiR)

HE  OEEHERFIARKAESRIH, RABANBEE4MNREEY, RHKRRY.

QBMHBMAEEEREH.
QB EBEHRENKREA
i
wRXFEH
BEINSFTRLES 80 ¢g
JEBRER Y (FohE) 50 g (#4950 mL)
REAE 7 120 g
= E 60 g
2Edby) 5¢g
EOM IR omEuiR) X 35g
WHE 24 g (K2)
=E 2.5 g (INYe)

XEZERTES CAAT, YIRS mmBuik,

Wi =AML R Sl Rt s |
( ﬁiz ﬁi)\?ﬁi’aﬁ%ﬁaﬁﬁﬂ"—@%)
NEBIF120 ¢
WAL BEIFIRE “BUE" #AF
1098 AR T “Hia” %, BInE
(PR 1%&, fREMBILI)
BES B3R N3 E
BISSHRSIE, FEFE “Fm
WAL ESHIRET "BUE" #i
109 “FHeR™ ., BIRIiRE
(BRI, IR EARE TR
BESBSRN3T#E
MEISSENmA, FEIFE M .
(jﬁ&l@%%ﬁkﬁ& ké#i%ﬁiFE)
HAEBROREM AT
Q@ XM ERTESHRNEE NG,

XEFEZEMEZE, ERT/EFSY
##l. (P.SC84)

SC68

EIFFER 277

e
Tlﬁll g

WiEFEER » P38 (P SC21)
zztiﬂé
g B TP MIELF
C"-l‘ ;= 5 7P, SC11
: -
A : Tk )

2 =
BEEED e

(K254 E)
v TEIHELLR
# N,
3 I EEHT qazj:’%*ﬁ
O AR E 1% T AFB I ARG .
(ERSRFREEaEAE)

O ZIZT "BUE"

xmrz, BXHFE

' s

/3 : o

 (AanE)
v

/ l )
lﬂﬁ e

on

— |



. e 8 Y
I ST L o AR

EEmeEEEARE

QL EE I NERIEABRNEE, &
RULBER. (ZBAER)
(FREBTFARIZAGEEZRE)

Q@1 Eix "BUY" &

itz BIXHIER

" Fs

=1
/\); L Co
: o L e

/e

G

W @S REHESEER45 ~ 5144
7 AHEEEERET “BUE” &, HEeRsE,

KRS AR
Y tH 33305 1

@ EAEE A DA EE B KA.
@ LE N ER, FHT BIEE . (Rik)
O AT RN SR EE AR,

R ER “IEAngE"
BRI, 8% AT KB M.

X OBINMET EREMRESREI1SDHRIIT
MR E— B RS IEB I E

QDikExn “271”
A .

RERS

(
| 55
— [
2 g E AT
. =
(lReiErt38) ':, e
s
@ ;Fyﬁ @ E ~ 2095,
-
1 FHiA SM
% co -
I 9E
— [

WEUHE IR » i EUEY @

BB T EET EE
XESE|T (FR) FET BUN g
O ETHE, &EHERIE
@#ET =, FH

FrEERTiE]: #4544

FEXEREE
g 277 M KT
BEANSENMHREEY 60 g
AR E 150 g
TEITH 5g
2ol (FIA1 cm/hgR) X 20¢g
T 8 g (/h2)
=& 2.5 g (/\k)
OHE (R ER) Qg
SEAM (AL hE
R (3715 mmAgHEiR) 30¢g
hEE (1715 mmAgSRIR) 30¢g
N 20¢g
(TIAE mm/hgR, KEBARELS)
FK ChL) 20¢g
E8 RFHZHL) 20¢g

XERKT15 CHE, T1A5 mm/hik,
@iz M FEI TSR EM R AEE RS-

BEmS5ETHAEH

3B 277

BEINSHEMTHIREY 100 g

A 24 g (K2) T

AT E 120 g -3

=R E 60 g

I 5¢

e 18 g (K1%)

5N 2.5 g (1\1e) e

SEAML CRAL) bE I

EEENTEE pen 3%
(Z#h) X

T (TR 0g S
(ETEEIRAED) ,;,

EE8 FFHNZHL) 50 g

iEE (F1A51 cmBaBRIR) 50 g

@iz M R TRIMFIS B M RN E BB,
SC69




H{EEHE

.)
°)

1 @ = FTIR(FRS
O inE, FEFIEN (KR

g  OEEERFNREEEAM A
QEHBEERAMABMNER. WHE. 4. BE,
OHA—ERIH A, BEEERRZRKIAERN.

W iXIFFRER “28”
=i A
. EErE/
FTEEHS 110 g ‘:“:.ﬁ;_%mm
Hh i 100 g . '-' “:“_ :""—.‘
44T 15 g (K1) [ =
BE (F714) 100 g AE/ER
REFEH 180 g WitEFEER » B8 (P sco1)
YEFTHR 7g A
XYIRT cm/hNBR, i E Z R ;Fyl:l
WA LRI S E R S | h
< Bl R B R AT 7505 Bﬁﬁ#ﬁﬁ#) okike -
1A M % ; co 19
‘;0. Q / F 4 g Lii:3 _ nw ﬁljlﬁ
.v‘:. & #‘)’5 s 7
15¢g 50 g E{HEE) (40¢g . 1544l
4g % tHIEIE 7 S 8
MESEIIRRT “BUY & grrx ERER
TEAONEMIRT “Fa" BNATIRE. e
T e O i E %% AR MG .
-fﬁ 3’; jfﬁﬁj‘:ﬁﬁﬁmg e (EALEFEBHGRERE)
ELJIZT150 G, =& 5, 3 EiE BNy &
I B TEE OfEiR BUH *i .
(izu%mfsﬁfftfﬁwﬁ, i%t?ﬁ’ﬂ) xmrz, BXHIE
ERRELREEY
O B S BB A TS5
({EEFE%’%‘E’%E@?@%%%%) c =
R AR % S e B T
: g |- I
: ~_E@ED
v /
AHEEEEFRT "BUE™ #,
WMEEEARE, AH2SMAELE
OLE R, BT “BANEE". (P.SCT1)
@ I TR R S IR B AR -
SC70

— |



HEREE, 3T “iBingtee”

BUIEERIE, REATATOREMNME

CBIMRET BREMIEERIEN155 T

FERRE— BT R ITEEMLE.

QD ikEFEFER “28”

co
I 25
—[HE
/
@ iZEHHE Rt A
o
I C
(BRRHes) e
s

/
@F]IE AT ~ 20774
@
" s

WECHBMMEIEE, » iz "BUE" 4

WERDEE A T EH T EEE” .

@ =T, ZEHRERE
QT =, Fn

X#EL]S (P.SC70) AT "BUH™ AT

L

FrERE: 41/ K305

XIEBBRE BN

DRNER

TRREEIFT
WIRANE mmzets)

XIEBBRE BN

&
(@)
oQ
Bo B




+
H{EiR R FEE

.)
°)

1 @ = FTIR(FRS
O inE, FEFIEN (KR

HEE  OBIfEREEHEM.
QOFEERAtANEEFRPEY, BIAEH.

QB EEBEHBENKK,
Y EIFEFRE “29”
mEEE S—
I5E 50 g =1C1— .
ALk ) 50 g o' AL,
ATHETH 200 g -
WHE 60 g
g 40 g (KB+/1\1)
B KA E 130 g
YEET Y S5g
o = " FA S | BT
TR BRI 7 % 7 E3 ee | LV
%o SRR EE hu P Y
@U;]OOg tEe, FASERNEESIRE 3 7
QBAEWEREY, FITER=TEE. :
QI ELH, B4, v
@ORMETFERB, MHEENSB N Zi‘tl:‘:ﬂ?#ﬂkﬁﬁiéiﬁ—l— BUB” BE,
DY EaA®E, SieamihaE
. RAFERD . AOHE. Hﬂﬂjﬁﬁgfi
SEFTIATBLA150 g i
Zh O LIE AN ER, #H1T “EintE” . (P. SC73)
SC72




—T I

FrEERTiE]: #4554

HERER, "BINgE"
FMBRESEETEN (BMEfts, mASREN) | &
17 SR % AT T2 BN
X OBIE BERIEEREM155HRHT.

FEPIR R — B RS R B A

D ke “29”

(
I 55
_iE
/
(st ) T 9 ¥
LRIIR 55
—fe
@21 ~ 30440,
@ Fia
RERS
/@ L T
It

—ER
7
WEUHBNGIER <3z "BUE " §#

WRAEE LN TERAT BImRET .
XHAH|S (P.SC72) KRIET "BUH" #2AT
O #&T B, ZEHIEEE
@ *$-F i 9 ﬁyﬁ

Bo B

i
1%

i

SC73




WINER, BRSANEEEN200g, HEMB—EIMAT
fElarBES RG89,
XKL PHATIN T e o

RREEEELF, MABURAT (600 W) fI#AA1548H, 5
AR D BRI
b IR SR E
g “29”
Aw®E  |s0g
AEER 10y
HBJTC (B16%1 cm BaBRiR) X 50 ¢g
W  |e0g
EmE [40e 0GR
EJ@@?@-------------- 10e
- 11 R 11 S

150 B8RS TRHNEEYT, MAHMM L. LF/EH8

FIHEHS.
XKUAGUHAT OIS TAF.

PIRLT cmBYANBR . BINBORAR (600 W) A1 35,

SHENGRAE B RRET KD

@B IR E U PRI SR B AN R (8]

150 8RS ERHNESYT, MAHMMEL. LIF/EH8

FHHS .
XKL PHATIN T e o

MREERELT, BARBURIR (600 W) IN#AL2048, =

BRFIREK D I

FEEREREHR

&g “29”
Ei‘% e ________.
FERL (JlEE) X 50 g
AtEEES® |200g
R R -
=¥ 5g
R [40gGRe)
= o 1) -
CEXCGD) oo 20g
EJ@@%------------- 180g
i L -1 - S
EEwe s

WINER, BREANSEEN200g, MAHEMAEL ZF

JERIBHIH .
XA W BAT T TR,

FREERET, BINBURAR (600 W) IIFALI1 35,

SR IRIE KD BRI

SC74

L

X2 BEMENEEERE MLETHET,




OKELE.
QEHERRNREEE AN H.
OMARHE, BELEAMAKELE.
@REERRREENE L,

(ZRTit

&

MEL (BIREERLH 450 g N E)

FAN=R ]
KELEH (#9360 g)
[:FJC;KQI_L 150 g
450 ~ 600 g (mL)
iE 200 g

X AT E LHEERKELSHEREANKLT -
Q@EEWE

gF DR EME.

KELAERIFETTIE

OF%LE, HERETRKF.
QEBAMNLITZ 5K, KAEFH-
QFEFEHFA, F4 ~ 505,

@REFHTFKRG. (ERFER)

OERTFMNDREFTEFHIK, AHRNEFF
BFEDUNA, TSR, EEEEAX
18&, (hrfE: 605 -ATEEE A DR
IR ERNRMEER,
KINBKANGBEHIE, MANEERK, REF

VI S=SUEANS]

OERIEEAF—ERAIBLSEHE,
REF TR

1

P IE

raRWIN:o)

@ = FTIR(FRS
OFfinE, =

KEBLAEREUETE" )

Ly Bt ey
" HA :‘:‘ = B B8] B ‘§§%P;§¥C11
A P2 nn
: (u AR
v
REMEEREFRT "BUE" 8,
Fﬁ’l‘%&ﬁﬂﬂﬂiﬁéﬁl =R1E

XIBS W AR TIER I T AR

(ﬁﬁﬁ"lﬁﬁﬁlﬁ—fﬁﬁ/z\%\%ﬁ)
BERNRARRE

O@iRE N ASFAIMOE E’J@i'
ONETERK, RAEEZRE

WRTFR
RREEEEE,
» HLHE (RIFHREL1EH)
» HHRE (RIEREL1MRF)

EIER (KdR)

Oo B¢

G|
1E

by 1]y

SC75




H{EIET] =

.)
°)

g  OEEERFNREEEAM A

QEH BB RJAMAREHIITZE IR

$

VL

@ = FTIR(FRS
O inE, FEFIEN (KR

OMAEH. BE, BHAERRBANRERN.

ML (44513 cmX K13 cmX BT cmigh8)
RS0 (495)

FI552 7] 165 ~ 174 g
(T EHERT55E 1R) (3H)
BEH (FLAEAS E35%) | 50 g (mL)
ey 10g
LRAml (H)
HI5%N 160 ~ 180 ¢
(TEHE &I I1R) (41r)
e (FLEEA2835%) | 50 g (mL)
g 37 10 g

ROz (B)

BItwh 165 ~ 174 ¢

(T &5 IR (3tk)
s (FLARA & £35%) 70 g (mL)
ez 10¢g

Xunat g HE AFLAERT 2 27541 %A £
B, SUHASEMNR10 mLECAST.
(#1] 2BI5% AT

&E45H: 60 g (mL)
HA 10 g (4910 mL)

Q@ EZWET IR ENE .

BN ATRESIEAUHK D B KE o

SC76

EIFEFRE “30”

1

SehiBTia
T
w- o1
2 N ey e
" T n] s 213 201+
/3 : ~u i
: e
\ 4
RUHMEEER, 2T "BUE" #,
Hﬂtﬂﬁ@ﬁ’”’% A% EE TER
MTEmEme AR LIRS,
BFarTEHERANR

QLB ARBUE, ©EF B . (P.SCT7)
O EREBEIT R KAZN, AJgESERM.

ERBEE T soshenas
(REERE o AR T R A 22 b

Tk I LA ]
2/BF L E

YRR IE 2 K /)y

OIS 1, _EE A U A M AR

4
O
0

L




RHGERIE, R&EATREMEH -

XOBIR T EERHEREHS T NET.
FENRE— BT R ITREMRER o

X OB BTASEE T T HEE B ERMMHIT R,
BROHH

D) k#EER “30”

TR
2Ar—
[N | 0
| 2B
2 g E iRt E
AAr—
e =l
- b Y

@[T N1 ~ 595,
O
0 Fris
A 2
= 9B

WMEUHB MR, » & "BUH™ 8

P
&
Enl
i

L
(o

ElﬁﬂﬁﬁuTﬁ%ﬁﬁ“EMﬁ%”o
XTEHES (P.SC76) BAET “BUY” 4Rt

@ T B, iZERHERE
@#ET =, A

L

FrEERtiE: 291757

EFLRN
HI55% 1 (1R) 160 g (43R)
M 20¢g
e 10g
L=
(BEESRAR) 40g

O AAHI{EIS 52 /1. (P. SC76)

QBEOEEXEHIRETE—1L.

QA BTS2 h o BIMEIM K LR Lo A/NAT
RAAELF, FIEKFE, EEEE.

CEmEAGD | 1ee@)
BT

1 o) |0
Clem Jw0g il
spR | B0g(m) {E
EENEOKR (BB | BE %5
DI FASIEETT = A, (P. SC76) i
QBT E £ 8.

QEQHMNEHHI O
@EEEFIBAT, &, IR PAZHEMKR.

Q@RENAEN, BAETBENIR NS
IZE (10 ~ 20 g) BEHHE
SC77




H{ERE

.)
°)

g  OEEERFNREEEAM A

QEH B A RAMRRBMNEHE

QOBREERKRH-
wrt
EERE
L=
(GoeEr=%) EEA00 g
(RESTIRE )
i 140 g
FrigT 38 g (4138 mL)
Q@ EEZNETF FIRBEME.
BRI e SBEH R Y M.

IIEE ._,\Z:‘:'r%)j_;‘ !
%é fﬂ}: Zz/ @T

WEIEHIRNE, NMERRMY,
A] LU AR B SR
TiERERTE |
B KR TF

. FRREM.
@ RIFAT(E):

291 25

T LinE

@ = FTIR(FRS
O inE, FEFIEN (KR

< KR BT

EIERE “317

R
Rid
Ean
- e J][1]

N\

| Il
LR

TERTE] (mzmE120440)

= S ST ES
IO ) ) I E AT (E] o
(R RHCIR) Ic ‘l_ “ﬁﬁ SR TE AT 8]
@1 790 ~ 150750 B L1074 A 2
SOFITIRE
Fig
1, REHS b
" T pu 'fﬁ%&%ﬂ
P S Y b=
: 1D LInE
v
ﬁﬁ%%%ﬁﬁ?“ﬁﬁ”%
NHHEEE:E, /

SE (m1044)
XIEFENENEES AR TS .

ONHNE KNEZ. INERH) BT,
AT Bnm” (P.SC79)

FEEAR=IMERNER,

ABEETIEZ e RATRE

@ EHERERTH, AERIEMIR.

SC78

L




IARER, #1T “EMMA"

IR, &EZAHIT2BANMM .
XOBMN EEMMERES D NIHIT.
EWRE—BTERS R8I,
Q) ixdFExER “317
RERS
e
1 T
W_iE
2 iEE= TRt
!%' Re5=10
e
() I L
% [
@I E1075 ~ 30z B A1 sh h
LLFHITIRE
@ F4
e
A Bl g
1 95

WEUHEMMME, » Kiz "BUE" 5

| MEAEETIARAT B
XL RA (P.SC78) AT "BUH™ AT

@ &ETHE, REZIRE
@#&ET =, Fh

L

FrEERtial: 292/\if

EERE
RREE 400 g
TbHE 140 g
gt 38 g (438 mL)
W=/ ERTE)- 15055
( LEY3E! %ﬁﬁﬁﬁﬁ#)
1105%h
ERRE
(ﬁUEzt)]ﬁJwi;"&, %H) 400 g
k1 cm#E
oK 140 g
gt 38 g (#4138 mL)

W=ERERT(E)--100 348

KEBRE
KER
<‘ﬁlJEzz“§71@2 ) EA00 g
TIR2 cm/htR
T iE 140 g
5T 38 g (4438 mL)

W= ERTE)--120 734

Oo B¢

wrRE

BT

wEE, BERSERDH,
BREELAES, TR
HRE2 ~3%n, MEEE
BAENEEH. i
i 140 ¢ 1E
OERFHNE, LERETEIk, kEisnsm. o8
OHESHIATHE . BIKKEAE. &
QFER, FFK
OHEADREZAFAINEE . B, EA.
OLRTEARE

=12 ERTE--120 734

400 g

SC79




.)
°)

g OEEERS (EEMR) BIAK.
OFAR—I—THEE, TEE]
BHOF =M comERFL, SHEES

O ERTILEERERKN,

OB ZREZREKR,
R
EfEKE
FEX #1200 g
(IpA% s, REER GE5VINKD)!
7K 250 g (mL)
bR 60 g
5T 10 g (/h2)
XENBMBZEE.

HEAEARRILRASRN BT $2%.

Q@ EEZWEBETF IR MNDEME
BAT L SBINAA IEE .

Ok RHERAZE (EEQ)

OFAMERL EE (E&Q)

= A

NAETREBHEX REABRN.
CATIERERZNKEAN)

SC80

2 @ = FTIR(FRS
O inE, FEFIEN (KR

wiE. i, BRI . (EZRETE/MT)

iEFEIRE “327

o IR
hu (Y
2 EZIEATIE) (ks H0044h)
ifﬁﬂs
hl‘ ARIE KRR
! I A E T[]
(BRI IR) E&%E 2515 E B8]

@] 605 ~ 12044hz (81 BL 10434

HEBLLHITIEE .
3 2 REES WS T
. ?Ft ."'.‘ i 5 7P. SC11
InE

%
MR ST CEDY &
NHEEFEE, 2H wioss)

XIEEFEWESAT, AR InE .
@IHAE (FeREE, AMESHEANRE) i,
T Emmm*k” . (P.SC81)

BIEM NS,
EiFT—REASE
O EReEREAF L FESEN, EsERF.

@M ARG, FKRETEEE, SHER—EBIELA.
RAENE, HBRZBIBZNKR,

L




IARER, BT “IEMAR

IRERG, REATHATRIEMM.
XOIBINANR EFEINALEREHIS AT
= Nim E — B RS ITEB N

D ikFEFH “327

il
5

2 iEE= TRt
(AR g,:'%

@r] 107380 ~ 3073 Fh Z B A1

HEBEAHITIZE -
©F:"
1 Fia

7

WECHBMMMAE, » KiZ “BUE™ &

- 5RE

WAFEE AR ITERAT B .
X#EL R4 (P.SC80) AT "BUH™ AT

@ &TH, REZEIRE
QT =, Fn

L

B EE it i)

T A1NEF309

EEHLE

T ¥ U
GRS | (11M49508)
ko | 250g ()
K | 60g
mt (100
W =TI ERf(E 60 5

EHEER

ep T sigog
R UHARED | (AN
ko | 250g(ml)
K 60g
Et [ 10g0h)
W= /T% ERTE---60 24

ERER
mxFm) |m0e
kT T  T0emh
1 R Ry
B |
Ve 10 g (/h2)
e |EE

W= TIRER )60 74

Bo B

SC81




il {E R4S

.)
°)

HEE OBk (FEBIKEZBAL)
XKIEATRE K. (BNFFES

Q@RAFEFEKBTI00 5.

CEHEB AR REHIERSE.
@BNEAK . Ko
pe
FFHE
(MERRES%g) 124 #3184
R 280 g 420 g
* JHDK (190 (ml) 6Kk (270 g (L))

K (2005 (L) BHK (280 (L)
Fhp EE EE
X RN, SERHAE.

BOREHHACERNRERE, #E
FEKHDE !

e ﬁE
+20 g (mL) -20 g (mL)

WESRIRRT "BUH" 8K, FE1099
REET “FF” BIARE.

(NPR1R . $ZEAFETR)

I.'m32§3130ﬁ$¢ , ZHEBE, 8
ﬁtﬁ‘—r +,
(LE=ZEOBERT)
XA, NMEPLENLE -

WA KRBT KA, 1548 R AT RE K IR Y
HI7KE .
<R /DE S

[124]180g(mL) [18 4] 140 g (mL)

SC82

1

FEAKTTE K.
(7K N FRFES KHK)

@ = FTIR(FRS
O inE, FEFIEN (KR

254)
FRABFAN A«

1

76

RE5E e
" FE R s oo

: 5

{
=RBMAN, BTA "5508F"

Ot FERSEE.
v
RS, TEB04 4L
THLE
O~ Eiz "BUE" #
FEEEARET
L%
- XA TIES AR
i ek A
A B
LIsE

A FE T IR B ERRABIT N L E
XAEMEXEFEFIME | (ZREERFNARRELS)

L




W 7R A BRI L B O BRI

N

e

Z NFRFE

RUMEER, BT CBY &
ES)EHEEHHEﬁﬂﬁﬁﬁ,?HWE%%EMEE!
BRI LA FMIRRIIERE (5~ 10980

U 48
(MEZEAE)
= FKFESiEE
// 7~
(E4EH )
it A 17 B
R

77‘ﬁ%ﬁiﬁﬁH%,J%EWﬂ

BSLeAR » EERKGEF

B R TFHY » EREF EHEFH.

FREERtiEl: £91/\if

W AER S LA
R Z FRRRAE

FHAMMIES, — =R mHEAN
2 ~ 3/NTERAIBEZFRAD
EHIE

& FRE
FHARMIES, — =B

1B METR (BB

) MOERIE.

OB NS ZEKBAE. BAHRE
R, BTHAREZAARERR, ME
FTANIE]

@NENENIK, FREXRASTE.

