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Many kinds of "Convenience Food” (single portion package of chilled/

frozen food) are developed for the professional kitchen, They are popular

in all market sectors where good tasty dishes are served easily and

quickly at low cosL

Butare you enjoying 100% of the benefit of using "Convenience food'?
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a)if your kitchen staff have 1o check the reheated temperature and condition
of the food is it really easy 7

b)Because the food is cooked already, time issaved for the chels on food
preparation, butars customers really bengfiting from quicker service ?

c}lf your reheating aquipment needs a long preheat time, working on
STANDBY all day for quick service is it really low cost 7

Panasanic PMWOEREEE5E- Panasonic PMWO has a solution,

{RiEEE Speed Regeneraling \
Panasonic
$2F 5 R I EE Panasonic PMWO | 347K Hot Water ¥ETR Steamer
{1800wW)"* (85°C) [99°C)
FEPABSM Pre-heat time * ok * *
0 min 25min 3min
il Creamy soups * % * *
#7303 (200ml) Tomate soup (200ml) 55sec Bmin 10min
&2 (1.51) Tomato soup (1.51) 4.7min* (1) 25min 30min
TAFIREEE Pastasauces * % * *
AR P 1 (200g) Bolognaise (200g) G0sec Bmin Gmin
Pk PlpgissE (2ke) Boloonaise (2kg) 4.2min"(2) 20min 20min
BN Vegetahles * % * x
L3R (140g) Broceoli (1408) 35sec Bmin 10min
H3E (1.0kg) Spinach (1.0kg)"(4) 3.7min"(3) 20min 15min
AERVECHEEECH R BN *~ AR EGHEL AL

Time to increase temperaturs from 10°C to 80°C  **Tested by European Modeal,
*{1) 4.7min =3 0(high} + 0.2(stand) + 1.5(High) (2} 4.2min =3 O(high} + 0.2 (stand} + 1.0(High)
*(3} 3. 7min =2 5(high) + 0.2(stand) + 1.0(High) *(4) Not "mashed"
o ] “HRIEAT AR AR R BRI R THEE AT TR -
=) . pt “Individual rasults may vary depending on the type of appliance
A& 1 - used.
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Panasonic PMWO's Dual/MW emission gives fast regeneration without preheating. Also, programmable Keys guarantee a
consistent result. Once you press Start, the Panasanic PMWO starts heating instantly so the food is ready in a very short time with
minimum attention required from kitchen staff.
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The dishes cooked in your kitchen are not all one kind. In order to achieve
a consistently good cooking result you need a high quality PMWO, The
stated “wattage” ar MW power is not the only factor that affects cocking
performance.
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1)Even if with same MW power, its "MW feed system” may influgnce the
cooking performance. (test A )

To heat a whole dish gvenly requires dualitop and bottom) MW faed system.

2)Even If with same MW power by same MW feed system, the
"Relationship” between MW fesd system and cavity desion may
influence the cooking performance. (fest B )
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With the good "Refationship®, HIGH power can be used for a longer time
before aven delicate dishes begin to heat unevenly. This is ideal as in a
commercial kitchen, speed is a key requirement. The poer “Relationship’
means LOW/MID power must be osed to avoid uneven heating - but of
course the heating time is longer.

RiE R 1921% 80 Speed & Even Cooking
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An even MW feed system does NOT on its own give you an even cooking result. Based on evaluations in our Tesi Kitchen and our

long experience in the commercial kitchan area we have developed the best “Relalionship” between dual power feeding and cavity
design - giving a good cooking result.

(RIEA) : ZIM2KGHYS B (-20°C)
(Test A) : Cooking of 2kg of frozen soup (-20°C)

(FEB) - BE2KGRYS HR (-20°C)
(Test B) : Cooking of 2kg of irozen stew (-20°C)

Panasonic 5 @MW S
Panasonic dual MW feeding
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Achieve good reheating result
in short time.{High 20min})

EETRE RN
Standard Up-side feeding cooking
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BE—¥2EED
(B 2053 58)
Sl half frozen.
(High 20min)

Panasonic BESMW{EsE
Panasonic dual MW feeding
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Achieve good reheating result
in short time.

(High/dnin, Mid/1 Omin)

TRAE R REMW G
Standard dual MW feeding
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Quick, bul nok evenly reheatedwhen
usinghighpower.(photo:1 Omin)

To achieve good reheating result it
takes 18min with medium power.