WiRER ZERTF A

ORI AR, HHSARFER

@ "BHEERNE
R AR ERRAHAT, FTRE2R
NI
BNFRERER, 30, AREAA.

i

o)

NEABERERE &
B 10 B 7R A s £
FaEskEE, M < FiF
B AR B E . 3
SC83




ORI TAET |
o o (RAI R T s i A kO THE)
AT EER{G O T IEETE | ﬂ
B=RBE REBRETH. SmA. e

(%ﬁ%%ﬁﬁxﬁﬁﬁsxﬁ)

8 L

s AT
HEEERBIEE, Ak 4 ‘
‘q:':;'ﬁ ’ , iz Tkt
e O TR TR B AR T
E%?ﬁﬂgé RS, AREWARNT
BT B EHIFL .
HABLRTE, | \L
At — T E#
%.
7
———— OmKEAEETS
-' At Ao
O mBAETER
REA%. A%
HB TR RE
BAEBNEEAE.

QRS HTEM A
A% 2 _E BT

ﬁ i e

& KIREEEHIE ?%a%%
BEREEREER (i)
ENiEx, BEF

OEIE*&MTE***EEJ: %

RIS B sise e @B R EIIE, AHSTHERELE,

. _ _ TRBIE T B %ETA%M
O@ERATH, BAREE AR gm T WS- RERBEIE

HF (i) B @T‘éﬁiﬁ?ﬁﬁ’])ﬁ%%ﬁﬁé‘méﬁﬁ

. QRER.

\.
SC84

L




| T I

s5EE HETH
S ol AT
R RAGHTEE, Q%

it

o i A -
O ALERRFETOERE, BRANRE LRZAL
- / J

EX B AR RE
FHhigm !

FERBESS
TEHAZET

WET - EREE

R TR, AEBEREREET (FiE)
=E
B

AT
EHRBIER @i,
FTHF AW
@IS TEEREE T e
ﬁiuﬁéﬂ%f O NEZE THME. \|
\




—T I

% Il o] gl

1 wame )

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

L

:EﬁfﬁﬂmWE%ﬁu ( zEmE )
g TOEE, EREANRESIIEERS BEHOMETSE.
(BEEER (BREEH)
| | mEABEETMAI0 ¢ (n)) 0k, MEAAKEETHSI0 e () Bk
e N AL
s | BEASENSE. RIS E MR,
GURSEINRE | (mammern, meariz)

!#pe e (K1) , BETF70¢ (H70mL) BISG.
OE A4S, BROBEAT 4NN ENKD.

AR E S
RN Tayiany

B R B XA BT AL RAITED, M
BB BRTHREOE, ATELBETE. o 10

(AT FES
ig?

Heefly "#mme” (PSC41) .
Hih R BINgE RAMPRIUE—+¥, BR "Fm" 1 "HS" BNESBRYEL
2, TESEENNMIEEES, PTTTESIE.

.

4 ) \ ]
AAECHIRA | BARBENTREE, FEBEBRY. Fd
B EID? » BN FEAAEALREEN "B RAEBEH. §

[ | (=#@E Gem) (P.sci3) ) ,

s : &* Bk, BRT
AR, HEHEHNKERERE. Jt%gfagﬁigﬁﬁ

EAFAEDR OEEREMIE GRFHWAT, KEGEH EHTRE
T SR B AT HIBERHRR) 1E 5. : /
|

fRE? ( &MmEXA®E (P.SC57) . ‘l
HMANEMXABBOSENZ F P2 KSR BESR. -
| | ewE—AEnmE. )

( ) EBRNKERE. (FHELFAZH, FRRAR)

@ EERFEE CRAFRAET, REFEANHITREFHEZHR) #EH.
?
SR TR @ E NN AEERN A HFFo

. | (FEBLWwELEH, TENBEREDHE)

[ w | BURHIKIRIR BEAREZES0 LT
A] At ARRIRIRS] | AKEABIKIRBATER, EETBERUGRLNE, BEMAKKLEE
{EXREEEEE | BN, IHLRESHE. (P.SC91)

HKIREE? AEBHNIE, BERAEREZEREHEER.

RmAE 12/ AR BRI, ISR A EHEER.

(A EENRE AN
AR EE AT R

N\

J

SC86

ATLUER .
BELEAWER, TENEEE A LN AR,

— |



1

N
4

b by S PSR

BFEHEERTAE
#HELBF?

—T I

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

HKRERT —BRRIE

BAALMER, BHHREMRES KK, BHIt—RAEER.

H3E BE FAAG? HRDEKRK AR KE (124: 80 ¢ (mL), 184 : 140¢ (mL)) »
MEAESALER | PEOARROES, ERENERRE LA,
FHRIG? AWK (9K ) RMES. ‘ l
[ BELRED ERREE, RNE0SHEE.
nEER? QL EEHE G, AIE%sAESIAES.
( WHEREEE, A2 EUEHE, BESEOREHINKER, &
B5 ~ 107 EEEL
HESEAGHY? | OMBBHME, HELKETS.
O NERTIN. HFEMEES.
l (RBHRERE)
f e | NEENREREROERT, SRETRREETON A LOER.
ROUNERERE | anewms, AERmanREREsn s, Tl SR AL —
| TEH EEMEEE.
i ) =
PINHEN, B4 RREBEERS %, TN
RAEHAREFNELSFER, KES TR, &
O RIFE B EMRAASRIT B AL 1IN
. =
MO RHRRRE | wp. smsnmammste L, B L RERIATORE, @
Gt MBS,
BUERS, £:30 ~ 35 CTARAIS, % LB (TANIGE) tt,
QL 2NE, BERTEAMANINGS MR EER, BIENEREKA55 .
C #E ) _2
BRI E R BRI TN S
| PUERE, BiES HSRALE MR,
w
( ERRABBUURNTOARUTHE. %
‘ O, MEKR. i
BERAXARESTE | quumin. momis b ERIHEIN0ES, LA RMEBEIERE, =
BMHRNEERE | emmusmmmmn—.
HER—H? Ok AE.
. SRR Y "EKURNIEBSE .
N
EASSH ALY #
SERTER, FEE | BERNE TEESESE. ARRCARBEENER, mlagaE. (e
| REHTRA?
SC87

L



% Il o] gl

EdiEH, FEARE

H € H A SR H A BEEKEERD5 ~10g (ML) .
HEEERE ? HH EESHEMIE, SEEBEZNE.
( B ROAZ B N] sE A NEhiES =S
EEA SRR EERITE E R sE A bL 5 AR A

FEEEREFEEASMELE R, THFLE,
(EAE: 20 ~ 304%H)

BEMER, ABRELE.

AREEH, IitH—&

EEEH RN e AR SEE -SRI ERERTEER, 7

L

SC88

B3k 752 IR il — B R .
i AT SRR B B S A o
BRI EN TOMHRSE, BRE TR TR
N, C ERTHENRS )
%gfﬁmﬁmuﬁ P P )
» JHE|ZEE 04" (REFE ) BEFIASIERE, Bk Je
() AT EHEHE (P, SC61) SR (P. SC63) ! -
ARRRITES OF: B S L AR Y TE N "0
5 » B EH, HEREETE (P SC61) sl (P. SC63) !
( ERAAmBNRE )
L w BV F S A Ef Ef B (P SCe1) !
E%%;%?EWE STEAFEGHETERR, . EROTHE. B FEERES.
EQMYIRFESE? | BEBHE, HETELEEREHEY.




EE ﬁ, :{ﬁﬁa % ' o gﬁgiﬁﬁﬁ e
Y/ R IR 4~
e . HR—kE-

HIR LTS B 5T B

AR

= AR
(ﬁﬁﬁ@\ﬁﬁﬁﬁ\ﬁi)
R, 2XEE

I IIKE
14 cm
EEAK. FMEZ K. MK

EEZA BAEE. K@
f. KEAEE

e
13cm

(RAEe . EEERER)

e
12 cm

(RABEHE)
Ix&
11 .cm
CEEXREE)
Im&
10cm

(%ﬁﬂ\ B0 FHE L« )

AOmE. REEE.
FOmEe

2
9cm

|

= e

20cm

I |1>M:

4

h 4

vV 9V vV Vv

1

BRINATRARE li

OZEE. JRE. MH FIANBSEEGHNZE, AENMRITERERSREZNL,
OEEHMAKRZHE T ZLEHMHR?
OERREETAETR? (EEEE, MEREEE)

=I5 E SR KBRS

Q@S AMRET?

QLT EATEARSERIT12 ~ 15% Z B IE 7
QRS ERT BHmEN?

@2 SE AT ITEImEH?

<FEEE. mERE-->

Q@ EFE 7T BHmMmAE A EmMEILL 517

@2EKND?
BMELS K. RE@E. ZEXREEE. ZE@EE.
+EHE. HEEE. HERE. A5me- -
OEFNEGEZEL 5 CHIAK?
<=Eig#Bit25 C ff--->
@ T FEALASL CHIAK?

@EEKRD?

< RABREEB LS >
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?
OELHEATEENEAEMm? (P.SCs6)

— ISR A E ~ i 3k

@S5k %?
@S5 k%?
W IR RN BRI L ILT A, B TE .

SR KRB AOER DV ~ 1HOE . 0
@754 12131000 MK, ARSI B IE . £
OF BT EW M TEME FEAM, TaLSEARAE.

REAERE, FHASH AMKERT. F

L




1

HERERKAE !

J/

H TS 5 BRHIAUTHARE
= , | @5 T iTH T B B R KB T 7
gﬁggﬂk " } @S T AT REARG. ST TEE?
EMRER, EH @S T (E A TIHITH?
; } QR EHILREEBMA?
O T EEELEU TIEBER?
OF LHIEMEBREM TR, SO RIHEELNS S 42 |
- (T B . o - EESEEEN
ﬁ%ﬁ%ﬁ%mm } = T EENEEREETN (PR EASES)
IS5Z
] - EATRARSBERONEREN
| | PR ER] L pmrmeern. gmeTaan
Eﬁl‘ﬁ*ﬁ’ B & Y N T o0
| i O TS TN E R MEMNEO B EMEE . FIENL FHR?
=) 'I\Tia% - @@= 55T, BAEEL10g (M) 2HME.
ﬁg |\ J |\
2 [ Eamema
(ShEEIER) _ @I ETAMIR?
J:*E‘[iiFi%, =0 } O KETALR?
AN <EEEE->
@44 =TI HILL 63T £ S E IR EI AT 5 48 A X FIER o
AL o7 O T T EE MR AR \
ié’ SRV } OULERN, SEHETEEEEORE
(EMEMN A ENLFELTEE) KBS
= " OEINETAZIR?
REH S RATE#H } Q@ kEE K DIR?
(st ) (@izziasize (P.SC21), B RIS,
g%g}%_ﬂéggf& BOMENRE, Nkaatsygk, BMNEEST,
g AP R OTEH L EAREN, B> FHE5KE.
m 1 | | @EEB LHBLADREAS, BULLANBENS.
@ ( N e
E HENE KTE } OSHNEARNE ANEALRERS, MREE, NEAMEETR.
iy - N — — - ——————
~— N /)= NIz /M= 15 , BE=® o 1Lt BU1B
e O EANA BRSNS ES, FIAaELmt. ERAZRIESER
R s% “HHH" HI552 014
DR E2itT I HinEAk, WA AiEsn, BEiiEE DR EI5sE 1 SIS mmbil
A BIELE .
SC0

L




®
&
:Ht
f

@ E

id
£
TH
2

H 3L TS5 5L B
(weEE—h |
Rt BBENEEE
Sl
WA TS
RRRERE
SR

.'.t ‘3
BIE R E
B EREEKE
HEEE M EE
T

EEEaOREEE

|»

BB |
s EaNmETEE |
(CE |
A AR E L

(HEEANEERE
i |

v \"' VvV v v v v

4

1

IBWIALTRE

Ve

O TR MERMEMNEES, AT IRE —BRIER.

N\

J

O@LEENTEAK, SEmEAMRT, REEFEHME.

HmEEME, MRISEBER, MIRPHRBETH.

EATEMENEENRBENETE, E—RHENATEERFHEREE -TEK

N\

@ HIMRAMNY, SMENBBERAT, BRI,
BRHHEEBNKETE DR A EBENEH.
XFHEEZ RN, WHEZMN, FEERSENE.

|

(o)

N

-

i

@ EAMATNREN, BENEERERE.
@ ZMETMFLLT?
@ ZMETLTR T HERE?

|

Ve

Q@ZEHEATIRAK(B T ~407C)7
QIR EEME ST BTBERM 77

@ ES — P ERAMAKIRIK, FRRTESPRUEBERNEEERZA.

OTHEEEATHIEIRRD .

\.

@ELTE N iH T HEFEE?
@2 TR BT E R BORRA?
@2 7515 i 27 [ H 58 4T R 7E M B E ] L8 ?

O FERIERERZIKRT?

XABRHTEANEREEE L. (RRREEZZENERERIFEELF.)

OREAETEHAERUMEM TRNE, CEARFEELZ.
XEFHMAE, BMERERLEE EESMKRSHE.

— ISR A

Ve

O TR EE EAENMEI T RUE TI?

|

@i FHE TS AT ETRE?

i &7 A2 SRR B AT A Se £ B AR R R T

\

XARYE "IN TR R R 10 2400 7R, ST mEAKAEPEL, MR,

3=

@ HFTH AN, ERRERIERE?
XIRBREEEAATAS, HERmTERNRESRT.

L

SCO1




1

HERERKAE !

1INy
H

TH
1=
it}
g2
RX
(&
ﬁlé
)
Hl
2

SRR

FIEHE{ 2t |, B R

H P TR LR ERIALTHE

e

REFER

4

7

OEEmEARKER T, BTz HGEE mEBFRAMER.

=R H T LS AR FK R SRS AT
HIZ=BHA TR

~N

JRERFRH, HIUE R

@ L& M/EMEM, FUIAT cmig/NR?

@S E ME A ISR NTER102 8 Z AIN?

O L C R EME MM A TEMNTR?

O@= 5425 Chf, @BMAELRFIHEHEB?

\.

729

ORI EETIEM?
@=L I TIEITH?

i (@zERmuwE? )
o . (ZRITBHBERT, MENESRERZ. )
KB EE AR } @2 T 55 BiT25 A R
W& XEREH, MEEEERSTS, ElitknEaras
| | EAERESRNOTAR . )
- @=EEHTR?
FERE#HE } @ ZTAKE T
( \ 4 N\
[ @ E M TIaITH?
- } (BB T B Bt TSR R B o )
l lIsm O Kt B ST MY
4 \ 4 \
H B =BT @ 2 T E A eIk IR?
| (BB =iE% ] \.E;‘Eﬁ%wtﬁﬂ‘, R E YIRS mmEgsRkz? )
4 \ 4 \
‘ " @=5E% THEM?
BB E R EH } @ LT T R BIR?
\ 4 N\
@S EHGEE A H MR EE FHBAM A 28 F£?
@I B A DIR?
HAPE®EEZEE } O EE B EMEAMNEA BT RKN?
@ kETAEIR?
|| eHesER, REEATIRK? )
( \ 4 N\
O 25 A DIR?
g%ﬁ%%t, }»o%%wm?
| o |7 | ekeEksR )
4 \ 4 \
@ U1 F S B R KO B 2T A K?
E¥EE—#
\E**‘SE e | } | @ T T RBEL T )
\ \

@ TR XA I ST IFE FEERAN?

L




1

H I LT 1B SR

B TS

(e an IS T |

VY v vV W

( \ ( \
Q@ T HE M cmigBRIRIB?

LERRE T EIH O HER MG ER?
\Q%E\atzeumr%zamﬂm

J
- N O EREMT?

EINE

Rl A E O I )R R T ER?

FEHBEHESTE O K EHE M T EMER, BEARA T ENEEERLISRE, S5%F

BIA—kE BEMEE160 g, BHATSMMRLE,

( 4

B FL O=ETRAENE?

OILEMEES (41%0 L) MEBSRIRIS B2 N—EiMMA, AIREERA.

Eil=y N0 g (K/h2) RO, BT -&EmE.
Kk O LA £ IS NS T8
A BHA10 ~ 20 g (410 ~ 20 mL) HIEEEH.
Eg'ﬁ%mﬁ@ﬁﬁ @S5 A A EI TS TR RRMITE HEIT, EEmiE ~ 354,
BT AEERGG, TIEREMARMY, Eibs e RE s,
@Sk ER. WETHAR. AHEHKERTFERS B, FILATEHTRE
R | s } BUEBIEOIE 5 -
| (RES) @S THNKZKE?
Q= TR WSS B2
(BERETEEENEE. BE. BRE
sp } Ok RETT T’
hath OF K EFXAR, HLRMEZEL.
( \ 4 N\
. orr e @S TR MIEREFT?
L 3%
E}\Zﬁﬁ*ﬁéﬁm"ﬁ } QN IEEHEIHE, WEE M RFNSNAETHE, S amEEs, A,
| |7 | emEEE ~ 1xEAT R,
4 \ 4
N QU ETEN?
\ Q o 142
AR } OLSHEETALT?
@THKETALIR?
@K ETADIR?
i | BRI RRE LIS E } O T TN KN, EHETTHTIR?
i= B3 (LB REASROZ)

@ T THEK?

@ELEATIAK?

L

— ISR A

=~
-~




1

“*g?el{F%Ei% ! ’ HI#h B a

( )

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

B2, BFEVE “BE" B, MERERSHH, ATRTERIMEEE.
SRR BN B iE]
O TR RIS
FEREBEEANZH, RSN EAEER.
« FEEETEE] cvoveveveverereieereee i, 1445 A
il ¢ FREBRIS oo, 54345mL A
whKE o FHEE EEEE oo 109 $HBLA
gﬁ} SKRTTEL -vvvereeeessssesneesssssesnessssssssenssssonns 3543 i
o o BABIEEA (o 204l
TICBA R T e ! XRETEE/NOIBRESTIF 28, s FRERTSE .
60 SHEE, 87 FRIRE »’ OfE FIRAEL R B
BITTEATERA KL IO FIA P NE B BRI 7E B8 W) RO R T P4
BANTEBEE, STHRIRBEEEN.
o« FEEETEE] cvoveverevereeieereee i, 1 45m LA
¢ BTG oo 54343l A
LA o« EOEE EEREB] e 1094HBLP
SKENTEED evvvevermereenie e 35434 K
o BABZEER (o 20434l K

HETRE, HET. &
BEREMRT i !

HRNINIFFG, TUERRE. BKE "BUE" #F1LRE,

EEEMNERX - BHTHRREREER R,

XOUKMEET EIEEE TR, B EIEF ERASE R B IESIER T
(AARVEELFAR)

I 5 ) TR ] PT LB PR e B

SC9%4

I _ R R RELRE, BHRREEROTAEEIG.
RETHRRHIM IR ! } CRERERLOM B, N8BS, )
e BB SRR, 10 Mm-S, (T LS.
WIR T RIRIE | } EDET (R @,
i o E1ORSRET “THA” EVATRE.
TEEET CBUR" 8 ! XAB—kEHR. EREREbE.

(P.SC61, SC63)

L



1

BEABIALTER
MRMBRE, B

A P 12 B

37 BBt 4% PanasonicE F &R & H iy

H AL TR

Tk TR ) | @mmELenmm? |p(m s
RTARROTE ), | exmmammeen EE A, —THEES.
D | @FEEEIH MR AEE SRS RN RETEER.
FRELEET P emasmwastisans. }Lm%*m&%ﬁﬁﬁ,ﬁﬁm¥o
)| eFmaEEZH P | EmEnTES.
HETHRTRE | emmnumngli—HiEn BT,
PREEEIL | [@EE. SHR0SHA ERER, WEE |) | EREEDISTHL, TUBH
(B7RH4BIH0RTE) 1EiE%E, A. (P.SC87)
\ \ T AU P R 8]
@ S TR 82 T E A ORI iy
BN, G RN BB R OILAIES.: 41045 ~ 13
@5k 5N ~ 13/\Fff5
(AT3 2 601 161 @i 7L K 5/N1025~13/\iT /7 }‘;:E!
_ A% & RORT (8] 4 O EZ A SN0 ~13/NIT G
A E R R p| %2 mAEe P | QUAEE: 4d a5 ~ 18HE 1€
ZIH9 R 8] setRtiE]: BB F8A304) OXIREE: 4NEH0RSH ~ 13/MH/E i
(:TQ_EHTJ-?[JE— “20.30” ) .7\:‘5_}]{/5&@@, 4/J\HTJ-5O§J\%EPN13/J\ETJ-E ia:'e
R e o g OEEEE: 511095 ~ 131/ :
A[ig ERTE): & R0m407 ~ FF9R307 Q@:EHAE: 5/FHON ~ 13/8H/5 .,
( "0:40" ~ "9:30" ) O:LNEE: N0 ~ 13/N/E
X R AEE R BENEE . OKHEE: 2/NETA054 ~ 13K/ H
OXABEEN: TAHI0AM ~ 00 | F]
b
Y, - ;iﬁf
( - O FTRRRBHIAEE. REK. FAEER. RUGEER. KFAEE. EEX i
4k 728
DARSLATR ) | “nma. sEme. cxma. HHEe, JeeAee R RFEERARD |/
. ) _ bi#f7. (P.SC10) ES.C
( | (BeuTEErrERERR. ) %
OLHNE, EER (EE W CHS M b
e TS CHARSBATE e TH =
EEREREAS ) e e
ETJ" ﬁﬂjﬁﬁ . B e LiR1= \TE
VN VN MRS ES
O F B HEFERH BN EH R I\
] o CTERATERA oo, FFERiE. TS 135
( | (@mBdz, st AHEEMN R, BRDARETE, WRPEEBFREE, B |
FRERSLE ()| RSB
(Rt EREET) (BDEERIESRL, BRI, UL
XiFE #PanasonicE P &R & D #H T4
SC95

L




BRI TER
E MEMBERE, BHIUAEELEPanasonicE PSR E il

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
5, BrUEN (P emsromn D | FFEEER. (P.SC7)
8] A “0:00” (BNFTRESHE RYIEN)
L ) \XEEHTE@’\JIJJ%E# WA IE B A L ETHIAT 8]
P | @ TR AT? D | IS, (P.SC16)
MARRBHE, .
EBE ’,oﬁaﬁﬁmﬁwﬁm*ﬂmmaxgﬁﬁﬁ
7 RETHHE, (BB RS
p = ~ | BE, EEHEMOMR.
.ﬁﬁﬁﬂhqﬂ HEARRFEOSHIE DS (35 5PanasonicB A &R E LB R )
lziR
(ChT Agpisstsn, it AR (44)
WESEELSE )\EU%Z‘:J]‘E‘M?LE’JEI:
EERS D] i, SRR,
(BTN 222
B FEIRS. )
L ) (EmBAEERIEED) )

[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

[ | (@xFrEmhEmEs, )
o A EZE 102 5Bl ISRl /S 2 A FTiEE.
FREE BT | Emetirmma)

\ | | ewEEERERELE, ERERATEESET.

Ok ~HTEEMEA, NEHNLT } LS, ILERRSERA.
BRIRA (40 CRAE) » (I 25 EE):/VI—\UWJ\HTEE)

g
L
g
il
Al
A 4

D | EmmrEIE.

uod 85 D | @z,

} kSRR A BV TERE RN -
(2 "BUE" )

HO ! ~ HSY == p O 24

XI5 Bt ZPanasonicE P &R SR T4

SC96

| —




1

L

=01 220V ~ 50 Hz flEREdSEE R E R 22
IS 360 W K 30.4 cm
& s 60 W R~ (29) % 24.1 cm
= 34.7 cm
BE (4) 5.8 kg HIBLKE 0.9m
EE/mE R (F#) |mA{EAE: 300 ¢
pr) (FEER) RAERE: 4.2¢
5R B8 (EHFRARER) B AR 25 ¢
BFET. BE (BET/BRE) RAEHAE: 100 g
Ihek Ea rE SiES)
e (&) ;&K 250 g GINGESES YN
PEZS () &K 250 ¢ AT ZE 13/
HMES K (F#) BA: 250 g AJ TR 213/
B S K (E#) &K 250 g EINGESESEYN:D]
L& (Em#) K250 g AT ZE 13/t
[RIR (E#) A 280 g —
607> 4 (E#) BA: 280 g -
KR (EH) A 230 ¢ EINESES YN
TEEKIR () |A: 210 g EINGESES YN
B % (1) B 250 g TS/
Exa (&) ;&K 250 g R FRL 213/t
LBEER (M) J\xk: 280 g —
mERE (E#) &K 200 g —
KIEH (E#p) ;K 250 g -
HE () |&A: 200 g —
19 () &K 180 g -
) () |&oAK: 180 g EISGESES YN D]
Kip (E#) &K 250 ¢ AT Z13 /N
KIREETT (TE#3) |A: 300 g RIFRZ 210/
[Nl (E#) ;A 280 g -
KRB IO S (E#) |A: 300 g —
PN NEasns KARFER (Gt 150 ¢ —
B 8 FIEEE () B 280 g -
WiEE (E#) Fk: 280 ¢ — L1
BFREH () |A: 280 g — [&=
BEmE. BANEEH () &K 300 g — 2
T (HE#p) |\oA: 180 g - W
B (T#) |A: 180 g - /
REER (E#) &A:130 ¢ - H
H I Sl 155271160 ~ 180 g — i
# 2% KR400 g - o
EhEk R KE150 ~ 300 g - T
T5% T5150 g - 5l
FRIE FEHK280 ~ 420 g - '\r%
FRTEEYRNEHREESE .
2R koL il
? $Pb) | FHp | BCA) | AHEECHW) %R (PBB) %8~ %M (PBDE)
BRIE O O O O O O
AT e O O O O O O I
B4, MEPERLL X O O O O O
S EHA X O 0O o 0 0 s
ik X O ) O O O F
R O O O O O O
R FAGARIBSI/T 11364H9K1 E 4Rl
O: RRIZEEYMRELE B HEM RPN S EMEGB/T 26572 ERIR EEKRIAT.
X: RRZBEYRZEDEZEENE—HREMRFHN S EBHGB/T 26572 EAIFR EEK.
SC97




Make various delicious breads manually
in a simple and convenient way!

1

For more fancy menus!
Please check
http://home.panasonic.cn

r

Soft and delicious

Bread

(Instant dry yeast)

Various taste dedicated

Dough

dough, pizza

dough, 8 minutes

dough making

Others

LA

L

— y —
Thin crust Pain de mie

Crispy érust and

Yudane pain de mieis  Low gluten flour is added
delicious taste with less yeast, which made by Yudane dough  into Chiffon pain de mie
Bread (P. EN16) keeps the original wheat  which gives moist and which give extra soft and

flavor (P. EN23) fluffy texture (P. EN24)

fluffy texture (P. EN26)

Crispy crust and
original flour aroma
French bread

(P. EN32)

Add in rice to
make a high water
content and soft
Rice bread

(P. EN30)

French rice bread
is fat free and with
crispy crust

(P. EN31)

60-min bread is
sweet and can

be finished in 60
minutes. (P. EN29)

Crispy, rich cream
and egg Brioche
(P. EN36)

s, R !

Red bean bread
with agreeably sweet,
with red bean paste
added (P. EN4Q)

N

Marble bread with
marble patterns in

various colors can be
easily made (P. EN37)

Two-layered bread
with a crispy cookie
crust Pineapple
bread (P. EN38)

Yogurt bread
(P. EN62)

Croissant (P, EN61)

Easy dough due

to time constraint
Naan (P. EN64)
Tortilla (P. EN6B4)

Pizza (P. EN63)

Crispy pizza
(P. EN64)
e
[ -
ﬁ i«ﬁ:‘
Dumpling skin Udon/Pasta Quick and easy Cake (P. EN70)

dough (P. EN6B5) dough (P. EN66) Scone (P. ENG8)

R

Compote
(P. EN80)

Jam (P. EN78) Mochi (P. EN82)

(P. EN76)

Soft and fine CFJS’[
Soft bread
(P. EN27)

Slightly hard crust,
fragrant, healthy
and nutritious
Whole wheat
bread (P. EN33)

Half bread is smaller
than usual which can
be finished by small
family (P. EN41)

Chewy
Natural
yeast
bread

Red bean bun (P. EN64)

g (A
Various vegetable can be
added into the vegetable
cake and served as
dessert (P.EN72)

\
EN2

L




Speed up the
whole baking
progress Rapid
bread (P. EN28)

= -
Popular Hokkaido
aromatic bread,
beautifully textured
and radiating milky
aroma (P. EN34)

- 2o

\\'.
High water content,
soft and chewy
Rice flour bread
(P. EN42)

Natural yeast bread
with unique flavor,
made with natural
yeast (P. EN54)

I'? I.'l
i
Red bean

(P. EN75)

1
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Safety p re c a U t| 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 H Indicates risk of injury
A Warnlng death. A CaUtlon or property damage.

M The symbols are classified and explained as follows.

0 This symbol indicates requirement that must be

® This symbol indicates prohibition. 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 s
children. Please use the lithium battery carefully.

(It may Cause> (In order to avoid heating, fire and crack.)

\ J @ Charging, short circuiting, heating ‘

burns.

e N\ and throwing it into fire are forbidden.
PrOPerly use the power pluQ and @ Do not mix with other metals and batteries.
the power cord. @ Please keep it away from children.

®» Please consult your doctor if it

@ Do not use the sockets and wiring devices is swallowed accidentally.

beyond their capacity. Do not use any

power supply other than 220 V AC. @ Please wind it with adhesive
Because overheating may happen if the rated tape and keep it properly insulated
power of multiple circuits is exceeded. before discarding or storage.
@ Do not damage the power cord and the power plug. \L J
Do not damage, modify and approach hot
devices. Do not pend, twist, stretch, load or ' N\
%Jt?]dek?vf/ri]seeci(’?rr?w:yf%g&e fire due to When an abnormal incident or
o electric shock or short circuit. ) malfunction takes place, stop using the
Do not use when the power cord is i i i
damaged and the socket is loosened. app“ance Immedlately ?nd pu" the
(OltherWiSﬁ it may cause fire due to plug out from the electrical outlet.
electric shock or short circuit. o .
» If the supply cord is damaged, it must be 0 < Otherwise it may cause smoke, fire, )
replaced by the manufacturer, its service electric shock or burns.

agent or similarly qualified person in order
to avoid a hazard.
@ Do not plug or unplug the power cord

Abnormal @ The power plug and the power cord become
or breaking abnormally hot.

with wet hands. . down @ The power cord is damaged or power failure.
[ ) I(r!tsgrta%/hce;agg\?vgp peltegc E‘ir;?nli/hOCk') @ The main bodly is deformed or is abnormally hot.
o Otherwise it may cause electric shock, .Thg appliance makes abnormal turning noise
heating and fire. during use.
@ Please clean away dust on the power ®» Unplug the appliance immediately and
pggkéeggféilgi care to see ff the pins have contact the service centre for the check or
(too much dust on them. Poor insulations) the repair.

and fire due to moisture may occur.
» Unplug the power plug and wipe with a dry cloth.
\. J \\ J

— |
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This symbol on the products indicates “hot surface

In order to avoid 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
—
=t
=
=
o
=

@®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

( . ; .
Please observe the following - clean or perform maintenance
instructions to avoid any accident _ ¢ until bread pan cools down.

@Please keep it away from infants w (OtherW|s§ it may cause burns.)
and children. - ®» Use thick oven gloves to take
@This appliance is not intended out the bread pan.

sjuawaiinbai Buesadp/suonnesasd Ayojes

for use by ggng@gig;lpersons - Thick gloves * Do not use wet thick gloves.
s ermerta g, | Tk oven goves are ot inoluded ntis (11 oty GeLok pure. )
knowledge, Bmess they have product, please purchase it on the ma_lrket. ]
been given supervision or Do not use the appliance in the following places!
Qﬁﬁ?;g&igﬁggetEQ'QgpifSon @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.)
to ensure that they do not play *Be careful to find an appropriate place to accommodate the hot bread pan.
with the appliance. @Places that are contaminated with flour, grease,
(May_cguse burns, electric Shook) dust and other easily-falling articles.
and injury. (It may cause the appliance to slip and fall from the worktop,)
a ®» Remove flour and keep away from the
5 table edge by over 10 cm. 5 cm 1o
‘ @Near walls and furniture. 0
®» Keep a buffer space of over 5 cm. 70 cm

(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 circuit. O
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.

@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.

xesee | Qperating requirements

appliance by yourself.

[t may cause fire, electric @ Do not put any towel on the lid. @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 (or deformation ) A
is wet or near a fire source. '

N\ (It may cause a maIfunotion)
or deformation.
@Please consult your doctor before use  Temperature || |
if you are allergic to any food. sensor
@The appliance is not intended to be
operated by means of an external timer or
= separate remote control system. Inner side of the lid

ENS

| — |




—T I

Parts names and accessories

M Please clean the bread pan, blades and accessories before initial use (P. EN84)

Steam vent Dispenser lid (removable P. EN85)
Hold the handle and open it

Lid
* Be careful that your hands
are not clamped

Dispenser flap

Yeast dispenser

Handle (Raisin and nut dispenser)
Bread pan
Lid handle Flap valve
Plug (Left and right) (Yeast dispenser)

Raisin and nut
dispenser
(Removable P. EN85)

Battery base
(Embedded lithium battery)

@ Please pull out the
insulating film before use.

Air vent (Left
and right)

Panasonic

Insulating film
N\ _
‘ Accessories (1 piece each)
@Blade (P, EN16) X
-
.Bladﬁ. for rllgodles and =
mochi making —
(P. EN66, EN82) (tosp)
@Natural yeast :
culture vessel @Measuring spoon
(Attached with lid P. EN57) “1 tbsp” indicates “1 tablespoon” for
ingredients on this instructions.
\§ U\ J

ENG

— |
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Control panel) (The LCD display will disappear when the power plug is unplugged.)
(EHT (Raisin) (B} / 4 (Hour / minute))

@Fut in raisins and other .SeJF timer (P EN.22)
ingredients (P. EN18 ~ EN20) @Adjust current time (See below)

@Set cooking time (P. EN78, EN80)
Menu

Q)
o
3
—
=t
=
=
o
=

(FFa (Start))

@Start baking or
timing

(B (Cancel))

@Reset

@Stop after baking
is started (Hold)

(322 (Menu)) (M (Crust colour)) (24 (Timer))
@Select menu  @Change crust colour (P. EN21) @Setting timer for completion timer (P. EN22)

Current time (clock displays)

Replace lithium battery

Lithium battery (on market), model: CR2354 (Panasonic)
* Use the lithium battery to enable the bread maker to
memorize current time and previous settings.

(DTake out the battery base

adjustment

S9110SS®IJk pue saweu sued

@FPull out the insulating film in advance (P. EN6)
@The time is displayed in the 24 hour system.
(DPlug in

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

Rt (B it Battery base
@Press B (H) or 43 (M) (time display flashes) - -
—
e/
-
.l-l.'_l

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

@ Release fingers when a besp sound is heard.

(®Adjust time
* Adjust time when flashing
(E.g. adjust the time to 3:30 p.m.)

a‘ﬁﬁﬂfflﬂ—l /L @ Turn the battery base upside down and
"-,:-.‘,' "‘ install the battery. Install the battery
| - base back in the main unit.
:}‘?\'Ac/‘a‘;%r faSt) : Lithium battery Install the
§ h 4 . (4Anode facing lithium battery
downwards) with anode
facing upwards
ll_ -
‘-" ‘-' ——)
L J Turn over the
@Completed when flashing stops. battery base

* Please confirm that the battery does not drop down.
00 0 0000000000000 0000000000000 000000000 000
* Baking can be started even if the lithium battery is not installed.

* Battery working life is about 2 years.

00 00000000000 0000000000000 0000000000000 000000000000000000000000060606060606060000
00 00 0000000000000 0 000 0000000000000 000000000000000000000000000000000000000

@Pull out the plug
* Time adjustment cannot be completed if you pull
out the power plug before the flicker stops.

EN7

— |
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Procedures and key points

Preparations
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Making dough

P, EN17, ENS3
-

For bread

‘making

Automatic
dispensing of
instant dry yeast

~ N
o 0

* Except 60-min
bread, natural yeast
bread and 8

minutes dough

For making
various
flavored
bread

P. EN55, EN56

-
Please prepare the

following tools
@ Thick gloves
(from market)

@ Scale (unit: 1 g below)
(from market)

<7

Key points of
making good

J

EN8

| 4

Measuring water and
flour by “weight” is
essential!

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

\W"ea‘f —)
flour

~

Please correctly weigh!
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of bread-making

When adding
ingredients (P. EN18)
and butter
(P. EN36)

e
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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. When the
above factors change slightly, conditions
of shape and swelling extent will change
accordingly, even if the same baking
method is applied. (P. EN90, P. EN91)

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.

r
Keep in refrigerator ‘ ‘l
and use up within

expiration %— $

| S
fﬁt
IHSY 5!

%’

Keep in
refrigerator within
aweek

PRUE] yest

ENS
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List of bread types and baking

Menu . . .
?thzf: Menu Q\I{]ac!!c?:ri Tlm?a;e;l')med Bread-making process of breadmaker
page)
I F go 4
5 & g5 3
3 2 -~
1 ST 4
Bread eooe 4n [H27o7 3 4
PEN) AL
i i Y
2 Pandmelonet o o o g gnanasomn [ 272 [ : B
PEnzy) SoftFrenchbread) — — — & T AL B
e 4
3 Yudane oo o 51 .?B:z' 3 e
PEN¢4 pain de mie
4 Chiffon l"z"Y ' -
. . — 5h £ 2 3
PEN2g Pain de mie oo ¢ B
(pEst Softbread ® ® ® ® ahand2omin | 2 42 i 2 4 s 4
6 Rapid ® ® ® — 1hand55min lzl 3 .
peneg bread _
7 60-min - 1h l3.
PEng bread
8 . S 4
Ricebread ® ® @ ®  4n  [112 [ 3 4
PENS) . IALBY
i oy
9 Frenchrice o o _ @ 4hand40min l 2 ;2' 5 a4
pensn bread
10 French I" l
e e g2l . e
peny bread oo o B
11 Whole wheat l'z"- v I
- 5h 20 3 -
pensy bread oo ® B |
: Put in the custard crust
12 Hokkaido - - - = 4h ' > '5I 3 - .m%r{tqallyeir%sﬁr%rgzugr
(P.Enss) aromatic bread ggc))épg;#tgss?aft%éhe
13 . . @Manually add butter
P ENGe Brioche ® ® ® — 3hand15min 38 3 35 min later (or 45 min)
@\lanualy add ingredlients
14 Marble - = = - 4h ' 2 [1 3 - for the martle bread
pens) bread 69- 4 min et
15 Pineapple o : @Manually add cookie
pensy bread ® 2hand 15 min .2 afa 5 3 - dough 55 min later
16 Red bean - . @\lanually add red bean
reng bread ¢ 2hand 15 min .2 33’ 8 - 55 min later.
17 S . Y
Half bread ® 3hand35min £ 2 3
PENAY T AR
18 Riceflour o o ¢ shand30min | 2 2. s 4
pense) bread LB
19 Natural 7h :'é'l I -
* - 8 3
(r.enss) yeast bread o090 (+24n’E) |8
20 Bread []
o0 - 1h 28 3
pensg dough b
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[ ]
O tI o ns WV Time for adding yeast powder to the dough. (a beep sounds)
v Time for adding raisin and other ingredients. (a beep sounds)

“Stir” is displayed.

Menu
number

Available Time required

(appr.)

Bread-making process of breadmaker

Menu

functions

(Reference
page)

00 o
§ g gg c§D (Required time and time for adding yeasts depend on room temperature, crust
2 § S~ = colour, timer and other conditions)
Natural yeast N
21 y o0 - 4h “E 1 3 13
pEense bread dough (+24nE)
Fermented
e - = — - 24 h 3 o W
Pensy natural yeast 30
8 minutes . °To
23 - - — - 8 min 1 @Add all the ingredients into the bread pan.  JEAEES
PEnsg dough e
Q=
. . v = 0
24 Pizzadough — — — - 45 min B E el
(P EN58) 50
. =
Dumplin . 7R
25 . piing - = = = 15 min 1 @
penes) Skin dough
Udon/Pasta .
26 - = = 15 min 1
Penes) dough
27 6 @\anually eliminate remaining flour
Scone - - @ - 54 min 11 91 4 2 min after start up.
(P-ENG8) Form the shape another minute later.
28 . 6 _ @Manually eliminate remaining flour
N — k 4
(P.EN70) Cake ® 1hand 30 min a | 12 min after start up.

29 Vegetable

- = = = min 4
peny Cake S5 mi -

suondo Bunjeq pue sadAy peaiq Jo 1S

30 Chocolate — — — — 17 min .
(P.ENT6)
31 1 hand 30 min ~ -
- - = . 4 ; ;
PR Jam 2 h and 30 min @Set timer according to the menu
32 Compote - = = = 1~2h - 4 @Set timer according to the menu
(P.EN8O)
33 Redbean - — — — 1h 1
(P.EN75)
34 Mochi - 1 h. . -10 1 @Open the lid mar?ually 50 min after
(P.EN82) (+30min ) start up (or 55 min later)
A Upon setting timer, “kneading” is performed after *C This process may be skipped sometimes.
setting timer and the unit will stay in standby mode *D May be omitted; continuous “kneading” may take
after kneading. place.
B Upon setting timer, standby mode is always = It takes 24 hours to make fermented natural yeast.
maintained before the next process is started. *F Wash the glutinous rice, and then drain the rice on a
Standby period of 11 hours at the maximum. sieve for 30 minutes.

Blade rotation and dough mixing (audible)
1. 'Kneading * It may occur that the mixing up function does not work for a 7.
maximum of 12 minutes.

Adding
Rest  Mix flours with water 8. butters
2. (Basically in standby mode)
Form the
. Temperature adjustment and dough fermentation 9. shape
3. AR (Almost in standby mode) o
pen

4 - Baking dough 10. the lid
. Adding

Adding cookie " ingredients
5. dough
19 Manual

6. e b 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)

p—
Flour

(High-gluten flour, Low-gluten flour) "four

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, ) %
margarine and shortening \ 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) e

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.

EN12

Salt
It gives flavor to bread and
makes bread chewy.

It can also avoid bacterial breeding.

Egg

Improve bread taste, smell and crust
conditions.

It can also improve the elasticity of the bread.

Baking powder

For making scones, cakes and vegetable cakes.
* Even adding it into bread and soft bread would not
make it swell.

( Bread yeasts )

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

dough rise.

A - Ak Al
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.

Instant Dry yeast

In order to make a soft and delicious
bread, it is better to use instant dry @ it

Bread texture

. 12
yeast that doesn’t require advance Dlrf;fyeﬁt
fermentation.

* Do not use fresh yeast and baking e -
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.

L




Sugar R
(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.

Water

@ Gluten is produced by adding water in flour.
@Cold water is used for the following
W recipes (about 5 “C: almost the
temperature of icy water)
= Yudane pain de mie - Rapid bread
- Frenchrice bread - French bread
- Whole wheat bread - Brioche
- Pineapple bread - Red bean bread
+ Other menus with temperature is above 25 °C
@Alkaline water is not applicable.

For making bread

@Please use the water from water dispenser.
@Distilled water is not applicable for bread swelling.

Natural yeast raw

Natural yeast made by natural food is used to make natural yeast

bread which has a unique texture. Fermented natural yeast can

be made through “Cultivating fermented natural yeast” (P. EN57)

@ Natural yeast of “Hoshino” brand is recommended ato
ensure bread quality and successful rate.

Tips on Hoshino Natural Yeast:

Precautions on the use of Hoshio Natural yeast:

@ Sterilize any container or tools to be in contact with
natural yeast and leave it to dry before use.

@ Irritating smell or abnormal colour serves as a sign of
food contamination. Discard ingredients once observed.

@ Fermented natural yeast which is unfavorably stored
may cause deteriorated bread quality. One-time
dosage fermented natural yeast can be prepared
through the instructions below.

Operating instructions (P. EN57)

Rice flour

(include flour)

Rice flour does not contain the proteins

W necessary for dough swelling. Therefore, it
is impossible to make breads if only rice
flour is added.

It is important to use different flour
according to the various menu.

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

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

P

* 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 raw sugars and
sea salts, melt them in room temperature water before
use. Deduct the solution amount from the original
water amount for making bread.

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

@Bke 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
A .12, —
natural yeast PRrox S¢

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
Butter by 150% May %e %%%;eased
(except for brioche) Yy oU%
Granulated May be increased | May be decreased
sugar by 100% by 50%
. M i
Milk powder ay&/e 1'%%@38% 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
subsitute sugar and milk can subsitute milk powder.
(P. EN12, EN13)

= Honey shall not exceed 25 g
= One tablespoon 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)




1

Ingredients preparations

p—
PO

You may use your

favorite ingredients

to make various
flavors of bread.

On top of the basic ingredients

Granulated
sugar

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

materials.

Add your favorite ingredients

Your

Put the ingredients
in the bread pan at
the beginning!

e favorite
o \/ ingredients
":{’ ,‘} w't) Cx) X‘
:about 15 ~ 20% of flour weight :about 10 ~ 20% of flour weight :cannot exceed the amount of
(Standard: 50 g) (Standard: 30 g) water
E.g. - Carrot — grated E.g. - Rice flour - Oat meal E.g. - Orange juice
» Pumpkin — boil until = Glutinous rice flour = Apple juice
softened, mashed into - Rye -+ Tomato and other 100%
pieces and cooled - Whole wheat flour fruit juice
= Spinach — boil, cut into - Beans powder — Fully cool in a refrigerator in
\ pieces and cooled ) U = Sesame JAN advance )
(" (" N\ N\ [ )
Flour Decrease the weight of
quantity
cereals
p— (Remain the same) Ea [ Rye 30 g (129% of 250 (Remain the same)
For-aen High-gluten flour 220 g
flowl .
g g L /L J
4 4 N\ N\ A
Water Deduct 80% of Decrease the amount
quantity vegetable weight of juice
E.g. [Cooked pumpkin 50 g (Remain the same) E.g.[T Orange juice 100 g
! Water 140 g (ml) (Approx. 100 mL)
(180 g (mL) — Water 80 g (mL)
) J 80% of 50 g (mL)) (180 g (mL) — 100 g (mL))
. . /L /L J

@ Do not use timer function.

L

@ Do not use timer function.
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Baking basic bread

*The shaft is fully
visible from the
axle hole

e

Add water along the
periphery of bread pan

Remove the bread pan and

Set the kneading blade

Bread pan

(D Rotate the bread
pan in the arrow
direction.

@

@ Remove from the
main bodly.

@) Install the blade.

* After installation

thereis 3 cm
clearance.
Shaft
* It shall be free from
any dough around.
Bread
High-gluten flour 250 g
Butter 10¢g
Granulated sugar 18 g (1% tbsp)
Milk powder 6 g (1 tbsp)
Salt 5 ¢ (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

Add the ingredients

4
Yeast cannot be dropped from
the yeast dispenser if it is wet.
Please ensure the yeast is dry.
(P. EN86, EN95)

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

high-gluten flours, water
and other ingredients

' (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
becomes 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.
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Time required: about 4 h

Setting

Select menu “1”

-
o (-0

B To select other types

of bread » (P. EN23)
B To add raisins and » (P. EN18)
other ingredients (P. EN20)

B To select crust colour = B8 (P. EN21)

B To set timer for

L » Bil5l (P EN22)
completion time

Please see P. EN10

A for the baking
procedure.
Start
-
| FEEE_ _
A IC -
o -1

i
—GEED | EEEE
/ |
@Approximate time of completion

@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.

Flash — illuminated

L

Baking completes (Beep sound)

Turn off the power

Tl (D Press BUH (Cancel)
@ Pull out the plug.
Take out the bread pan and put it on a table

with a towelette 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 pan.
(The bread pan gives out heat)

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

Take out the bread
for cooling down

Thick gloves —
(Donot get wet) } & :

Bread pan

vy)
)
2.
=
Q
o
o
@,
o
o
=
o©
o
o

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

blade is not stuck on it.
(The blade will be damaged if you cut the bread)

before the blade is taken out.

EN17
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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.

@70 retain the shape of auxiliary ingredients, select #8#i# (Rough stir). (P. EN20)

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.

Ingredients that can be automatically added
Dry ingredients and ingredients that

Automatically added (completed by

the automatic bread maker)

hardly melt
Preparations Put your favorite Dried fruits
|nTC]t’.edlentS |nto.the . (Not over 100 g) J.“\’ ®» Cut into small
raisin and nut dispenser. «f, pieces less
: i Raisin, plum, than 5 mm
The total weight in the orange peel, etc
dispenser should not
exceed 100 g
Nuts
®» Cut into small
Raisin and nut dispenser (Not over 100 g) . ‘ pieces less
Cashew, walnut R 5y than 5 mm
(1) Press &% F:i%#%(Raisin: Select), and others  No need to bake
. in advance.
Select B (Yes) (make it flash)
N Green beans”
— & SEHE (Not over 100 g) » Sop up water

i

Olive*

M To select rough stir ’ ?"H: (P. EN20) (Not over 100 g) ®» Core and cut it
into ¥4 and sop
up the water.

(2 start
B EEh
0 FE
Ham, ba*con and / ®» Cut it into pieces
/3 : sausage of 10 mm wide
* o (Not over 100 g) r

(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.

@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)

EN18

L




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
sounds ())

(1) Press &% F: %% (Raisin: Select),
Select B ) (Yes)) (make it flash)

N/
— B D LB
tinkis
.
B To select rough stir = g (P. EN20)
(2 start
B SEH ' N
1 A @ The time remaining
= before ingredients
% : input is displayed.
v B
After hearing beep B %‘ﬁ}ﬁ#\\
sounds — EIEEEDN

Open the lid

@Raisin and nut dispenser flap will always remain open.

Add ingredients into

the bread pan,
then close the lid

Within 3 min

(®) Restart

@CEven without pressing
FFi4 (start) the beeper will sound
after 3 min and the unit will restart.

Bread pan

1 iR

e

\_ after about 3 h and 30 min ~ 3 h and 35 min )

Ingredients that can’t be automatically added
(stick onto walls of dispenser, hard to fall)

Ingredients that are sticky, easily melt
or have a high content of water

Macerated fruits, onions and ‘

other chopped vegetables ( /

Cheese, chocolate, etc

o0,
(S 2
$‘ o'v'

* 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.

B Proper time for adding ingredients when
making stuffed breads ...

The time when beep sounds are heard varies with
recipe and room temperature.
* Bread: after about 1 h ~ 1 h and 30 min
= Pain de mie: after about 1 hand 5 min ~ 1 h and 45 min
* Yudane Pain de mie: after about 1 h and 10 min ~ 1 h and 45 min
= Chiffon Pain de mie: after about 1 h and 20 min ~ 1 h.and 50 min
= Soft: after about 1 h and 55 min ~ 2 hand 15 min
= Rapid: after about 30 min ~ 35 min
* Rice: after about 1 h and 5 min ~ 1 h and 35 min
= French rice: after about 50 min ~ 1 h and 20 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
* Brioche: after about 1h ~ 1 h and 10 min
= Pineapple: after about 35 min ~ 40 min
* Red bean: after about 35 min ~ 40 min
= Rice flour: after about 45 min ~ 1 h
= Natural yeast bread:

after about 3 h and 30 min ~ 3 h and 35 min
* Bread dough: after about 20 min ~ 35 min
= Natural yeast bread dough:

o
o
=
<
o®
=.
o
)
—
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c
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=
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oY)
)
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=
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Convenient functions Roughstir

After selecting function

and menu... Set the convenient

functions before
startup!

°)
%)

@70 rough stir the ingredients

M First, refer to EZ T (Raisin) on Pages EN18 ~ EN19.

M (Rough stir) - Keeps the shape of easily distorted ingredients

CD Press & & T:1£#F (Raisin: select),
select & (Yes) or H) (Yes)),

Press &% T:i%#% (Raisin: Stir) and
then select #8#it## (Rough stir)

\ /
) — A

it
@Each time you press the
BET i (Raisin: Stir),
it toggles between B i £
(Stir) and #B#E#E (Rough stin).

=l R

Hakid

@ou can set the options of A1+ (Rough stir).
» (P.EN10 ~ EN11)

*When using #8#i#¥ (Rough stir),
@Add another 10 g (mL) water. (Except for Brioche)
@Freeze the chocolate first.

Ingredients suitable for B ### (Rough stir)

Soft and easily distorted ingredients

Auto input... “& (Yes)”

Olive, Green beans,

Ham, bacon and

sausage
Manual input... “& D (Yes))”
Cheese

Chocolate ‘ %

Heated vegetables
(sweet potato, potato, pumpkin, etc.)

Poached beans, dried tomato, etc.
@ Some ingredients may not be able to keep their forms.

Please pay attention to the following ingredients

during adding!

Please use it carefully.

- Cereal
+ Fruit oatmeal
- Sugar-coated nut

@Addition of hard ingredients may damage the fluorine coatings inside the bread pan.

* Accidentally eating the fluorine coating will not harm your health.

+ Maple sugar cube
- Pearl sugar
+ Sugar cubes and others

@The dough won't rise if any fresh fruits with a rich content of protein-degradation is

added.

+ Honeydew melon, Hami melon

- Kiwi fruit

EN20

- Fig - Pineapple
- Mango - Papaya Others

L




CCrust colouD

After selecting function

and menu... Set the convenient

functions before
startup!

e)
°)

@70 change the crust colour

Bake your favorite & (Crust colour)

You can set the crust colour as % (light), Fx/f (standard) or 7% (dark).

Y t opti f ) Crust col .
(D Press 1 (Crust colour) to O ot oPns o1 (Crust coloun

select your favorite crust colour | @ The more sugar added, the darker the bread crust
will be. The height of the bread will be reduced as

% sugar is reduced.

@ Start

1 iR
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Convenient functions

After selecting function

and menu... Set the convenient

functions before
startup!

°)
%)

@ For T4 (Timer)

Use £ (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)

’ E REEE_ L

(@) Set the time for completion of baking

~

T
(-

Hold it for fast 7
forward * It would only show the available time.

(The time described with reference to the right)

@ Start (timer setting completed)

' s
RAEE_

% ' in N
AR

EN22

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

(D Set the #ZF:1%4% (Raisin: Select), &ZjF fi#E
(Raisin: Stir), and #&£& (Crust colour) functions.

@ Set 14 (Timer)
[Standards on timer]

K

Bread

Pain de mie
Yudane Pain de mie :
Chiffon Pain de mie:
Soft bread

Rice bread
French rice bread
French bread
Whole wheat bread:
Half bread

Rice flour bread
Natural yeast bread :

L (P.EN10~ EN11)

* Timer can be set from current time to
. after4 hand 10 min ~ 13 h
cafter5h~13h

after 5hand 10 min ~ 13 h
after 5 hand 10 min ~ 13 h

. after 4 hand 30 min ~ 13 h
. after4 hand 10 min ~ 13 h
. after 4 hand 50 min ~ 13 h
: after5hand 10 min ~ 13 h

after 5hand 10 min ~ 13 h

. after 3hand 40 min ~ 13 h
. after 2 hand 40 min ~ 13 h

after 7 hand 10 min ~ 10 h

*You cannot set a time that is beyond the timer limit.
*Timer is not available for some menus.

~

J

[Timer setting examples]

Menu: bread

Current time: 08:30 p.m.
(LCD screen displays “20:307)
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.
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*Thin crust and white crumb Pain de mie (super soft French bread) with half
portion of instant dry yeast, keeping the original flavor of wheat.

Pain de mie (super soft French bread)

Time required: about 4 h and 50 min

@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.

(1/ewir]) suonouny JusIUBAUOD

Ingredients Select menu “2”

Pain de mie (super soft French bread) cry

High-gluten flour 250 g R

Butter 15¢g = “'.:‘ .|_-‘ "-"

Granulated sugar 18 g (172 tbsp) Li:3 o ! e
FEED (REEE

Milk powder 6 g (1 tbsp)

Salt 5g(lts -

Water* 5 ;0( (mri)) B To add raisins and

£ other ingredients
Instant dry yeast 1.4 g (V2 tsp)

* Use 5 °C cold water and reduce the amount of water
by 10 g (mL) if the room temperature is above 25 °C. B To select crust colour = E=R (P. EN21)

B To set timer for

o m» Eital (P. EN22)
completion time

Start
9 Please see P. EN10
1 FFia 3 for the baking
il procedure.
/3 P e AL
v

Press B{jH (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
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Yudane pain de mie

@70 reset
@To stop after starting (Hold)

Preparations (@ Make the Yudane. (P. EN24 (D ~ @ or D ~ ©)

Ingredients

How to make Yudane

High-gluten flour ------------ 10¢g
Water 70 g (mL)

@ Yudane paste cannot be preserved too long.

Heating by a microwave oven

(D Put 10 g high-gluten flour into the deeper heatresistant
pan, add 70 g (mL) water to dissolve the flour, and stir
until there are no particles.

P :
-

@ Put the mix into the microwave oven (600 W) to heat
for about 30 ~ 40 seconds, and suspend heating
when the surface of mixture bulges.

Iy

S ’

(3 Stir the mixture well and put it into the microwave oven
to heat for about 20 seconds, stop heating when the
surface of mixture bulges. Take it out and stir it until it
becomes pasty.

\ "

o~

@ Cool the Q) mixture until its temperature is similar to
body temperature. Then add cold water (5 “C) and
mix. (Total weight: 220 g)

@ Adjust the time for heating according to the type of
heat-resistant pan and microwave oven.

EN24

L

Heating by a steamer

(D Put 10 g high-gluten flour into the deeper heatresistant pan, add
70 g (mL) water to dissolve the flour, and stir until there are no
particles.

@ Fill the steamer with sufficient water, put the steaming rack in
place, and then boil the water over high heat. Once the water
bails, put the pan containing the well-stirred batter on the rack.

(3 Heat the steamer for about 5 minutes, take the pan out, and stir
the batter evenly.

@ Put the pan back in the steamer to heat for about 2 minutes
over high heat, and then take it out again for another full stir.
[

——

(® Cool the @ mixture until its temperature is similar to body temperature.
Then add cold water (5 °C) and mix. (Total weight: 220 g)

@ Adjust the time for heating according to the type of the heat-
resistant pan and the heating power of electromagnetic oven.

Precautions When Making Yudane !

* Please use a heat-resistant container when
making the Yudane. Especially make sure
the glass bowl you are using is heat resistant.
This is because a bowl made from tempered
glass is likely to crack or even explode due to
changes in temperature during heating.

(a
L }
~




Preparations @ Install blade in the bread
(P. EN16) 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.

Yudane pain de mie
Cold water (5 ‘C)*! +

Yudane*? 220¢g
High-gluten flour 240 g

Butter 15 ¢
Granulated sugar 18 g (172 tbsp)
Milk powder 6 g (1 tbsp)
Salt 5¢g(1tsp)

Instant dry yeast 1.4 g (12 tsp)

*1 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.

1

Time required: about 5 h

Select menu “3”

(P. EN18)
(P. EN20)

» (P. EN22)

M To add raisins and
other ingredients

B To set timer for
completion time

Start
= EY Please see P. EN10
1 FHia : 44, forthe baking
ol procedure.
/3 : L
A 4

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
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Chiffon pain de mie

Preparations (D 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: about 5 h

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

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

Ingredients

Chiffon pain de mie

High-gluten flour 200 g
Low-gluten flour 50¢g

Butter 20¢g
Granulated sugar 18 g (172 tbsp)
Milk powder 6 g (1 tbsp)
Salt 5¢(1tsp)
Water* 190 g (mL)
Instant dry yeast 1.4 g (12 tsp)

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

EN26

Select menu “4”

(P. EN18)
(P. EN20)

» EZ) F N2

M To add raisins and
other ingredients

W To set timer for
completion time

Start
Please see P. EN10
1 A 34, forthe baking
A procedure.
A 4

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




Soft bread

@To reset 9_
1 @70 stop after starting (Hold) =
o
S
2
Preparations @ Install blade in the bread pan. 5
(P. EN16) (@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan. 8.
) Put the bread pan into the main body and place instant dry yeast in the yeast dispenser. 3
Ingredients Select menu “5”
Soft bread
High-gluten flour 250 g C EEEJI’E_ _
Butter 15 ¢ = ::_‘.'_"] :
G lated 18 g (12 tb b e * . e
ranu ated sugar g (172 tbsp)
Milk powder 6 g (1 tbsp)
Salt 5g(1ts -
et 19g0 ( (m?) M To add raisins and (P. EN18)
e other ingredients (P. EN20)
Instant dry yeast 2.8 g (1tsp) COD
* Use 5 “C cold water and reduce the amount of water =5
by 10 g (L) if the room temperature is above 25 °C. B To select crust colour = E&=g (P. EN21) o
=
: [0}
@ The reservation function will not start until WTo set timer _for » B2 F eN2o 2
after resting of the dough, so the kneading completion time
blade will not rotate even if you press F44
(Start). Start
fp 2 Please see P. EN10
1 Fih A forthe bal.<ing
= Rt B ja] 1 procedure.
%) ; Tutun
: g %‘-'- ]
: —EBER
. /
v

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
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Rapid bread

Preparations (D Install blade in the bread pan.

Time required: about 1 h and 55 min

@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.

(P. EN16)

Ingredients
Rapid bread
High-gluten flour 280 g
Butter 10¢g
Granulated sugar 18 g (172 tbsp)
Milk powder 6 g (1 tbsp)
Salt 5¢(1tsp)
Cold water (5 ‘C)* 210 g (mL)
Instant dry yeast 4.2 g (172 tsp)

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

EN28

Select menu “6”

M To add raisins and
other ingredients

W To select crust colour ® EG=R (P. EN21)
Start
Pl P.EN10
1 g efisretr?:%aking
] ;TEE,%EJ‘IE_ _ procedure.
ow I
: o [}
: —FEEE
v

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
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60-min bread

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

Preparations (D Add 30 g (mL) warm water to fully dissolve the 4.2 g (less than 112 tsp) ©)
(P. EN16) dried yeast until there are no particles. - ,
@ Install blade in the bread pan. k _
(@ Put the flour and other ingredients (except (D and warm water) into the The vae d
bread pan. dried yeast
@ Put the bread pan into the main body, and then add in (1) and warm water.

oy
Q
T,
Qo
o
D

Q

o

Ingredients Select menu “7”

60-min bread

Warm water* 30 g (mL)
Instant dry yeast 4.2 g (1% tsp)
High-gluten flour 280 g
Butte 25¢g g
Granulated sugar 24 g (2 tbsp) é
Milk powder 12 g (2 tbsp) 5
Salt 5¢g(ts Pl =

- g (11sp) 1 FFa i ef?frﬁf?(?%aking g

Eggs (evenly mixed) 25 g Hi & rocedure, 8
Warm water* 150 g (mL) % : o

* Warm water about 35 ~ 40 °C.

v

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
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Rice bread

Preparations (@ Install blade in the bread pan.

Time required: about 4 h

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

(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
Rice bread
High-gluten flour 230 g
Cooled rice 100 ~ 150 g
Butter 10¢g
Granulated sugar 18 g (172 tbsp)
Milk powder 6 g (1 tbsp)
Salt 5¢(1tsp)
Water* 160 g (mL)

2.1 g (3% tsp)

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

Instant dry yeast

@ You can also use brown rice or mixed
grains to substitute for white 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.
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Select menu “8”

%
N
D | | |
P R | V([ |

M To add raisins and
other ingredients

W To select crust colour = E=R (P. EN21)

W To set timer for » B2 -2
completion time .

Start

%

& =] Pl P.EN10
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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

@ 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)
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Frenchrice bread ......ioom

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

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

Preparations (@ 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 “9”
French rice bread
High-gluten flour 210 g
Cold rice (white rice) 80~ 130¢g
Granulated sugar 6 g (2 tbsp)
Salt 5¢g(1tsp)
Cold water (5 C* 150 g () M To add raisins and
Instant dry yeast 2.1 g (% tsp)

other ingredients

*Reduce by 10 g (mL) when the room temperature

is above 25 C. BT , ’
| | O set timer for » B2 F en22)
@ You may also use brown rice or mixed completion time
grains to substitute rice.
@ The height and taste of bread may vary Start
depending on rice quantity. =
@ The more rice added, the softer the baked " % g Please see P. EN10
bread will be. (Please follow the above list ' 7 [y J— )y O the baking
. \ . - SCRLETE) procedure.
for the portion besides rice) %) . P TN
@ You may use timer function. But do not 0 |

([N
use cooked rice that has been stored (or \

defrosted) for more than one day.

eeccccccce

@ Bread has a relatively poor quality when A 4
the room temperature is above 30 C. Press B (Cancel) when you hear the beep sound.
@ Rice may remain in granule form. Take out the bread pan and cool it down

@ French rice bread has a high content of

. . for about 2 min. Then
water and may deteriorate easily. Please
eat it as soon as possible. take out the bread

(Summer: withina day  Winter: within two days) B Take out the French rice bread. | ,
Tap the bread pan downward hard L
on a towel with your hands against
the table.
(See the figure on the right)
@Please check if the kneading blade
remains at the bottom of the blade.
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French bread

@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 (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 “10”
French bread % =
SRS
High-gluten flour 225 ¢ “-,ﬁ;_E I
Low-gluten flour 25 ¢ =i ‘”-“-‘.:-“
Salt 5 ¢ (1tsp) © e e
Cold water (5 ‘C)* 190 g (mL)
Instant dry yeast 1.4 g (2 tsp) B To add raisins and
*Reduce by 10 g (mL) when the room temperature . .
is above 95 °C. other ingredients
@ Bread has a relatively poor quality when B To set timer for
%

the room temperature is above 30 C. completion time = gy (P EN22)

Start

Pl P.EN10
1 g 7 . efacl)sretk?:iaking
5 EJZEIIEII- _ : procedure.
% ; 1P
: LI
: —REED
v

Press Bl (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.
Tap the bread pan downward hard k
on a towel with your hands against ' \._
the table.

(See the figure on the right)

@ Please make sure wether the
kneading blade is stuck at the bottom
of the bread. v

EN32
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Whole wheat bread

Time required: about 5 h

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

Preparations @ Install blade in the bread pan.

pea.iq youa.4

(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 “11”

Whole wheat bread % o

(whole wheat flour 50%) 1 ﬁ*ﬁk‘ﬂj“j

Whole wheat flour R R T

(for breads)*! 125¢ 7 “ ' “.“"_U‘

High-gluten flour 125 ¢g RE B

Butter 10g

Granulated sugar 18 g (172 tbsp) M To add raisins and (P. EN18)

Milk powder 6¢ (1 tbsp) other ingredients (P. EN20)

Salt 5¢g(1tsp) .

Cold water 6°C2 210 g (ml) W7o set timer for » (P. EN22)

Instant dry yeast 2.8 g (1tsp) completion time

*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.

Start
= Pl P.EN10
" FHis ‘ 24 ef?)Sreﬂ?g%aking
SThL BT iaE] procedure.
: il
/s : LI
: —EEED
v

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
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Hokkaido aromatic bread

@70 reset
@To stop after starting (Hold)

Preparations @ Make the custard crust and store it in the refrigerator. p.enss ® ~ ©)

(P. EN16) @ Install blade in the bread pan.

(3 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

Hokkaido aromatic bread

Select menu “12”

High-gluten flour 230 g

Butter 20g
Granulated sugar 30 g (2V2 tbsp)
Milk powder 12 g (2 tbsp)
Salt 5¢(1tsp)
Water* 160 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.

Custard crust

High-gluten flour 10¢g

A |:Granulated sugar 30 g (2V2 tbsp)
One egg + Milk 70¢g

Butter 20¢g

Vanilla essence

Small quantity

B If BUJH (Cancel) is accidentally pressed in
Step 3
Press FFi4 (Start) within 10 min to recover it.
This can only be performed once.
Invalid if any other button is pressed.
M Beep sound will be heard and it will restart
10 min later in Step 3 even if the operation
is not yet completed.

EN34

Start

N §
5

©00000000000000000000000000000000000000000000000000:(

‘

i Fmsa_ _
e i
[

EETE Please see P. EN10
T AEL 34,  for the baking
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* It may take 84 or 89 minutes,
depending on the room temperature.
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Open the lid when you hear the beep sound.

Add the custard crust

@Cut the custard crust into 2-3 pieces, and cover the
upper dough with them.

@ Do not

Within 15 min

% 4 o /
press iy e =
[

(Cancel)

Close the lid
4 Restart
' FA

.
.
.
.
.

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

Time required: about 4 h

How to make custard crust

Making the crust

(DPut the ingredients of A D
into the pot and stir them
thoroughly.

@ Heat the mix on medium
heat for 1 minute, and
add butter, melt it, and
then stir well.

*Stir the mix while
heating. Otherwise, it
may form lumps.

®)Add vanilla essence, and
then stir well.

@ Heat it on medium heat
and stir it well until the
mix can be lumped
together.

(about 2 minutes)

*You can adjust the
heating time depending
on your cooker.

Rolling flat

®Use a rolling pin to roll it into a 20 cm x 20 cm
square.
*Cover the dough with a plastic wrap for the
convenience of rolling.

®When it cools down to
body temperature, store
it in the refrigerator for at
least 30 minutes.

Tips for making hokkaido aromatic bread!

*The custard crust will be
hardened after being stored in
the refrigerator for long periods. A
In this case, just roll the crust .9
again to make better bread.

peaiq o1jewose opieXyoH
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Brioche

Preparations (@ Install blade in the bread pan.

Time required: about 3 h and 15 min

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

(P. EN16) (@ Add flour, water and other ingredients (except instant dry yeast and frozen butter) in the bread pan.
@ Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.

Ingredients
Brioche
High-gluten flour 170 g
Low-gluten flour 30¢g
Butter 30¢g
Granulated sugar 24 g (2 tbsp)
Milk powder 6 g (1 tbsp)
Salt 3.8 g (% tsp)
A mix of one egg, an egeg 150
yolks and cold water (5 “C)
Instant dry yeast 2.1 g (3% tsp)

Frozen butter (for adding later) 40 g
(Unsalted butter is recommended)

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

W Prepare the frozen butter! (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 Store them in a refrigerator before adding them.
*When the room temperature is over 25 °C, be

sure to keep them in a refrigerator at least one
night (10 h).

B If BUJH (Cancel) is accidentally pressed in
Step 3
Press FF4 (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 buitter.

B Baking is also possible even if butter (for
adding later) is added at the beginning.
Add all ingredients except instant dry yeast in the
bread pan, and press Start. (Steps 1, 2 and 5)

* The flavor, taste and swelling extent may vary.

EN36

Select menu “13”

M To add raisins and
other ingredients

W To select crust colour = Eg=R (P. EN21)
Start

Please see P. EN10
for the baking
procedure.
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“45 min later” is displayed when the room
temperature is high.
Open the lid when you hear the beep sound.

. Within 10 min
Unwrap the plastic wrap and

add in the cut frozen butter.
@Do not press EUE (Cancel)
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Close the lid
Restart
P
3 M
SehiEtia)
A el 15
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: \-~ --
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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.
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Marble bread

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

(P. EN16)

Time required: about 4 h

@70 reset
@70 stop after starting (Hold)

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

Ingredients

Marble bread

High-gluten flour 250 g
Granulated sugar 18 g (172 tbsp)
Salt 5¢g(1tsp)
Milk powder 6 g (1 tbsp)
Butter 10¢g

Water* 190 g (mL)
Instant dry yeast 2.8 g (1 tsp)

For adding later
Instant coffee powder | 3 g

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

@ Do not use roasted coffee beans.

M If BJH (Cancel) is accidentally pressed in
Step 3
Press FF4f (Start) within 10 min to recover it.
This can only be performed once.
Invalid if any other button is pressed.
M 5 min after Step 3 is started.
Even without adding instant coffee powder, the
beeper will sound and the unit will restart.

it will not mix the ingredients anymore. So do
not add in.
B The marble patterns vary from each baking.

After than even instant coffee powder is added,

Select menu “14”

Start
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Please see P. EN10
for the baking
procedure.

“94 min later” is displayed when the room

temperature is high.

“69 min later” is displayed when the room

temperature is low.

Open the lid when you

hear the beep sound.
Place the instant coffee powder
on the bottom of bread pan.

@ Do not press ElUE (Cancel)
Close the lid

Restart

Within 5 min

SehlBTiE)
L‘ -

1M, u

* Do not sprinkle the

instant coffee powder

on the dough. Place the

instant coffee powder
under the dough. (Take
the dough out or move
the dough to a corner.
Place the instant coffee
powder on the bottom
of bread pan, and put
the dough back.)

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

take ou

L

t the bread
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Pineapple bread

@70 reset
@To stop after starting (Hold)

Preparations » Put cookie dough in the refrigerator after it is made. . enzo ® ~ ®)

(P. EN16)

@ Install blade in the bread pan.

(3 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

High-gluten flour 150 g

Butter 15 g
Granulated sugar 18 g (172 tbsp)
Milk powder 6 g (1 tbsp)
Salt 2.5 g (V2 tsp)
Cold water (5 °C) 100 g (mL)

Instant dry yeast 2.1 g (3% tsp)

Cookie dough (crust of pineapple bread)

Butter 60 ¢g
Granulated sugar 30 g (2V2 tbsp)
Eggs (evenly mixed) 25¢g
Low-gluten flour 110 g

Baking powder 5¢g

Vanilla essence Small quantity

Coarse + Granulated
. , 2 ~31tsp
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.
M If BUiH (Cancel) is accidentally pressed in
Step 3
Press & (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. EN51, EN52
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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)

Within 15 min

@ Sprinkle granulated sugar on top of the cookie dough.
@ Do not u ,
press BU R —
(Cancel) l?l/
SN
Close the lid
Restart
1 FFa :
% ; - (-
: -y
: _EBTE
v

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

* The bread may become deformed upon over-exertion.

L

Time required: about 2 h and 15 min

Method of cookie dough making

Making Dough

(DMix 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.

®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

(@ 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.
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(® Coat one side of the dough with the reserved
egg liquids (2 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.

L)
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Preparations (D Install blade in the bread pan.

—— I
Red bean bread

Time required: about 2 h and 15 min

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

(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

Red bean bread
—High-gluten flour 180 g

Butter 15 ¢

Granulated sugar 18 g (172 tbsp)
A | Milk powder 6 g (1 tbsp)

Salt 2.5 g (V2 tsp)

Egg (evenly mixed)  25¢g
—Cold water (5 “C)* 120 g (mL)
Instant dry yeast 2.1 g (% tsp)

Red bean paste (about 20 C) 100 g

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

@ The fermentation condition of bread
becomes poor with more red bean paste
added.

(The maximum volume of red bean paste
can be 150 g). The temperature of red
bean paste must be about 20 C.
(Otherwise the fermentation of bread will
be impacted.)

@ The gap between the
dough and red bean i @(
paste is reserved for the -
fermentation of bread. =~ = T

M If the dough is too sticky to roll...
Sprinkle some high-gluten flour on the hand
or rolling pin.

EN40
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Select menu “16”

B To add raisins and
other ingredients

Start
Please see P. EN10
1 Fa $a, for the baking
procedure.
A CiC
M / -' L =]
: _EEEn Within 15 min

When you hear beep sound, open the lid and take out

the dough from the bread pan, and remove the blade.

@Do not press BUE (Cancel)

(DRoll the dough into a long and thin shape (about 8 cm x 30 cm).
(The width of dough should be shorter than that of the bread pan)

(2)Place the red bean paste evenly on the dough. (To avoid paste running out,
leave a distance about 1 cm from the edge of dough) g g =

(@Roll the dough from the side nearby, extrude y B
any air inside the dough. The end seam of
dough should be stuck tightly.

@Place the dough with the end seam facing
down into the bread pan.

Close the lid
Restart

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

* The bread may become deformed upon over-exertion.




Half bread

Preparations @ Install blade in the bread pan.
(P. EN16)

Ingredients
Half bread
High-gluten flour 180 g
Butter 10g
Granulated sugar 12 g (1 tbsp)
Salt 2.5 g (2 tsp)
Milk powder 6 g (1 tbsp)
Water* 140 g (mL)
Instant dry yeast 21 g (% tsp)

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

(@ 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.

Time required: about 3 h and 35 min

@To reset
@70 stop after starting (Hold)
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Select menu “17”

M To set timer for
completion time

» (P. EN22)
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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
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Rice flour bread .viiinss

@To reset
1 @ 7o 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 “18”
Rice flour bread %%
RI.CG flour 50¢g \.‘ —;_qum- _
High-gluten flour 200 g = '”_'l _‘l'i ‘l
Butter 20¢g Lo g |
G R &I
Granulated sugar 18 g (172 tbsp)
Milk powder 6 ¢ (1 tbsp) B To add raisins and
Salt 5g(t . .
a g (115p) other ingredients
Water* 190 g (mL)
Instant dry yeast 4.2 g (1% tsp)

*Use cold water at a temperature of about 5 °C. W To select crust colour = gy (P EN21)
When the room temperature is above 25 “C. B To set timer for

@ Using timer may deteriorate the bread completion time
quality when the room temperature is over
25 °C. (P. EN92) Start
@ Be sure to store rice flour and other ingredients
in the refrigerator when the room temperature 1 TR Pleésretr?:%apkiﬁg -

is over 30 C. % i ok procedure.
. i pe L

» Eitol (P. EN22)

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
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Various flavored bread

Bread with Danish flavor

Menu “1” Crust colour j& (dark)
High-gluten flour ~~[200g
Lowgutenflour 1 58¢g
_ Butter (Unsalted butter is recommended) 10g
_Granulatedsugar | 24g@tbsp)
Mikpowder | 6g(ltsp)
Sat oo [ 5eg(tsp
_Eggs (evenlymixed) 1 25g
Coldwater(6°C) | 180gmy
Instantdryyeast [ 21g(tsp

* Frozen butter (chopped into 1 cm pieces 100 ¢

and frozen in the refrigerator for 1 night)

* Use % T (Raisin) function (P. EN18) m» Manual feeding (P. EN19)

Dried fruit bread
Menu “1”

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

* Use @& T (Raisin) function (P. EN18) b Select ##i### (Rough stir) (P. EN20)

Sunflower seed honey bread
Menu “1” or Menu “5”

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

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

Pain de mie: chocolate bread

Menu “2”

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

* Use @& T (Raisin) function (P. EN18) =% Manual feeding (P. EN19)
m> Select #$1#¢ (Rough sty (P. EN20)

Pain de mie: Rich milky flavor
Menu “2”

Whipping cream
(a butterfat content of about 47%)

peaiq Jnoj} 801y
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* Use 5 °C cold water and reduce the amount of water by
10 g (mL) if the room temperature is above 25 °C.

Pain de mie: Dairy-free
Menu “2”

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

L
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Various flavored bread

German potato flavored Yudane pain de mie

Yudane pain de mie with cream cheese and blueberry

Menu “3” Menu “3”

Cold water (5 ‘C)*'+ Yudane*2 220 g Cold water (5 ‘C)*'+ Yudane*2 220 g
High-gluten flour 240 g High-gluten flour 240 g

Butter 15¢g Butter 15¢g
Granulated sugar 9 g (% tbsp) Granulated sugar 18 g (1%2 tbsp)
Salt 5¢g(11tsp) Milk powder 6 g (1 tbsp)
Instant dry yeast 1.4 g (2 tsp) Salt 5¢g(1tsp)
Black pepper 1g Instant dry yeast 1.4 g (2 tsp)
Parsley 05¢g * Cream cheese (chopped into 1 cm 50 g

pieces and frozen in the refrigerator)
* Dried blueberry 40¢g
*1 Reduce by 10 g (mL) when the room temperature is above 25 “C.

Foreign fiavored condiments (Clear soup seasoning)| 1 g

*Bacon (cut into 1 cm pieces) 50¢g
* Potato (cut into 1 cm pieces and

boiled to a moderate degree) 30g *2 How to make Yudane (P. EN24)
*Onion (cut into 1 cm pieces and 20 e . . .
boiled to a moderate degree) g * Use #4 T (Raisin) function (P. EN18)  m» Manual feeding (P. EN19)

*1 Reduce by 10 g (mL) when the room temperature is above 25 °C. > Selct 4 (Rough ) . EN20)

*2 How to make Yudane (P. EN24)
Yudane pain de mie with sweet potato and sesame

* Use 4T (Raisin) function (P. EN18) = Manual feeding (P. EN19) Menu “3”
m> Select #E it (Rough st (P. EN20)

Cold water (5 °C)*+ Yudane*? 220 g
Corn Yudane pain de mie High-gluten flour 240 g
Menu “3” Butter 15¢
Cold water (5 0!+ Yudane*2 170 g Granulated sugar 18 g (172 tbsp)
High-gluten flour 240 g Milk powder 6 g (1 tbsp)
Butter 15 g Salt 5g(1tsp)
Granulated sugar 18 g (172 tbsp) I*nstant dry yeast _ | 1.4 g (Va tsp)
020 o el ot
Salt 5g(11sp) Cinnamon powder (sprinkled on 1
Instant dry yeast 1.4 g (2 tsp) the cooked sweet potato) &
Milk 60 g (about 60 mL) *Black sesame seeds 10¢g
Parsley 05¢g *1 Reduce by 10 g (mL) when the room temperature is above 25 °C.
* Corn (kernels) 60 g *2 How to make Yudane (P. EN24)

High-gluten flour (Flour the comn kernels before| An appropriate

. . | * Use 4T (Raisin) function (P. EN18) = Manual feeding (P. EN19)
adding them in to dry the kemels completely) | quantity

m> Select H#H: (Rough sti) (P. EN20)
*1 Reduce by 10 g (mL) when the room temperature is above 25 “C.
*2 How to make Yudane (P. EN24)

* Use B4 T (Raisin) function (P. EN18) b Manual feeding (P. EN19)
E N 44 m> Select B## (Rough sti) (P. EN20)

| —




Chiffon pain de mie with beans powder and sweet natto

Menu “4”

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

* Use EE T (Raisin) function (P. EN18) b Select #### (Rough stir) (P. EN20)

Chiffon pain de mie with tomato and basil

Menu “4”

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

Chiffon pain de mie with fermented ginger

Menu “4”

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

60-min bread with brown sugar and rice flour
Menu “7”

* Warm water about 35 ~ 40 C.

@ Do not use the glutinous rice flour.

@ Decorate it with sugar-coating.

Add 25 g of brown sugar power and 2.5 g (less than V2 tsp)
water into a small bowl, put the bow! in 60 °C water, stir the
sugar well in the bowl against the hot water outside, and
then pour the sugar paste onto the bread.

60-min bread with white miso and shaddock

Menu “7”

Shaddock (frozen green peels of
shaddock (mashed))

* Warm water about 35 ~ 40 °C.
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Various flavored bread

60-min bread with black tea and orange
Menu “7”

* Warm water about 35 ~ 40 °C.

Whole wheat sesame 60-min bread

Menu “7”

* Warm water about 35 ~ 40 C.

Fruit juice bread
Menu “6”

100% tomato fruit juice
(stored in a refrigerator)*

* Assorted vegetables (Dry it through trickling
and cool down to room temperature)

* Reduce by 10 g (mL) when the room temperature is above 25 C.
* Use 4] T (Raisin) function (P. EN18)

EN46

Rustic style French rice bread with mixed grains

Menu “9”

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

French rice bread with sweet potato and ginger

Menu “9”

* Reduce by 10 g (mL) when the room temperature is above 25 “C.
*When using sugar and white rice, increase the amount of

water by 10 g (mL).

* Use 4T (Raisin) function (P. EN18) b Select i+ (Rough stir) (P. EN20)

Curry rice bread
Menu “8”

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

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

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

* Use #1%) T (Raisin) function (P. EN18)

L
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Containing red pepper and olive

B .

French rice bread with red pepper and tomato

Menu “9”

*Pimento (red pepper and yellow
pepper) (cut into 5 mm pieces)

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

* Use & T (Raisin) function (P. EN18) = Manual feeding (P. EN19)

French rice bread with green soybean and cheese

Menu “9”

* Green soybeans (peeled beans)
(Drain the water completely and
cut into halves)

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

* Use EET (Raisin) function (P. EN18) b Manual feeding (P. EN19)
m> Select f### (Rough stir) (P. EN20)

i

Italian bread
Menu “10”

* 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.

* Use 4T (Raisin) function (P. EN18)

French bread with tomato and cheese

Menu “10”

*Dried tomatoes (Divided into four
equal parts after dried)
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* Use 5 °C cold water and reduce the amount of water by
10 g (mL) if the room temperature is above 25 °C.

* Use @& T (Raisin) function (P. EN18) =% Manual feeding (P. EN19)
m> Select ##1#¢ (Rough st (P. EN20)

EN47




L

Various flavored bread

Whole wheat bread with chestnuts & nuts

Menu “11”
High-gluten flour
Whole wheat flour
Butter
Granulated sugar
Milk powder

Salt

Water*

Instant dry yeast

125 ¢

125 ¢

10¢g

18 g (1V2 tbsp)
6 g (1 tbsp)
5g(11tsp)
210 g (mbL)
2.8 g (1 tsp)

* Sugar-soaked chestnuts and walnuts| 50 g each

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

* Use 4T (Raisin) function (P. EN18) b Manual feeding (P. EN19)

> Select KR (Rough i) (P. EN20)

Desiccated coconut milky bread
Menu “12”

Bread dough
High-gluten flour
Butter
Granulated sugar
Milk powder

Salt

Water”

Instant dry yeast

230 g

15¢g

30 g (2V- tbsp)
12 g (2 tbsp)
5g(1tsp)

160 g (mL)

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.

Desiccated coconut crust
Granulated sugar

Milk powder

Eggs (evenly mixed)

Butter

Coconut

24 g (2 tbsp)
6 g (1 tbsp)
30¢g

20¢g

45¢g

@ Mix the materials for making desiccated coconut crust, stir

Whole wheat bread with bacon, cheese and olive

Menu “11”
High-gluten flour
Whole wheat flour
Butter
Granulated sugar
Milk powder

Salt

Cold water (5 ‘C)*
Instant dry yeast
*Bacon

*Cheese

*Olive

them well, roll the mix into a 15 mm diameter circle, and then
store it in the refrigerator. When hearing the prompting sound,
take out the desiccated coconut crust, lay it flat on the surface

160 g of the dough, and press the 744 (Start) key again.
70¢g * The desiccated coconut crust must be prepared in advance.
19 Bread with t butt
18 g (17 tbsp) rea :NI ! peanut butier
6¢ (1 tbsp) Menu “12
Bread dough
5g(11sp) High-gluten flour 230 g
180 g (mL) Butter 20 g
2.8 g (1 tsp) Granulated sugar 30 g (2V- tbsp)
40 ¢ Milk powder 12 g (2 tbsp)
Salt 5¢g(1tsp)
0g Peanut butter 30¢g
30¢g Water* 170 g (mL)
Instant dry yeast 2.8 g (1 tsp)

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

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

* Use 4T (Raisin) function (P. EN18) b Manual feeding (P. EN19)

EN48

m> Select #Eit# (Rough sti) (P. EN20)

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

Custard crust
High-gluten flour
Granulated sugar
One egg + Milk
Butter

Vanilla essence

10¢g
30 g (2V- tbsp)
70g
20g
Small quantity

@ Follow the Steps on P. EN35 to make a custard crust, and
then put it in a refrigerator. When hearing the prompting
sound, take out the custard crust, lay it flat on the surface
of the dough, and press the 7114 (Start) key again.

* The custard crust must be prepared in advance.

L




Black tea bread with condensed milk

Menu “12”

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

10 g (mL) if the room temperature is

above 25 °C.

@ Follow the Steps on P. EN35 to make a custard crust, and

then put it in a refrigerator. When

hearing the prompting

sound, take out the custard crust, lay it flat on the surface of

the dough, and press the FF 44 (Start)

key again.

* The custard crust must be prepared in advance.

Brioche (with rich butter and
Menu “13”

egg)

Matcha Brioche with black soybean and chestnut

Menu “13”

Mixture of an egg, an egg yolk and
cold water (5 “C)

* Preserved black beans (after
thorough draining)

* Sugar soaked chestnuts (after
thorough draining)

* Use @& T (Raisin) function (P. EN18) = Manual feeding (P. EN19)
m> Select EHt3E (Rough st (P. EN20)

Panettone

Menu “13”

A mix of one egg, two yolks and
plain yogurt (low fat)
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* Use 1% T (Raisin) function (P. EN18) = Manual feeding (P. EN19)
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Various flavored bread

Matcha Marble bread

L

Black sesame Marble bread

Menu “14” Menu “14”
High-gluten flour 250 g High-gluten flour 250 g
Granulated sugar 24 g (2 tbsp) Granulated sugar 24 g (2 tbsp)
Salt 5 g (1tsp) Salt 5 g (1tsp)
Milk powder 6 g (1 tbsp) Milk powder 6 g (1 tbsp)
Butter 10 g Butter 10 g
Instant dry yeast 2.8g(11tsp) Instant dry yeast 2.8 g (11tsp)
Water* 190 g (mL) Water* 190 g (mbL)
For adding later For adding later
Matcha (green tea powder) 3g Black sesame sauce 10¢g
A [Granulated sugar 17 ¢ *Use 5 °C cold water and reduce the amount of water by
Water 5¢ (ML) (1 tsp) 10 g (mL) if the room temperature is above 25 °C.

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

10 g (mL) if the room temperature is above 25 C. Marble bread with orange and chocolate

@ Stir A until it becomes pasty. Menu “14”

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

@ Stir A until it becomes pasty.

ENSO

High-gluten flour 250 g

Cocoa Marble bread Granulated sugar 24 g (2 tbsp)
Menu “14” Salt 5 ¢ (1tsp)
High-gluten flour 250 g Milk powder 6 g (1 tbsp)
Granulated sugar 24 g (2 tbsp) Butter 10¢g
Salt 5 ¢ (1 tsp) Instant dry yeast 2.8g(1tsp)
Milk powder 6 g (1 tbsp) Water* 100 g (mL)
Butter 10¢g 100% orange juice 90 g (about 90 mL)
Instant dry yeast 2.8 g(1tsp) For adding later
Water* 190 g (mL) Chocolate sauce 10¢g
For adding later * Use 5 °C cold water and reduce the amount of water by

Cocoa powder 10 g 10 g (mL) if the room temperature is above 25 °C.
A |:Granulated sugar 18 g (172 tbsp)

Water 10 g (mL) (2 tsp)




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

For icing
I:Granulated sugar
Water

200 g

15¢g

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

110 g (mL)
3.5 g (14 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.

2\
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Cinnamon brioche

Select menu “15” to make bread dough

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

“15” and press == (start).
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 EH (Cancel)

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

Forming 25—

(® 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.

(@ Cut it into four even pieces and place
them in the bread pan.

\

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

®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 “15”

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.
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Various flavored bread

Matcha black beans roll

Select menu “15” to make bread dough

(DPut A into the blade-installed bread pan and install the
bread pan into the main body.

@ Add instant dry yeast into the yeast dispenser, select menu
“15” and press == (start).

Take out the dough
@ When you hear beep sounds, open the lid, take out the
Ingredients dough from the pread pan and remove the blade.
~High-gluten flour | 200 ¢ @ Do not press B (Cancel) This process will be
. completed within 15 min!
i g Dough rolling
Granulated sugar 18 g (172 tbsp) @ Roll the dough into a slender shape which is slightly
A Milk powder 6 g (1 tbsp) narrower than that of bread pan.
Salt 3.8 g (3% tsp)

Add the contents and form the bread.

(® Sprinkle the black beans evenly with water fully drained.
® Start rolling from the side close to you.

Matcha (green tea powder) 2 g (1 tsp)
Egg (evenly mixed) | 25¢g

Ot vl (&) 110g (mb) @DPut it in the bread pan. ~
Instant dry yeast 3.5 g (1% tsp) Substitute >
Contents Baking green tea with cocoa
Black beans boiled with sugar| 120 g (press = (Start) Cu%‘;‘g’gﬁg gijrgo(;\r:jocs:lti)cl:aet:to

again) make the chocolate

almond bread rolls that
are kids’ favorites.

Stuffed bread

Select menu “15” to make bread dough

(DPut A into the blade-installed bread pan and install the
bread pan into the main body.

(@ Add instant dry yeast into the yeast dispenser, select menu

15" and press [ (start). This process will be

completed within 15 min!

Take out the dough
(@ When you hear beep sounds, open the lid, take out the

Stuffing ingredients

12 pieces (15 g/piece)

Ingredients dough from the bread pan and remove the blade.
—High-gluten flour | 200 g @ Do not press BUH (Cancel) _
. Select your favorite
Butter 35g Forming ingredients.
Granulated sugar 18 g (1% tbsp) @ Divide the dough into ~ (Ingredients with liquid are not
Milk powder 6 g (1 tosp) 12 even pieces. allowed!)
Salt 3.8 g (3 tsp) Curry (cook till the sauce becomes
. : i : thick), meat ball, potato salad, sausage,
Egg (evenly mixed) | 25¢ FI"_ Iy the s’gufﬂng tuna (with water fully drained) and
—Cold water (5 °C) 100 g (mL) ©Fil t;‘e ]ngred]cle(jnts |rr1]to cheese (cut into small pieces)
Instant dry yeast 3.5 g (1% tsp) ach piece ot dougn. and many more

®Put it in the bread pan.

L)

Baking
(press === (Start) again)
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Pain de mie with chocolate chip and chestnut

Menu “2”

High-gluten flour

Butter

Granulated sugar

Milk powder

Salt

Water*

Instant dry yeast

* Chocolate chip (white chocolate)

* Sugar soaked chestnuts (may also
be boiled in sweetened water)

250 g

15¢g

18 g (172 tbsp)
6 g (1 tbsp)
5g(11tsp)
200 g (mL)
1.4 g (Y2 tsp)
45 g

55 ¢

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

* Use AT (Raisin) function (P. EN18)  m» Manual feeding (P. EN19)
m> Select 4414 (Rough st (P. EN20)

Whole wheat Pain de mie
Menu “2”

High-gluten flour

Whole wheat flour

Butter

Granulated sugar

Milk powder

Salt

Water*

Instant dry yeast

200 g

50 ¢g

5g

9 g (% tbsp)
6 g (1 tbsp)
5g(1tsp)
200 g (mL)
1.4 g (V2 tsp)

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

Salty Brioche
Menu “13”

High-gluten flour

Low-gluten flour

Butter

Granulated sugar

Milk powder

Salt

Mixture of an egg, an egg yolk and cold water (5 ‘C)
Instant dry yeast

Frozen butter (for adding later)
*Bacon (roasted)

*Walnut

*Cheese

* Fried onion

Crust colour & (dark)

170 g

30¢g

30¢g

18 g (172 tbsp)
6 g (1 tbsp)
5g(1tsp
160 g

2.8 g (1 tsp)
40¢g

50 ¢g

20¢g

20¢g

10¢g

* Use AT (Raisin) function (P. EN18)  m» Manual feeding (P. EN19)
m> Select 13 (Rough st (P. EN20)

Brioche with rice flour
Menu “13”

High-gluten flour

Rice flour

Butter

Granulated sugar

Milk powder

Salt

Mixture of an egg, an egg yolk and cold water (5 C)
Instant dry yeast

Frozen butter (for adding later)

150 g

50 ¢g

30¢g

24 g (2 tbsp)
6 g (1 tbsp)
3.8 g (% tsp)
160 g

21 g (% tsp)
40 ¢g

Hard bread

Menu “2” Crust colour i& (dark)
High-gluten flour

Low-gluten flour

Shortening

Granulated sugar

Milk powder

Salt

Water*

Instant dry yeast

225 ¢g

25¢g

Sg
4¢g(11tsp)

4 g (2tsp)
5g(1tsp)
210 g (mL)
1.4 g (Y2 tsp)

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

Sweet peas Pain de mie

Menu “2”

High-gluten flour

Butter

Granulated sugar

Milk powder

Salt

Water*

Instant dry yeast

*Your favorite cooked beans (soup
stewed from the fully drained beans)

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

* Use AT (Raisin) function (P. EN18) =% Manual feeding (P. EN19)
m> Select ### (Rough stir) (P. EN20)

Brioche with flavedo and chocolate

Menu “13”

High-gluten flour

Low-gluten flour

Butter

Granulated sugar

Milk powder

Salt

Orange peels (ground)

Mixture of an egg, an egg yolk, orange
juice (for 1 piece) and cold water (5 “C)
Instant dry yeast

Frozen butter (for adding later)

* Sugar soaked orange peels (5 mm slices)
* Chocolate chip (frozen in advance)

250 g

15 ¢

18 g (172 tbsp)
6 g (1 tbsp)
5g(11tsp)
200 g (mL)
1.4 g (Y2 tsp)

100 g

170 g

30¢g

30¢g

24 ¢ (2 tbsp)
6 g (1 tbsp)

3.8 g (% tsp)
2g

160 g

2.8 g (1 tsp)
40 g

20¢g
30¢g
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* Use AT (Raisin) function (P. EN18)  m» Manual feeding (P. EN19)
m> Select 1t (Rough stir) (P. EN20)

You can add icing sugar as you wish.

Take 5 grams (less than 1 tsp) of orange juice, mix it with 25 grams
of sieved brown sugar powder, and then smear the mix onto the

freshly baked Brioche while it is hot.

Rice flour bread with orange flavor

Menu “18”

High-gluten flour 200 g

Rice flour 50 g

* Fresh orange jam 20 g

Butter 20¢g

Milk powder 6 g (1 tbsp)
Salt 5¢g (1 tsp)
Water* 170 g (mL)
Instant dry yeast 4.2 g (172 tsp)

* Use cold water at a temperature of about 5 “C when the

room temperature is over 25 °C.

* Put it in the bread pan at the very beginning.

L
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Natural yeast bread making

Add the ingredients

Fermented natural yeast making

Fermented
natural

yeast

with a bread

maker

(P. EN57)

@It takes 24
hours to make
fermented
natural yeast.

ENS4

*The shatft is fully
visible from the
axle hole

Remove the bread pan and

Set the kneading
blade

Bread pan

@ 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 (172 tbsp)
Salt 5g(1tsp)
Water* 190 g (mL)

Fermented natural yeast 25 g (2 tbsp)

* 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 fermented

natural yeast
in the bread pan.

r—. Add the fermented
li/ 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.
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Time required: about 7 h

Flash — illuminated

v

[ Be sure to use thick gloves "\ »

Setting

Select menu “19”

B To add raisins and
other ingredients

B To select crust colour » E&=R (P. EN21)

B To set timer for

o > [Eiits)
completion time

(P. EN22)

Please see P. EN10
for the baking
procedure.

Start

i 22
% ,‘5‘ =R

W
s ﬁ"'—“-
—_EEE

@ Approximate time of completion.

After the baking completes (when you hear the
beep sound)

Turn off the power

S (D Press BUH (Cancel)
@ Pull out the plug.

Take out

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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<
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=
(e}
=
(]
o
Q
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Q
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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.

ENS5
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Natural yeast bread dough making r s s

You can make
various natural yeast
bread with the
dough. (P. EN6B0)

~ TN
o 0
~

@70 reset
@To stop after starting (Hold)

Preparations (D Carry out fermented natural yeast. (P. EN57)

(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 10¢g
Granulated sugar 18 g (172 tbsp)
Salt 5¢g(11tsp)
Water* 170 g (mL)

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.

M If 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.

ENS6

Select menu “21”

M To add raisins and (P. EN18)
other ingredients (P. EN20)
Start
pa Please see P. EN11
1 Fria for the bal.<ing
% ': ( ;TE‘EJ.ZEH?_“_‘ procedure.
: AL
—EmE—
. /
v

Press BliE (Cancel) when you hear the beep sound, and

Take out the dough immediately.




Fermented natural yeast

Carry out fermented
natural yeast for natural
yeast bread

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

1

Time required: about 24 h

Preparations (D Add some water in the natural yeast culture vessel.

(@ Add the Natural yeast of “ 2% (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.

Use it up within
one week!

Ingredients

Fermented natural yeast

@Baking bread (the amount for about 4 ~ 5 times)
“Hoshino” natural yeast (raw) = 50 g (5 tbsp)
Water (about 30 °C) 100 g (mL)

@Baking bread (the amount for about 3 times)
“Hoshino” natural yeast (raw) 30 g (3 tbsp)
Water (about 30 °C) 60 g (mL)

@!f the water temperature is too high or too
low, it may be impossible to cultivate
fermented natural yeast well.

B Fermented natural yeast is raw and fresh!

®» [t must be stored in a
refrigerator and used up
within one week.

[t cannot ferment when frozen ‘1 /
or under room temperature. ] I

No freezing

X

= Do not mix new and old 4. 4
fermented natural yeast
on together.

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

If the room temperature
is over 30 °C, it may
not be well cultivated.

b
| 4

Select menu “22”

@70 reset
@To stop after starting (Hold)

Bunjew ybnop pealiq 1seak jeinjeN

Please see P. EN11
for the baking
procedure.

o
= SThiETiE)
CC T aimim
gt RN
Start
" s
cC =ma_ _
A ' e " =0mim
: 0,
: —(&B—
. /

‘

Press BUiE (Cancel) when you hear the beep sound,
take out the natural yeast culture

vessel quickly, and

a refrigerator immediately

@!f it is stored under room temperature, dough fermentation
may be affected due to decreased fermentability.

@ Do not take it out before the
cultivation completes.

then store it in

Incorrect menu selection may cause the natural

yeast culture vessel to melt.

1seaA [eanjeu pajuswia
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Bread dough/ o
Pizza dough making &5 s,

Through the making of
bread dough, you can also
make croissants (P. ENG1),
bagels (P. EN62) and other
various flavored bread.

m~

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

Preparations @ Install blade in the bread pan.

(P. EN16) (@ Add flour, water and other ingredients (except instant dry yeast) in the bread pan.
3 Put the bread pan into the main body and place instant dry yeast in the yeast dispenser.
Ingredients Select menu “20” “24”
x
Bread dough 25518
High-gluten flour 280 g W — ...
'-‘ { TGEJZE.TIEH- .
Butter 50 g -_= 1z
Granulated sugar 24 g (2 tbsp) -
REER (kE
Milk powder 12 g (2 tbsp) Al K%
Salt 5 g (1 tsp)
Egg (evenly mixed) 25¢g W To add raisins and
Water* 160 g (mL) other ingredients
Instant dry yeast 2.8 (11tsp) (Only for bread dough)
* Use cold water at a temperature of about 5 °C Ple%?iﬁ:%:ki?\m
when the room temperature is over 25 “C. p,ocedure.g
Start
Pizza dough pi
High-gluten flour 280 g " R REES
B i = B [N}
utter 15¢ g TREE ) _
oo ated oot A [EEEn s W
ranulated sugar g (2 tsp) 1-0_00_( /L 156
Milk powder 6 g (1 tbsp) : —REE — @
Salt 5¢ (1 tsp) : ’ 4
Water* 190 g (L) v
Instant dry yeast 2.8 ¢ (1 tsp) Press BX7H (Cancel) when you hear beep sounds.
* Use cold water at a temperature of about 5 °C Take out the dough r|g ht away.
when the room temperature is over 25 C. * If you leave it in the bread pan, the dough will ferment further,
Changing the ratio of dough ingredients may slow down the
fermentation process. (P. EN88)

ENS8




8 minutes dough making

You can make
various doughs in a
short period of time.

Do not put the
instant dry yeast
in the yeast
dispenser!

Preparations (@ Install blade in the bread pan.
@ Add all ingredients into the bread pan.

(P. EN16)

i

it

&
L

[

1

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

(@ Put the bread pan into the main body.

Ingredients

Crispy pizza dough
High-gluten flour

Qlive ail

Salt

Water*

Instant dry yeast

250 g

30¢g

2.5 g (V2 tsp)
170 g (mL)
1.4 g (V2 tsp)

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

Naan dough
High-gluten flour
Olive ol
Granulated sugar
Salt

Water*

Instant dry yeast

280 g

13 ¢

9 g (% tbsp)
2.5 g (V2 tsp)
200 g (mL)
2.8 g (1tsp)

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

Tortilla dough
Corn starch*
High-gluten flour
Salt

Water

100 g
100 g

2.5 g (V2 tsp)
130 g (mL)

* The hardness of the dough may vary with the
type and particle size of corn starch.

Red bean bun dough

Low-gluten flour
High-gluten flour
Vegetable oil

Granulated sugar

Salt

A mixture of the white of
one egg and milk
Baking powder

Instant dry yeast

180 ¢

70g

13 ¢

18 g (172 tbsp)
2.5 g (V2 tsp)

160 g

S5g
2.8 g (1tsp)

Select menu “23”

Time required: about 8 min

=
- = TEERH EJ
el = ¥ u
([ e [}
Eda)
Start
" oA i
: L L 9B
: —EE—
3 /
v

Bunjew ybnop ezZI4/ybnop peaig

Please see P. EN11
for the baking
procedure.

Press B (Cancel) when you hear the beep sound.

Take out the dough immediately.

Bunjew ybnop sanuiw g
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Various flavored bread (use bread dougn)

4 )

Tools used for bread-making with dough
y
Y ==
@ Dough rolling board @ Scale (Unit: 1 g below) @ Scraper @ Rolling pin @ Small towel
(Soaked and wrung dry)
N Tools that may be used
uiﬂ ) : for making bread
N s ~ @ Kitchen scissors
7 @ Bread molds
@ Plastic wrap
@ Thermometer and
@ Baking paper @ Atomizer @ Brush @ Oven others
\_ *Tools used for making bread dough should be separately bought by customer. )
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.

@ Shape them into ovals, cover them with
the small towel and place them to set for
10 ~ 15 min.

Q@ 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.

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

(@ 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.

Ingredients (for 12 pieces)
Bread dough (P. EN56, 58)| Quantity at atime
Egg (evenly mixed) 25¢g

Stuffed bread with sweetened beans paste

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

@ Wrap sweetened beans 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 (evenly mixed), sprinkle poppy seeds and bake them in an oven that is preheated to a temperature of 170 ~
190 °C for about 15 min. )

L




Ingredients (for 12 pieces)
@ Instant dry yeast used

Bread dough

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 a rolling pin to tap and press the

- High-gluten flour | 225 ¢ dough and roll it into a 30 x 30 cm
Low-gluten flour | 55 ¢ square.
Butter 15¢ @ Wrap the butter of Step @ with the
Granulated sugar| 24 g (2 tbsp) dough of step @, cover it with the
. Milk powder 6 g (1 tosp) ]E)Ias1t(i)c wrgg aqd keep it in a refrigerator
or 10 ~ 20 min.
Salt 5g(1ts
c g (1 tep) ® Tap and press the dough of step @ with
998 25 the rolling pin till the dough is thinner
(evenly mixed) and roll it flat.
Water 140 g (ml) ® Fold up the dough three times, cover it

— Instant dry yeast | 2.8 g (1 tsp)

Butter (cut into 1 cm

pieces) 150z

Egg (evenly mixed) | 25 g

*1 Make the dough according to the
process in P. EN58.

@ Natural yeast used

Bread dough
— High-gluten flour | 230 g

Low-gluten flour | 50 g Face the closure downwards.
Butter 15¢g .

Granulated sugar| 24 g (2 tbsp) Fermentatlon . o §
Milk powder 6 ¢ (1 tbsp) W) Sprmkle water on |t.and cover it with a o
*2 plastic wrap. Allow it to ferment for c
el 9zl g 40 ~ 60 min (till it rises to double its @
Eggs 5g original size) at the room temperature and %)
(evenly mixed) coat with egg liquids. é
Water 130 g (mL) )
L Fermented natural yeast| 25 g (2 tbsp) Baklng o
Butter (cut into 1 cm 140 ( Bake it in an oven that is preheated to a 9:
pieces) & temperature of 200 ~ 220 °C for about g
10 min. Keep the remaining dough in a o

Egg (evenly mixed) | 25 g

*2 Make the dough according to the
process in P. EN56.

with a plastic wrap and keep it in a
refrigerator for 10 ~ 20 min.

(@ Repeat steps ® 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.

refrigerator to avoid excessive fermentation.

s Doughnut
~ | (D Divide the dough into small pieces that are 35 g each. Cover them with a small towel and place them stil
for 10 ~ 20 min.
(2 Roll them into thin round shapes and press the dough with the doughnut mold.
@ Allow the dough to ferment for 20 ~ 30 min til 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.

ENG1
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Various flavored bread (use bread dougn)

Ingredients (for 8 pieces)

Bread dough

High-gluten flour
Granulated sugar

A [:
Salt

Vegetable oil
Water

Instant dry yeast

280 g

24 g (2 tbsp)
5¢g(11tsp)

8 g (21tsp)
180 g (mL)
2.8 g (1tsp)

Bagels are directly edible.
But it would be more
delicious to cut the bagel
o0 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)

ENG2

(for 10 pieces)

250 g

30¢g

15¢g

18 g (1%2 tbsp)
5g(1tsp)
180 g

70 g (about 70 mL)
2.8 g (1tsp)
25¢g

Bagel

Making bread dough
(DPlace A » \egetable 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. EN58).

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 baking 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

® Boail 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 baking
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 # milk orderly into the bread pan, and add dry
yeast into the yeast dispenser.

(@ Make the dough according to the steps specified in “Bread
dough making” (P. EN58).

Forming

(@ 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.

— |



(Use Pizza dough)

=

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

Pizza dough (P. EN58) | 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 5 g (1 tsp)
Olive ol 12 g (1 tbsp)
Water 180 g (mL)
Instant dry yeast 2.8 g(1tsp)

Rosemary égai%?yropriate

[Refined salt An appropriate

(Sea salt or crude salt)| quantity

—1— I

Pizza

Forming

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

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

(@ Put it on the baking 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

(DAdd the Am olive oil® water in order into the bread pan, and put the
dry yeast into the yeast dispenser.

@ Make the dough according to the steps specified in “Pizza dough
making” (P. EN58).

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 baking 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.

5
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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.

ENG3
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Various flavored bread (use 8 minutes dough)

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

Crispy pizza dough (P. EN59) | Quantity at one time

Pizza seasoning 80¢g
Pizza cheese 200 g
Ingredients (E.g.)

} } An appropriate
Dried basil quantity

e

Ingredients (for 6 pieces)

Naan dough (P. EN59) | Quantity at one time

An appropriate

Kneading flour quantity

Ingredients (for 8 pieces)

Tortilla dough (P. EN59) | Quantity at one time

Ingredients (for 12 pieces)

Red bean bun dough | Quantity at
(P. EN59) one time

Red bean paste 300 g

ENG4

Crispy pizza

Forming
(DUse the scraper to divide the dough into 2 pieces and shape them into

(@ Put it on the baking paper and roll it into a
round plate with a diameter of 25 cm.
@ Make holes on the dough with a fork. % (

Add ingredients 3

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

Baking 1
®Bake it in an oven that is preheated to a temperature -
of 200 °C for about 15 min.

Keep the remaining dough in a refrigerator to avoid excessive fermentation.

Naan

Forming

(DUse the scraper to divide the dough into 6 even pieces with 80 g each,
shape them into balls.

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

Q@ Ruall it into a round plate with a thickness of 6 ~ 7 mm.

Frying and roasting

@ Put a Naan into a frying pan, cover the pan, and fry the Naan till both
sides are golden yellow.
¢ Do not add oil into the pan.
® Fry each side for about 3 ~ 5 min with medium heat.

Tortilla

Forming

(DUse the scraper to divide the dough into 8 even pieces with 40 g each,
shape them into balls.

@Rollit into a round plate with a diameter of 15cm. @

Frying and roasting _
(@ Pour a thin layer of oil into the frying pan, and
fry the dough till both sides are golden yellow. =

Red bean bun

Forming

(D Use the scraper to divide the dough into 12 even D-®
pieces with 36 g each, shape them into balls. dodd

(2 Cover them with towel and place it still for 10 min. . . 3

(@ Divide the red bean paste into 12 equal parts
(@bout 25 g each).

Fermentation

@Fill in the red bean paste, and then allow the dough to ferment for
15 min at room temperature. (It is suggested to ferment till the dough
rises to double its original size for sufficient fermentation and swelling)

Steaming
B Put @ into a steaming vessel, and steam it with medium heat for about 10 min.

L

palls.
(@ Cover them with towel and place it still for 10 ~ 20 min. 3
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Dumpling skin dough making =« s

.)
°)

1 @70 reset
@70 stop after starting (Hold)
Preparations (D Install the blade into the bread pan. PP
@ Add ingredients into the Select menu “25
bread pan.
©) Put the bread pan into the 7250 §
main unit. o [ :EEH 5 =.
CJ=S - o
. [ o T | c
Ingredients [ | 7]
i) —h
. . )
Dumpling skin dough é
Powder for dumpling 280 g Start o
Warm water (about 35 °C) 150 g (mL) o
1 s REHS o
or =] :‘ —2 8
% . L - o
High-gluten flour 140 g : /L 155
Low-gluten flour 140 g 7
Warm water (about 35 °C) 170 g (mL) v
Press EliH (Cancel) when you hear beep sounds.
Take out the dough right away
~ Dumpling o
=X W Making dumpling stuffing 3
> (DFry star aniseeds with peanut oil. Cool down the peanut oil and mix g
| & ¥ t’ i them with leeks (to prevent water from coming out from leeks). Then Q
‘ y . " i E evenly mix them with streaky pork and seasonings. n
/ - 1 . x
L v Rolling dough 5
Ingredients (for 30 ~ 40 pieces) @ Take out the dough, shape it into long strips with a diameter of 3 cm Q
and cut into 2 cm-wide small pieces. Use the rolling pin to roll the 8
_ dough into a round plate with a diameter of about 8 cm. Q
Peanut oil 15 g (1 tbsp) * Each dumpling skin weighs about 9 g and 30 ~ 40 dumplings can =)
Star aniseed 5g be made in total. 3
. . Q
Leeks 125¢ Making dumplings =
Streaky pork 250 g @Fill stuffing into the skin to make a dumpling. 8
Salt 2g * You may make dumplings into a crescent or a triangle shape as you
prefer.
Gourmet powder 2¢g

Spice powder 6g Boiling dumplings

@ Boil half pot of water, pour the dumplings into the hot water. When
1 1t ’
goates S5l e 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)

ENGS

— |

(You can adjust the recipe based on your preference)
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Udon/Pasta dough making

.)
°)

1 @70 reset
@70 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
13 ”
Ingredients (noodles and ramen dough Select menu “26
Udon dough (3 ~ 4 servings) REED
e )
High-gluten flour 150 g I =
[ (g ] SERLETIE]
Low-gluten flour 150 g == -
[Salt 10 g (2 tsp) - - 1
Warm water*' 160 g (mL)
Kneading flour*2 An appropriate quantity St art
*1 Warm water about 35 ~ 40 °C.
*2 You can use starch or high-gluten flour
instead of kneading flour. Ty Pl P.ENT1
9 8 oA e]%Srﬁr?:%aking
'- '-' procedure.
Pasta dough (3 ~ 4 servings) /3 /L 1
[High-gluten flour 150 g —[BE—
: 7
Low-gluten fl 1 . .
ow-giuten Tour 0e A 4 (About 15 min later)
Salt 5¢g(1tsp)
B[Eggs (evenly mixed) 50 g Press BUiH (Cancel) when you hear beep sounds , and
Water 120g (mL) Take out the dough immediately.
Olive ol 4 g (11tsp)
Kneading flour*! An appropriate quantity

: Let the smooth surface face up, shape it into a ball and
*1 You can use starch or high-gluten flour o ) )
instead of kneading flour. then wrap it with cling film and

place still.

M You can also make colorful pasta! _
» Boil the vegetables in short time, use food @Udon noodles...can be preserved about 2 h in room

. temperature (keep in a refrigerator in hot weather)
processor to mash them into paste and ) ,
then pour them into the bread pan. @Pasta...keep in a refrigerator for about 1 h

®» Reduce the same amount
of water by 10 ~ 30 g (mL) as

B When storing

that of additional ingredients. cl;Aake e it Refrigerator (can be preserved for
, ) oes not dry L4
(basic amount is 120 g (mL)) ) / " 2 ~ 3 days)
Black sesame seecti powde{_g tbfs%-d- o » Sprinkle high-gluten flour and
water quantity o g (mL) then wrap it with a cling film.

Tomato mush 47 g (3 tbsp).........
water quantity of 90 g (mL)

Spinach mush 50 g.........
water quantity of 90 g (mL)

e Freezer (can be preserved for a month)

w»Cut it in width of noodles, and
wrap it with a cling film. (P. EN67)




@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.)
®Wash away viscous liquid with cold water and drain the
water completely.

Pasta

Dough rolling

(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 round plate.

Cut dough

@ Sprinkle kneading flour on the dough
and roll it from one side. Then cut it
into noodles of 5 mm width.

The boiled noodles will grow slightly
thicker, so it is better to cut the
noodle thin.

@ Shake the noodles to separate them
from each other, then sprinkle
kneading flour on them.

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 (D ~ Q) can be done by noodle machine.
(Sprinkle sufficient kneading flour on the dough)
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Scone making

@70 reset
1 @To 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.
(3 Put the bread pan into the main unit.

Ingredients
Scone
Mixture of an egg and milk| 80 g
Plain yogurt (low fat) 50 g (about 50 mL)
Low-gluten flour 120 g
High-gluten flour 60 g
Baking powder 5¢g
Butter (cut into 1 cm pieces)*| 35 g
Granulated sugar 24 g (2 tbsp)
Salt 2.5 g (V2 tsp)

* Cut it into 5 mm pieces when room
temperature is below 15 °C.

M You can select any ingredients or
dressings for the baking!

The first collection of ingredients

placed into the bread pan should

not weigh over 120 g in all.

WIf BH (Cancel) is accidentally pressed at
Step 3. Press 115 (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”.

WIf BH (Cancel) is erroneously pressed at
Step 5. Press 7115 (Start) button to recover
within 10 min.

This can only be performed once;

Invalid if any other key is pressed

B3 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

yeast powder.

* The lid may easily become dirty due to the
smoky oil, be sure to rub it clean after use.
(P. EN84)

ENG8

Select menu “27”
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for the baking
procedure.
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(About 2 minutes later)

<

Beep sounds are heard. Within 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 BLH (Cancel) button
Close the lid and Restart
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Open the lid when you hear the beep sound.  Within 3 min
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 damagethe
fluorine coating)

@Do not press BUE (Cancel) button.
Close the lid and Restart

" A

LY
: e L I35
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@The time range displayed is 45 ~ 51 min

Press BUH (Cancel) when you hear beep sounds and take
out the bread pan for cooling for about 2 min and then

take out the scone

@Plcase make sure wether the kneading blade is stuck at
the bottom of the bread.

@Additional baking” in case of insufficient baking. (see the following)

@The bread may become deformed upon overexertion.

“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.

(1) Select menu “27”

A

B
@ =Irh

(Hold it for fast forward) '_
= 2E
s
7
@It can be setto 1 ~ 20 min.
(@ start

I‘u@
~ e

N

" i
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7
W Press and hold the BUjH (Cancel) to cancel additional baking.
W You can perform “additional baking” as following.
* Without pressing BUE (Cancel) at step 7
@ Press H to set baking time
@ Press ™ to start

L

Time required: about 54 min

French bread
Menu “27” Crust colour ;% (dark)

Mixture of an egg and milk 60 g
Low-gluten flour 150 g
Baking powder 5¢g

Butter (cut into 1 cm pieces) | 20 g
Granulated sugar 89 (2tsp)
Salt 2.5 g (V2 tsp)
Potatoes (peeled and mashed) Ng

Black pepper (coarse) Small quantity
Bacon (cut into 5 mm pieces) 30¢g

Cheese (cut into 5 mm pieces) 30¢g

Carrots
(cut into 5 mm pieces and boiledtoa | 20 g
moderate degree)

Corn (kernels) 20¢g
Green soybeans (peeled beans) | 20 g

* Cut into 5 mm pieces when the room
temperature is below 15 °C.

@Fut all the ingredients into the bread pan in the
top-to-bottom order.

Scone with tomatoes and green soybeans

Menu “27” g
Mixture of an egg and tomato juice| 100 g §
Olive ail 24 g (2 tbsp) o
Low-gluten flour 120 g

High-gluten flour 60 g

Baking powder 5¢g n
Granulated sugar 18 g (174 tbsp) 8
Salt 2.5 g (V2 tsp) >
Black pepper (coarse) Small quantity CBD
Your favorite dry herb (basil) Y2 tsp o
Drligd tgmatoes (dried) . 10¢g g
(Divided into flour equal parts after dried) «Q
Green soybeans (peeled beans) 50 g

Cheese (cut into 1 cm pieces) 50 g

@Put all the ingredients into the bread pan in the

top-to-bottom order.
ENG69
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Cake making

.)
°)

Preparations (@ Install blade in the bread pan.

@70 reset
@70 stop after starting (Hold)

(@ Add butter, granulated sugar, milk and eggs into the bread pan in sequence.
(3 Add in the sieved A, then put the bread pan into main unit.

Ingredients

Cake

Unsalted butter* 110 g
Granulated sugar 100 g

Milk 15 g (1 tbsp)
Egg (evenly mixed) 100 g

A [Low-gluten flour 180 g

Baking powder 7g

* Cool down to room temperature and cut it
into small pieces of 1 cm.

W You may add your favorite ingredients and stuffing!

Solid ingredients must be added
during Cleaning of the residual flour

PO A%

Cocoa Chocolate Black tea Walnut
powder chip  (Earl Grey tea) (40 g)
(15 ¢ (50 g) 4 g

Wi BJH (Cancel) is accidentally pressed at Step
3 Press FHi# (Start) to recover within 10 min.
This can only be performed onoe;)
Invalid if any other key is pressed

M 15 min after Step 3 is started.
Beep sounds are heard and kneading is
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.

EN70

Select menu “28”
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Beep sounds are heard.
Open the lid and,

eliminate the remaining powder.

@Use a rubber spatula to clean the residual flour around.
Using a metal spatula will damage the)
fluorine coatings.

@Do not press BUE (Cancel)

Close the lid and Restart

Within 15 min

"
' ". .‘ ﬁﬁfﬁlj
A ik ﬁ' "
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Press EliH (Cancel) when you hear beep sounds.

Take out the cake

@“Additional baking” in case of insufficient baking. (P. EN71)
@ Cake shape will be damaged if it is forced out.

L




“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 tempera-
ture drops.

(1 Select menu “28”

col :
| 25
— )2
(2 Set baking time
S0
(Hold for fast forward) co ':
= 9B
— )2
/

@'t can be setto 1 ~ 20 min.

B To discontinue m» Hold BYiE (Cancel) baking

B You can perform “additional baking” as following.
* Without pressing BXi# (Cancel) at step 5 (P. EN70)

@ Press H to set baking time
@ Press = to start

L

Time required: about 1 h and 30 min

Unsalted butter

(cut into small pieces of 1 cm)

*To be added after residual flour is eliminated.

Chocolate cake

Unsalted butter
(cut into small pieces of 1 cm)

‘A| Low-gluten flour

Citrus peel *
(cut into small pieces 5 mm ~ 1 cm)*

*To be added after residual flour is eliminated.

Pumpkin cake

Unsalted butter
(cut into small pieces of 1 cm)

: ~ (cutinto small pieces of
Pumpkin 2 cm and make it softer)

Unsalted butter
(cut into small pieces of 1 cm)

Red bean*
(cut into pieces of about 5 mm)*

o

(@)

(<]
passa(

S
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*To be added after residual flour is eliminated.
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Vegetable cake making

.)
°)

Preparations (D Make the vegetable cake mixture.

@70 reset
@70 stop after starting (Hold)

(@ Remove the kneading blade from the bread pan and pour in the mixture.
(@ Put the bread pan into the main unit.

Ingredients

Vegetable cake

Egg 0¢g
Carrot (ground) 50 g
A + sugar-free soy milk = 200 g
Granulated sugar 60 g
Vegetable oil 40 g (8 tbsp + 1 tsp)
[ Low-gluten flour 130 g
Baking powder 5g

How to make vegetable cake mixture

(D Adijust the weight of soy milk to make the
total weight of A and soy milk reaches 200 g.

(@ Place A and granulated sugar into a bowl
and use an mixer to whisk A and sugar
sufficiently.

(@ Add some vegetable oil and stir it well.

@ Add the sifted B, and stir it well.

Low-gluten flour,
granulated sugar and
the baking powder can
be replaced by 150 g
of muffin mix

~
0
-

EN72

Select menu “29”

Y mmma_
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Start
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Press EUH (Cancel) when you hear beep sounds,
Take out the bread pan and cool it down for about 2 min. Then

take out the vegetable cake
@“Additional baking” in case of insufficient baking. (P. EN73)




‘Additional baking” in case of insufficient baking

If the baking is insufficient due to the ingredients (judging by inserting
a prod into the dough. If the dough stick on to the prod, the baking
is insufficient), 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 “29”

==
I 95
_i

n

(Hold for fast forward)

(@ start

|
VSN = R

—E
7

W To discontinue s Hold BY/H (Cancel) baking.

WYou can perform “additional mixing” as following.
* Without pressing BXiH (Cancel) at step 3 (P. EN72)

(DPress [ to set baking time
@Press = to start

Time required: about 55 min

EN7
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Vegetable cake recipe

Spinach vegetable cake

Menu “29”
A[ Egg 50¢g
Spinach* 50¢g
A + sugar-free soy milk 200 g
Granulated sugar 60 g
Vegetable oil 40 g (8 thsp + 1 tsp)
BE Low-gluten flour 130 g
Baking powder S5¢g

Adjust the weight of soy milk to make the total weight of A and soy milk

reaches 200 g. Add other ingredients into the screened B, and mix them well.

* The following preparations must be made.
Wrap the ingredients with plastic wrap, put them into
microwave (600 W) to heat for about 1 min., or cook thor-
oughly, filter water, and chop the ingredients.

Sweet potato vegetable cake

Pumpkin vegetable cake

Menu “29”
A: Egg 50¢g
A + sugar-free soy milk 150 g
Pumpkin (chopped)* 50¢g
Granulated sugar 60 g
Vegetable oil 40 g (3 tbsp + 1 tsp)
B[ Low-gluten flour 130 g
Baking powder 5¢g

Add other materials and screened B into 150 g mixture of

the egg and soy milk, and mix them well.

* The following preparations must be made.
Use a preservative film to pack the ingredients, put them
into microwave (600 W) to heat for about 2 min., or cook
thoroughly, filter water, and chop the ingredients.

Onion and corn vegetable cake

Menu “29”

A: Egg 50¢g

A + sugar-free soy milk 150 g

Sweet potato (cut 1 cm cubes)* 50 g

Granulated sugar 60 g

Vegetable oil 40 g (8 tbsp + 1 tsp)
Low-gluten flour 130 g
Baking powder 5g

Add sifted B and other ingredients into 150 g mixture of the

egg and soy milk, and mix them well.

* The following preparations must be made.
Cut the sweet potato into 1 cm cubes, put them into the

Menu “29”
[ Egg 50g
Onion (chopped)*! 50 g
A + sugar-free soy milk 200 g
Granulated sugar 60 g
Salt 5g
Vegetable ol 40 g (3 tbsp + 1 tsp)

Cheese powder
Corn (kernels)
Low-gluten flour
Bf--: 9
Baking powder
Cheese powder*?

10¢g
20¢g
130 g
S5g
Sg

microwave oven (600 W) to heat for about 1 min, or after
boiling, dry them with a paper towel.

@Adjust the time for heating according to the type of
microwave oven.

Add soy milk, and ensure the total weight of soy milk and A is 200 g.

Add other ingredients into the screened B, and mix them well.

*1 The following preparations must be made.
Use a preservative film to pack the ingredients, put them
into microwave (600 W) to heat for about 1 min., or cook
thoroughly, filter water, and chop the ingredients.

*2 Put the paste into the bread pan, and sprinkle the
ingredients from above.

EN74
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Red bean making

1

Time required: about 1 h

@To reset

@To stop after starting (Hold)

Preparations (D Poach the red bean. (Refer to “How to poach the red bean” below)

@ Install blade in the bread pan.

(@ Add sugar and then the poached red bean.
@ Insert the bread pan into the main unit.

Ingredients (The total weight of made cake is 450 g)

Red bean paste

Poached red bean*  (About 360 g)
[Dry red bean 150 g
Water 450 ~ 600 g (mL)
Granulated sugar 200 g

Select menu “33”

* Paste made with the poached red bean
sold in the market are of poor quality.

@Be sure to observe the foregoing amount.

How to poach the red bean

(D Wash the red bean, and filter the insect-
damaged beans and impurities.

@ Put red bean and water in a pot, and boil
with burner on high-temp.

(3 After boiling, switch the burner to a mid-
temp., and boil for 4 ~ 5 min.

@ Filter the water. (And remove the impurities)

® Add @ and enough water in the pot, and
boil with burner on mid-temp. After
boiling, switch the burner to a low-temp.,
stir slightly, cover the pot and boil still on
low-temp. (Standard: 60 min...The time
will vary with different heat levels and red
bean quality.)
* In case of insufficient water, add some
water to keep the water level higher than
red bean.

® When the red bean can be squashed
easily by hand, stop boiling, and filter the
water.

Please see P. EN11

for the baking
procedure.

When you hear beep sound, press BUE (Cancel),
and then take the red bean paste
out with a rubber spatula.

* Take the red bean paste out with a soft tool like rubber spatula.

Hard utensils may damage the
fluoride coating of bread pan.

@May add a small amount of salt according to your

preference.

adioa1 ayeo s|qerebap

passa(

@The red bean are very soft after boiling, but will become

hard after cooling down.

B When storing

Pack the red bean paste with a preservative film during reservation.
» Reserve in refrigerating chamber (storage life: about 1 week)
®» Reserve in freezing chamber (storage life: about 1 month)

L
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Chocolate making
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1 @70 reset
@To stop after starting (Hold)

Preparations (D 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 fforabout 13cm x 13cmx 1.cm (Lx W x H) Select menu “30”
Chocolate (milk chocolate) ==
|
Milk chocolate 1656 ~ 174 ¢ ) ‘_%EEJZHH‘E

(Chocolate plate available in the market) (3 pieces)

Loy
.-
-
-
.‘
O
-
|

_ ]
Whipping cream - [
(a butterfat content of about 35%) pUISIIS)
Honey 10¢g

Chocolate (white chocolate)

ZHpEo Pl P.EN11
White chocolate 160 ~ 180 g " i or o baking
(Chocolate plate avallable in the market) (4 pieces) /3 ) [N T procedure.
Whipping cream : | InE
(a butterfat content of about 35%) pUISIES)
Honey 10¢g

v

Press EUUH (Cancel) when you hear beep sounds, take
out the bread pan and use a rubber spatula to
eliminate the chocolate stuck on the blade.

Manually remove the blade.

@Perform Additional Mixing if the chocolate is not fully
melted (P. EN77).

@Using a metal spatula, tongs, or other metal utensil may
damage the surface of blade.

Pour it using a rubber spatula

into a pan lined with plastic wrap or baking papetr.

Chocolate (black chocolate)

Black chocolate 165 ~ 174 g
(Chocolate plate available in the market) (3 pieces)

Whipping cream
(a butterfat content of about 35%)

Honey 10¢g

70 g (mL)

*When cream with a butterfat content of over
41% is used, please substitute 10 mL of
cream with milk.

(E.g.) Black chocolate
Whipping cream: 60 g (mL)
Milk: 10 g (about 10 mL)

Keep in a refrigerator for more than 2 hours for

cooling until it sets

@Bc¢ sure to use the amount described above.
Otherwise, the grease may become separated
or the chocolate will become too soft.

Cut into appropriate sizes

@Splinkle cocoa powder or sugar powder on the cut
chocolates.

o O b~ o
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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.

(1 Select menu “30”

=l
[
[ N}

(Hold for fast forward)

Pl

= 5E

W To discontinue mixing s Hold BYjH (Cancel).

W You can perform “additional mixing” as following.
* Without pressing BX/H (Cancel) at step 3 (P. EN76)

(DPress [ to set mixing time
@Press = to start

L

Time required: about 17 min

Strawberry chocolate

White chocolate (plate) 160 g (4 pieces)
Butter 20g

Honey 10¢g
Strawberry

(pounded into jams) 40¢g

Corn chips chocolate
(1 piece at each bite, about 20 pieces in total)

Whipping cream

A @it conentotaouasny | 108
Honey 1 10¢g

Corn chips 1 100 g

(DUse A for making chocolate. (P. EN76)

@Mix (D and corn chips.

(@Use a spoon to pour the chocolate onto a
baking paper for cooling in the refrigerator.
You may freely decide the size.

@Pour it into a glass or other container for
cooling and decorate it with your favorite fruits.
@You may also add grated chocolates and

nuts if you prefer (10 ~ 20 g).
EN77

A enmioonssa| 8™

Honey 10g 9
Whipping cream | 180g(m) S
 Your favorite fruits (for decoration) | An appropriate quantity %
(DUse A for making chocolate. (P. EN76) ]
@Whip the cream. 3
@Mix hot D with @. 2
S
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Jam making

(it

1 LInE

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

Preparations (D Install bread blade in the bread pan.
(@ Add granulated sugar, fruit and lemon juice in the bread pan sequentially.
(3 Then install the bread pan into the main unit.

Ingredients Select menu “31”

Strawberry jam

i
Strawberry =1 I~
(Washed and stalks removed) Net weight 400 g 1 | =
(Cut into halves) | '- LinE
Granulated sugar 140 g
LLemon juice 38 g (about 38 mL)

@Be sure to use the amount described in

: ! Set COOking time (120 min for strawberry jam)

the above. Otherwise, the ingredients may
spill out and be overcooked. -‘ ‘~ * Set time according
W Be careful not to over cook! (Hold it for fast forward) a1 I i to the types of
The jam will be thicker after cooling down. L LIBE|  fuits,
MW Jam becomes more dilute due to less @'t can be set to 90 ~ 150 min in
granulated sugar quantity and no additives. increments of 10 min.
It can not be stored for a long time! Please
keep it in a refrigerator and eat it soon. Sta rt

@Storage period: about 1 week

- [V Please see P. EN11
1 FE for the baking
-' ‘ procedure.
- -
% 5 1 3
: LLInE
A 4

Press B\JH (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. EN79)

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.

EN7/8
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“Additional heating” in case of insufficient heating

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.

(1) Select menu “31”

pu iy | e
5=

(2 Set cooking time

L]
. Nl
(Hold for fast forward) :‘ [

@It can be set to 10 ~ 30 min by each
press of 1 min.

(@ start

o
I;:Ful:l :" "
A BE g
| InE

M Press and hold the BJE (Cancel) to cancel additional heating.

W You can perform “additional mixing” as following.
* Without pressing BX/H (Cancel) at step 3 (P. EN78)

(DPress [ to set mixing time
@Press = to start

L

Time required: about 2 h

Blueberry jam

Refrigerated blueberries 400 g
Granulated sugar 140 g
Lemon juice 38 g (about 38 mL)

B Set cooking time to 150 min
(Set to 110 min when using fresh blueberries)

Apple jam

Apples
peeled, cored and cut into 8 Net weight 400 g
pieces of 1 cm width

Granulated sugar 140 g

Lemon juice 38 g (about 38 mL)

B Set cooking time to 100 min

Peach jam

Peaches
peeled, cored and cut Net weight 400 g
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 400 g
and divide the inner flesh into 2~3 equal

parts. Remove the white substance of

peel and then shred the peel.

Granulated sugar 140 g

(DAJd 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.

(B®Repeat 3 times and fully drain the water.

@AdJd peels, granulated sugar and fruit flesh in
the bread pan sequentially.

®Install the bread pan

M Set cooking time to 120 min

passa(
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Compote making
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2 @70 reset
@To 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* about 200 g
(peeled, cored, and quartered) (A medium sized)
Water 250 g (mL)
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.

@Be¢ sure to observe the foregoing amount.
Failure to do so may result in uneven
heating or scorching.

@Fruit placement (preparation (2)

@Use a baking 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)

ENS8O

Select menu “32”

REHS
b ol
5

: ! Set cooking time (90 min for candied apple)

_."_“ * Set timer
: e i according to the
(Hold it for fast forward) S isE types of fruis.

@'t can be set to 60 ~ 120 min in
increments of 10 min.

Start

Please see P. EN11
for the baking
procedure.

"

A S
A 4

1 Press EUH (Cancel) when you hear beep sounds

0
5=

Take out the bread pan for cooling
(about 10 min)

* Do not place on uneven surface.

@If heating is insufficient (the colour is too white and it is too
hard when inserting a bamboo stick), perform “additional
heating”. (P. EN81)

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.

* “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.

(1 Select menu “32”

A =

(Hold it for fast forward)

@'t can be set to 10 ~ 30 min by a
step of 1 min.

e Do

M Press and hold the BXjH (Cancel) to cancel additional heating.

B You can perform “additional heating” as following.
* Without pressing BUE (Cancel) at step 4 (P. EN8O)

(DPress [l to set cooking time
@Press = to start

Time required: about 1 h and 30 min

Tomato compote

Tomatoes 3 small ones
(peeled after boling and stalks removed) | (about 100 g each)
Water | 300g(m)
Granulated sugar 60g
Ginger (thin slices) [10g
WSetcooking time to 60 min
Loquat compote
loquats | Bomes
(peeled, cored and cut into 2 parts) | (about 50 g each)
Water 250g(ml)
Granulated sugar | ' 60g

M Set cooking time to 60 min

Pear compote

Pear about 180 g
 (peeled, cored and quartered) | (Amedium sized)
Water | 250 g (mL)

M Set cooking time to 60 min

Date compote

‘Date(dried) | 250g
Water | 100gm)
‘RedWine | 125g(about125mL)
Granulated sugar | 40g
Lemonjuice | 10g@tsp)
Cinnamon | Anappropriate quanity

M Set cooking time to 60 min

passa(
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Mochi making
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1

Soaking sticky rice is not
recommended (otherwise it will
make the mochi too soft).

@70 reset

@70 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
Mochi
each round mochi is About About
about 35 ¢ 12 pieces 18 pieces
Sticky rice 280 ¢g 420 g
Water Long grainrice (190 ¢ (L) | Long grain rice (270 ¢ (L)

Short grainrice (200 g L) | Short grainrice (280 g L)

An appropriate | An appropriate
Quantity quantity

* Starch, or corn starch may be used as substitutes.

Kneading flour®

HIf you want to make a mochi of your
favorite hardness, you need to adjust
the water amount!

e <= -
+20 g (mL) -20 g (ml)
»

BIf BUJE (Cancel) is erroneously pressed in
Step 3, press Fia (Start) within 10 min
to recover it.

This can only be performed once.
Other buttons are invalid.

W30 min after step 3, a beep sound will
be heard, and then the unit starts the
next process automatically.

(in case the lid is closed)

* If mochi becomes soft, it is difficult to take out.

WIf the sticky rice has been soaked in water,
deduct the water amount that the sticky
rice has absorbed.

< Reduce quantity reference >
[12 pieces] 80 g (mL)
[18 pieces] 140 g (mL)
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Select menu “34”

s,
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- [

[ I o |
Start
' s
A . b | —
55

Display “55 min later” when the
room temperature is low.
@The blade may rotate sometimes.

eececccccccccce

4.

When you hear the
beep sounds

open the lid

@Do not press BLiH (Cancel)

Within 30 min

When the lid is open
start immediately

ELYEE
1 FFia water.
([E Y=

You can add red cherry shrimps when you begin to make mochi.

* Do not add hard ingredients such as beans!
(may damage the fluorine coating of the bread pan)

L

Please see P. EN11

for the baking
procedure.

* Open the lid to
dissipate extra




1

W Add your favorite ingredients on your fresh mochi...

Lx ¢ -’ |
i J

Radish mochi

Take out the bread pan quickly
and place it still till it can be
touched by hand (5 ~ 10 min).

5 When you hear the beep sounds, press BUE (Cancel),

Take out the mochi
(from the bottom)

~ ——— Wet hand thoroughly

/ J~ Kneading flour

(sprinkled with flour in
Heat-resistant advance)

trays or bowls

7 Take some mochi and knead it

<
~

B Eat immediately ®» wet hand with water in advance.

M Store it ®» sprinkle some kneading flour on
hands in advance.

L

Time required: about 1 h

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
When making mochi, add %2 mashed

shad dock peels (the yellow part) and a

small amount of salt bit by bit.

@ The taste of mochi may vary due to the
amount of water,amount and type of
sticky rice, new or old rice used, etc.

@ The skin of mochi will become hard if

it is left out for a long time.

M The proper preservation method

of mochi.

(D When it is cooled down, dust off the

kneading flour.
@*“When it is placed indoors”

It can be preserved for 2 days when
placed in a place of low humidity and

temperature.
“When it is kept in a refrigerator”

It can be preserved for a month when
packed in the well-sealed double bags.

Take out mochi from
bread pan directly and
wrap it with cling film. It
is easier to make
Japanese mochi.

passa(

L)

Bunjew 1yosow
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Cleaning
\

damaging the

Wash with water after the
residual dough is cleared.

U 7 (DAdd a small amount
of hot water into the
bread pan and let it
sit for a while.

@ blade is hard to
remove, rotate the blade
slightly to remove it.

7

(@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.

@Any residual dough on the
shaft may cause the blade
to be easily detached or left
in the bread.

@ Use kitchen detergents
(neutral) to clean the shaft if

\_ it is very dirty.

fluorine coating of
the bread pan -

1

@Please clean and dry as quickly as possible!

In order to avoid ( Do not put an unclean or wet

bread pan back into the machine. p
@Clean with a soft sponge! P
oo Do not use cleanser or metal -
brush to clean the bread pan. - s
And do not use the nylon face of h -
a sponge, sponges wrapped in ————

nylon net or dish dryer as well.

Bread pan, blade

Wipe with

\ is closed.

a well-wrung cloth.

@Use a well-wrung cloth to clean
away the instant dry yeast on
the flap valve and make sure
that the vent of yeast dispenser

Natural yeast culture vessel

Use kitchen detergents (neutral) to

clean it thoroughly, then air dry it.

Rlas

@The remaining yeast (fermented) will decay
due to bacteria reproduction which will
ruin its cultivation next time.

M If decay occurs

(DSprinkle diluted chlorine bleach powder.
@Fully clean.

EN84
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Dispenser lid Yeast dispenser

Remove and wash with water

[Removal method]

Do not remove

] I y 3 \\\
@Raise the dispenser lid to an angle of approximately

\_ 70 degrees and pull it upwards on the right. )

Wipe with
a well-wrung cloth
and air dry.

Panasonic
STRA 00

Main body

Wipe with
a well-wrung
cloth

@Clean away the flour,
instant dry yeast and
ingredients left inside the
main body.

\_ y

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 wit water

@Full it
upwards

Buiues|n

@Press and open
the dispenser
flap.

@No residual
grease is allowed.

\_
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Can | use dedicated
bread flours?

1

[ 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.

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.

(Crust colour may vary from different fats.)

Milk powder 6 g (1 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?

J

m

o)

The amount specified herein is applicable to this breadmaker.
The cooking effects may be affected if any other recipes are used.

May | make a half
sized loaf?

You can only make half bread. (P.EN41) When a half portion of ingredients is
used with other menu, the baking procedures of the bread maker cannot be
matched because it is very hard to control the conditions of “kneading” and
“air discharge”.

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.

Hosh,‘,-,o
natural
Yeast

How do | keep
natural yeast and
fermented natural
yeast ?

Storage in freezing or room
temperature is forbidden
(this will ruin its fermentation)

(Natural yeast (raw) (P. EN1 3))
Please keep it inside the refrigerator to avoid contamination.

@Please use them before expiry date (expiry date of unopened products
which are stored according to instructions).

[Fermented natural yeast (P. EN57)] "
Please keep it in refrigerator with the lid closed.
@Please use it up within one week.

How do | store
instant dry yeast?

Store it in 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 and French

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. EN91)

L

cookie dough usable

after being frozen?

rice bread? Frozen rice should be defrosted and recovered to room temperature before use.
L ) Rice kept warm for less than 12 hours should be cooled down before use.
(" Is the pineapple bread | Yes.

Please allow the cookie dough to defrost naturally in advance so that it is not

) so hard when it is placed on the bread dough.

L
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What should | use
for kneading flour?

|\ J

—T I

High-gluten flour is recommended for bread forming.
Starch is recommended for mochi making.
(Corn starch and high-gluten flour are also applicable.)

[ Can I 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)).

( 2\

Can bread be baked
in a square shape?

& J/

In the automatic bread maker, the dough rises to become
hill-shaped (shape of the bottom of the bread pan) bread
during baking.

e N

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?

& J/

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.)

( 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.

( \

Can bread and
dough be kept
frozen?

Cut it into thin pieces, wrap them with a plastic wrap one by
one and keep them frozen.

The bread will taste better if you freeze it as soon as
possible when newly baked.

@ The bread can be kept for 1 month if it is frozen.

R

|
P

Place formed and fermented dough in a tray, cover it with

plastic wrap and keep it frozen. After freezing, place it into a

plastic bag for storage.

Defrost at 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.

Pizza >

Wrap the rolled dough with plastic wrap and freeze it.
Place the ingredients when the dough is still frozen and then bake it.

Ov4

Vi,

Is the bread made
by natural yeast
different from that
made by instant dry
yeast?

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 swest soy sauce smell: slightly sour
and sweet.

@The dough texture is a little coarse.

@The bread is chewy.

The bread gives fermentation smell which similar to yogurt.

sdi]
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(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.

Ve

The bread dough is
too soft.

L

Please reduce water amount by 5 ~ 10 g (mL).
Sprinkle flour for the convenience of operations.

ferment thoroughly
during execution of
. bread dough menu.

i The dough does not )

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)

r

The blade is coming
out along with the
bread.

L

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.

Vs

Can failed dough be
used again?

The dough hasn’t
been baked.
...etc.

L

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 - "3

®» Re-start making dough using the pizza dough
procedure (menu “24” ) to make doughnuts
(P. EN61) and pizza (P. ENGB3).
@\When there is no instant dry yeast in the yeast dispenser

» Take out the dough and make doughnuts (P. EN61) and pizza (P. ENB3)!

[Recipe using of natural yeast]
®» Take out the dough and make doughnuts (P. EN61)!

r

Is the taste of the
pasta made by this
bread maker
different from that of
the dry pasta
available in the
market?

Its form, softness and elasticity is different from those of dry pasta due to the
different production methods.

Is it difficult to cut

the noodles?

Weigh properly and sprinkle the dough with sufficient kneading flour.
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Abnormal shape of bread
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When the following
conditions happen

s

Insufficient swelling

Height standards

(Bread, Rapid bread, Brioche,)
Whole wheat bread

14 cm
Lower than

Pain de mie, Yudane
pain de mie, Chiffon
pain de mie, Soft bread,
Rice flour bread, Marble
bread

13 cm
Lower than

(Rice bread, Hokkaido aromatic bread)

12.cm
Lower than

(Natural yeast bread)
”1 1cm
Lower than

(French rice bread)

10cm
Lower than

(French bread, 60-min )

bread, Red Bean bread,
Pineapple bread, Half bread

9cm
Lower than

Excessive swelling

Ve

Height standards

It is hard to control the Al
bread-making process. 4 .
Shape of bread varies

every time ... | ’

Please confirm the following

D

@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%?
@Have you used high-gluten flour?

@Have you used expired flour?

<French bread, Brioche...>

@!s the ratio of high-gluten flour and low-gluten flour correct?

@Not enough?

Whole wheat, Pineapple bread, Brioche, Red Bean bread...
@Have you used cold water of 5 “C?
<When room temperature exceeds 25 °C ...>
@Have you used cold water of 5 “C?

<Yudane pain de mie, Rapid, French rice bread, French bread,

@ Not enough?

< Except natural yeast bread...>

@Have you used the instant dry yeast that do not require
advanced fermentation?

@!s it placed in the yeast dispenser?

@Not enough?

@ Is 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. EN86)

@Too much?

@Too much?
® |f excessive swelling happens upon stated amount, reduce

the quantity of instant dry yeast, fermented natural yeast, or
granulated sugars by 1/4 ~ 1/2.

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.

@Excessive swelling may happen sometimes at altitudes over 1,000

L
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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?
.

The bread always

-
@Home made bread always has a different shape and swelling condition due to the
following conditions!

.

H - The room temperature is high in summer.

85 & @ T . temRoe?;rt]ure - The 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
e \ e

Stwky. b.Ottom . @Have you quickly taken the well-baked bread from the bread pan and put it on

and distinct ; L

S A— the griller for heat radiation?

- thré @Reduce water quantity by 10 g (mL) for better baking effect if the room

sides temperature is high.

(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.

\.

Bottom caves

in so that the

bread cannot
stand upright.

p
@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

p
@Too much flour?

@Not enough water?
L

( ) ( @Please change crust colour (P. EN21) or adjust the amount of granulated sugar. )
Expected crust Crust colour becomes lighter if amount of granulated sugar is reduced and
G RS i darkened if the amount is increased.
hi d @!f the stove is too hard to hold the bread because the bread is too big, please
oz 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.
( . \ ( 3\
E ;?g d crust is too } @The bread will become soft if it is cooled down and put in a plastic bag.

\ J \ J
( \ ( 3\
Chocolate melt even .Tr]e ferlrr;entatiszn tempeﬁlt;:e of bfread dt%ughhis hi?rj[er ;h?n thed (r;eltiqg temperature of

i 4 e . chocolate, so it may melt. Please freeze the chocolate before adding it in.
:!:H*dﬁti: (Rouhgh stir) } If the chocolate pieces are too large, it will hinder the rotation of the blade. So please
L ad been chosen. ) L use chocolate chip or chopped chocolate smaller than 5 mm. )

L
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AR Please confirm the following

(Ingredients focus on)
| one side

J

(Dough becomes
sticky after forming
and fermentation

e \

It is hard to make
croissants.

| J

The baked bread

has a relative poor
quality.

e \

No rising

et

| J

~

The rice grains are
notably visible in the
rice bread.

J

~ N

If you find that the
crust is rather black.

L J

r 2

The pineapple bread
cookie dough
cracks.

\ S/

(The pineapple bread)
cookie dough
 becomes soft.

J

(The pineapple bread|
cookie dough lean to
_one side. )

The pineapple bread
cookie dough is too
hard.

(The pineapple bread
cookie dough overflows

»

 from the bread pan.

4

v

vV v vV v v v v w

1

7

|

@Such phenomenon may occur due to difference of ingredients and dough hardness.

N\

e

\

@Excessive long fermentation will make the dough loose and sticky. The fermentation
time depends on the type of bread. Normally, the fermentation is finished if you
touch the rising dough with a finger slightly and it can recover slowly.

7

.

@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
temperature is high because the butter may easily melt
down.

Ve

@\When the timer function is used, the toast has a relatively poor quality.
@!s the Yudane over heated?
@Are there any solid particles in the Yudane?

Ve

\.

@Did you use warm water (35 ‘C ~ 40 °C)?
@Was the instant dry yeast dissolved during the preparation stage?

@Please put rice and water in another container. Fully soften the rice before putting it
into the bread pan.

\.

You can reduce granulated sugar in the dough by 7%.

e

\

@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?

e

@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 middie?

e

@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.

r

\.

@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.

peaiq jo adeys jewouqy
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Abnormal shape of bread
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There are holes
inside.

| J

4

7

.

N\

@ The bread dough has swelled, but the red bean paste has not.
Holes are caused by the water vapor pressure emitted by the red bean paste.
Such holes are acceptable.

Observable butter
oil gathers on the
bottom, with butter
spots on it.

(

@Did you use frozen butter cut into 1 cm pieces?
@Did you add the frozen butter within 10 min after beep sounds?
@Did you break apart the frozen butter first, and then distribute them well in the pan?

@Did you add the frozen butter when room temperature was over 25 “C?
.

Ve

The rice flour bread
has a bad shape

Ve

@Is 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.

There are remaining
flour around.

@Too many flour?
@Not enough water?

(Insufficient swelling )

l 5cm
Lower than

| J

\.

p
@Did you add any baking powder?

(Even instant dry yeast can’t make it swell at all.)
@!s the amount of ingredients correct?

Butter spots
appears (colour
spots, holes etc.)

@Did you cut the butter into 1 cm pieces?
@Did you cut the butter into 5 mm pieces when room temperature is below 15 °C ?

p
Remaining flour is
left around the
scone.

.

\.

@Did you eliminate the residual powder?
@Did you perform the forming procedure?

J

Ve

There are solid
particles in the

Ve

<
@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?

dough @Did you add too much water?
@Did you add warm water when making udon?
\ J
( . . - ( )
It is difficult to put @Not enough flour?
dough into shape @Did you sprinkle kneading flour?
because it is too sticky. @Did you add too much water?
. J . J
( i 4 \
Noodles stick @Has it been placed still for too long time after being cut into noodles?
together @Did you sprinkle enough kneading flour?
\ \ J
( \

Vs

Insufficient swelling.

v vV vV Vv v v v w

\.

@!s the amount of ingredients correct?
@Did you add any baking powder?

@Did you sieve the low-gluten flour and baking powder before adding them into bread pan?
J

L
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When the following

conditions happen

Remaining butter
left on cake.

4 3\

\. J

1

Please confirm the following

p
@Have you cut butter into small pieces of 1 cm?

@Have you brought butter to the room temperature?

\.Is the adding sequence of ingredients correct?

N\

There is remaining
 flour around cake.

(The finished cake is |
different from
\expected.

Vs

The baked bread is
sticky.

J

(Whipping cream and |
chocolates can not
| be merged together. |

4 N\

Too soft.

\ S/

(Chocolates stick on )
the inner sides of
 the bread pan.

(

Not coagulated.
(not viscous)

| J

e 3\

Not cooked well.

\

s

Some part of fruit
did not absorb
enough syrup.

The red bean does
not turn into paste.

L J

7

Mochi has remaining
grains of rice stuck.

@Have you cleared the remaining flour?
@!s the adding sequence of ingredients correct?

P
@The finished cake looks like butter cake but is still different from the sponge cake

available in the market in terms of baking conditions.

Reduce low-gluten flour to 160 g to make the cake soft.

@700 much soy milk had been used?

~
@The cream with a high content of butterfat (over 41%) may not merge with

chocolates with a high content of cocoa.

Adding extra 10 g (about 2 tsp) of milk may help the two ingredients to merge better.

@Chocolates with high content of milk will soften.
Please reduce the amount of whipping cream by 10 ~ 20 g (about 10 ~ 20 mL).

|\

(

@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.)

P
@Did you use overripe fruit?
@Some kinds of fruit may be easily cooked.

\

-
@Did you cover it with baking 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.

e

@Have you boiled red bean until they become soft?
@700 much red bean?

\.

7

@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?

L
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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.

Pressed F## (Start)
before adding any
ingredients.

Ingredients cannot be
supplemented when
making 60-min bread,
8 minutes dough.

. J

Forgotten ingredients|

Adding time

Butter
Granulated sugar
Milk powder
Salt

@Tips for recipe of bread with instant dry yeast
Feed into the bread pan before adding the instant dry yeast.

e Pizza dough = eeeeeeemi within 1 min
e BHOGRE «+vvvereriireeiiiie it within 5 min
- Half bread, bread dough -+« eeeeeeeeeeee within 10 min
e RiCe flour - oeeeerereii within 35 min
e Other menU: e within 20 min

* Open the lid to the minimum angle to avoid spill of instant
dry yeast.

@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.

Instant dry yeast

Add into the yeast dispenser before the instant dry yeast is
dispensed.

e Pizzadough ..o within 1 min
e BrioChe ..o within 5 min
« Half bread, bread dough.............ccccvvvinnns within 10 min
e RIiCe flOUN ..o within 35 min
e Other MeNU.......coeevviiiiiiiiciiiee e within 20 min

( Pressed & (Start) when |
the wrong menu, raisin
and crust colour are

. selected!

Reselect if it is just started. Hold B (Cancel) to stop operation, select the

correct, menu*, raisin and crust colour and restart.

*But if you chosen rice flour bread wrongly, the bread still fail even if you
reselect the menu. (The initial working procedure is different.)

( )

Install the wrong blade
and start the unit!

|\ J/

Press and hold BXi# (Cancel) button to stop the unit. Reinstall the correct
blade and restart the unit.
(The blade may stop rotating if it is not the correct one.)

Pull out the power plug!

( )

|\ J/

VvV | Vv h 4

Plug in again within 10 min after unplugging and the operation will be resumed.
* Do not press FFif (Start).

[ Pressed Bli# (Cancel)
erroneously during

IS

. operations!

Press FF1f (Start) to recover within 10 min.
* This can only be performed once. Do not press other buttons.

B Failed dough can be used again to make pizza and doughnuts. (P. EN61, EN63)

EN94
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Troubleshooting

1

Please confirm the following issues first.
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 FF#4 (Start) )
but no operation
. (No kneading)

J

@“Rice flour” function starts only from EZHE (Rest). Kneading doesn’t operate in the very

beginning.

-

Instant dry yeast
is not dispensed.

&

@Timing for automatically adding instant dry yeast depends on the room temperature

and menu you have selected.

@ Yeast dispenser is damp or has static
electricity.

} LWipe with a wrung cloth and air dry.

@ s the instant dry yeast dampened?

>

| Use new instant dry yeast.

p
Raisins and nuts
cannot be added.

J

@Are the ingredients piled up?

>

Spread the ingredients flat.

(Operation stops
midway
\(Display current timeL

vV vV vV vV VY

Ve

@ Operation will be stopped if power fails for
more than 10 min.

>

(The dough can be used again if the
operation stops in a dough state.
\(P. EN87)

Ve

Timer cannot be
set.

&

>

@ s the time you want to set beyond the timer
range?
The timer needed to complete baking varies
by menu.

[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.

Please make the setting within the
following range:
Starting from the current time
@Bread: After 4 hours and 10 min ~ 13 h
@Pain de mie: After 5 hours ~ 13 h
@Y udane pain de mie:

After 5 hours and 10 min ~ 13 h
@Chiffon pain de mie:

After 5 hours and 10 min ~ 13 h
@Soft bread: After 4 hours and 30 min ~ 13 h
@Rice bread: After 4 hours and 10 min ~ 13 h
@French rice bread:

After 4 hours and 50 min ~ 13 h
@French bread: After 5 hours and 10 min ~ 13 h
@\Whole wheat bread:

After 5 hours and 10 min ~ 13 h
@Half bread: After 3 hours and 40 min ~ 13 h
@Rice flour bread:

After 2 hours and 40 min ~ 13 h
@Natural yeast bread:

After 7 hours and 10 min ~ 10 h

(Start kneading
immediately after
| timer setting.

@For the breads, Pain de mie, Yudane pain de mie, Chiffon pain de mie, Rice bread, French rice
bread, French bread and the Whole wheat bread functions that use instant dry yeasts, Half bread,
only the initial £ (kneading) procedure will be started immediately after timer setting. (P. EN10)

-

Sounds are heard
during operation
and timing

&

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.

Bunpooysa|gno.j/suoieiadosiw 10} saipaway

sdi]

-~

Stops halfway
(Blade doges not work)

&

@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.

L
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Troubleshooting

When the following

conditions happen

1

Please confirm the following issues first.
If any anomaly is still identified, please
contact Panasonic customer service

centre immediately.

(Abnormal sounds )
ion the blade

»

. (The front end moves by 3 cm or so)

@There is a clearance between the blade and the shaft.

(Plug into the
outlet, the
current time on
display is
“0:00”

>

@ The lithium battery is at the end of its working life. )
* Before replacement of battery, operations can be
continued with plug inserted. However, it is
necessary to install the battery base in advance.
(Otherwise, foreign matter may enter)
* Set the current time whenever you use the timer functions.

Replace the battery. (P. EN7)

~

Ve

Powders still
remain and
baking does not
occur

&

<
@Have you forgotten to install the blade?

Install the blade. (P. EN16)

@ s the blade shaft excessively fastened in the

bread pan so that it can’t move?
G

-

Dough is leaking
out at the
bottom of the
bread pan

@A small amount of dough leaks out from the

discharge port of the bread pan during operations.
Discharge port
(4 positions)

To avoid affecting
the rotations, the
dough that enters
the rotational part
will be discharged.
This is normal.
Please confirm if the
blade is rotating.

(At the bottom of the)
bread pan

Please replace the main shaft
bearing if the blade shaft does not
rotate.

(Please consult your Panasonic
customer service centre

Shaft

(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.

@ 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

Ve

Display %4

~

>

supply is resumed.

@ Notifies you of power failure during operations.
If power fails for less than 10 min, the operations will resume when power

(Unsuccessful bread-making may occur sometimes)
@It will still display when the power plug is plugged in after it is removed.

~

Display

@ The oven temperature rises high due
to continuous use (above 40 C).

~

>

Open the lid to reduce heat inside
of the main body fully

(Cool down for about 1 hour after)
baking is finished

53

Display

@ The motor is overloaded.

&

Weigh and measure the ingredients correctly.

Walnuts and other large-grained food materials
cannot be added until crushed down.

(Press BUH (Cancel)

-

Display H{j { ~ H5S4

@Failure

* Please contact with your local customer service centre for repair.
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Specifications

Power supply 220V ~ 50 Hz Overheat protector Thermal fuse
Power Heater 360 W Size (Aopr) evegf: 22;1 cm
. ize (Appr. i 1cm
consumption Motor 60 W Height 34.7 om
Net weight (about) 5.8 kg Length of power cord 09m
Bread/bread dough (Flour) Maximum : 300 g
. Instant dry yeast) Maximum : 4.2
CRaely jeest (Fer(mented ngtzral yzaast) Maximum :g25 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
Pain de mie (Flour) Max.: 250 g Timer for up to 13 hours
Yudane pain de mie (Flour) Max.: 250 g Timer for up to 13 hours
Chiffon pain de mie (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 -
60-min (Flour) Max.: 280 g —
Rice (Flour) Max.: 230 g Timer for up to 13 hours
French rice (Flour) Max.: 210 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
Hokkaido aromatic (Flour) Max.: 230 g —
Brioche (Flour) Max.: 200 g —
Marble (Flour) Max.: 250 g —
Pineapple (Flour) Max.: 200 g —
Red Bean (Flour) Max.: 180 g -
Half (Flour) Max.: 180 g Timer for up to 13 hours
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 -
Fermented natural yeast Natural yeast (raw) 50 g —
Dough 8 minutes dough (Flour) Max.: 280 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 —
Vegetable cake (Flour) Max.: 130 g -
Chocolate Chocolate 160 ~ 180 g —
Others Jam Fruit 400 g -
Compote Fruit 150 ~ 300 g —
Red bean Red bean 150 g —
Mochi Sticky rice 280 ~ 420 g —

Table of hazardous substance and their cont

ent

Hazardous substance

suoneoioadg/sAeidsip Buimojjo) 8y} Jo ase9d uj/buirooysa|qnod)

Part name
Pb Hg Cd Cr(VI) PBB PBDE
Plastic parts O O O O @) O
Metal parts O O O O O O
Power cord, internal wires X O O O O O
Electrical circuit assemblies X O O O O O
Motor X O @) O O O
Heating assemblies O O @) @) O O

sdi|

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 13 Brioche 25 Dumpling skin dough
2 Pain de mie (super soft Frenchbread)[ 14 Marble bread 26 Udon/Pasta dough
3 Yudane pain de mie 15 Pineapple bread 27 Scone
4 Chiffon pain de mie 16 Red Bean bread 28 Cake
5 Soft bread 17 Half bread 29 Vegatable cake
6 Rapid bread 18 Rice flour bread 30 Chocolate
7 60-min bread 19 Natural yeast bread 31 Jam
8 Rice bread 20 Bread dough 32 Compote
9 French rice bread 21 Natural yeast bread dough| 33 Red bean
10 French bread 22 Fermented natural yeast| 34 Mochi
11 Whole wheat bread 23 8 minutes dough
12 Hokkaido aromatic bread 24 Pizza dough
DZ50P204
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