—BRMEIEIERF Average kitchen process
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Arranging {minutes)

e VB
Serving/Reneating {minutes)
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Most Caterars agree that freezers reduce food wastage and nowadays
frozen foods are very popular in all market sectors. But, the biggest
concern with frozen food s the TIME required for defrasting and its
QUALITY.
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As you can see above, "Defrosting time" accounis for a very large portion
of the total kitchen process. The question is, how to achieve a high quality
defrosting result in short time 7

HRFERSSBRE Speed & Even Defrosting

X Power

BRSR2KGHILFMA Defrosting 2kg of Beel

"iE EMWES TR 8 5% - (TETHROMN S
“This is the pattarn of MW out put power. (not showing the

exact MW feeding)

tatzr of defrasting
(keptin-5c Refnige rator)

Panasonic PMWO R “SREER NG » FILGEEE —[EZARE AR SRS ET RN /A EREEE - it "BEER"

(2 _E)3ET - #ma] LUE B r A R - (F 8RR A Rl L S B AT aIBnE & -
(FEEERE D Panasonic{8H T 255 HBEEY)

Panasonic PMWO have 5 Stage Heating’, and this enables you to program a maximum of § different stages of POWER / TIME in
one caoking cycle, As you can use MID power for defrosting due to the excellent "Felationship® (see above) good defrosted results

are achieved in a shorter ime.{In this fest Panasonic use 2 stages for delrasting.)

KABD: test EBPKGRYEE R Panasonic 13 & F 45 SRS B ERPMWORER
Defrosting 2kg of Beef | Panssonc Speed and Evea Detrossag Standard PRINT defrostag
A PMWO e s
_ Panasonic Siandard PUWG — ﬁ
.................. g . =
133548 13595 E@j g
L. M Bmin : 4 ce ﬁé toe
R 13,334 180548
""" “Defrostingtime 13 3mm 18 Omin
BRSOk E ;
10 15 _zu Drip-losswhendetrostng Occ fee
B ime | BRH24 )R iBEY 1eo 36
HEKE
i EﬁE*?tﬁ?ﬁ.ﬁl’ﬂ
Total drip-loss 24 hour &k ok

KABD:Kitchen Appliances Business Division
PMWO: Professional Microwave Oven
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MTmmMEE FiRFIPMWO
Pamsun-c? = mnuam PMWO
= 'l':‘l:.ﬁ EE Cost Performance (I S00W/230V SR SR RIRI) (testing T800W/230V Compact size calegory)
4 EIBB1ER Kitchen situation Panasonic){#3% Advantage of Panasonic
BE A9 ) Average pattern of customer *(1) 8 EF BEAR High Turn-Over
EZ AB The number of cuslomer 1) AR A L REM(3) 1) Programmable key and serving time* (3}
100% A% Brand Panasonic X Y | Z
HEF Repeat I ([ * .l e | i
X2 82 X2 Keys ° . x | x
50% I) X3 #2 X3 Keys @ x x x
B Time I 13.353-5813.3min 14.6 388 14.6min 18.554# 18 5min | 19,0348 19.0min
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Sometimes several people order the same dish al the same time, for example if you have a Today's Special menu’, But if you have the
cooking program for single portion you don't need to cook them one by one. Just press X3 (or x2) pad before programmed pad, and the
correct cooking time for 3{or 2) portion is calculated automatically to achieve Speed Serving with consistent cooking resull.

PMWORYEE Ak ELTE /8 i A PR B R RE A L (F + BRI Wt Th 3 AURE T
Broke WHEGR T BEHEENAR =K FiE- EREEHRLE
BE0 FrERUHER A EE IS (B ERR TS RUTIESTE

it s 8 SRR TE AR IR MAA—
[T joyid k3
Open Close
EEARNBEARSEE L M EMEE T iEEEREN
LRSI - . 2) BEERER
The number of customers that use your oullet varles and customers 2) Qut-put Pawer Stability *(2)
may order many different dishes in a short amount of time. 1005
Tﬁﬂﬂﬁ'ﬁmﬁlﬂﬁﬁiﬂwgﬂﬁﬂﬁﬁﬁﬂEEﬂIf‘EAE £ e
WM RE RS AR R T AN - g i
The key to achieve a high lum over in your kilchen is to achiave 3
Speed Serving and Speed Cooking for rushed orders with a limited 0

amount of staff.
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During the peak serving session PMWO are designed to work continuousty. This usage heats up the
Magnetron which influences the Out-Put power. Normally as the magnetron warms up the Out-Put
power level decreases. This is a basic characteristic of magnetrons and all microwave ovens are the
same. (of course after cooling down the Out-Pul power returns to maximum) We develop our
PMWO to minimize this power decrease. and keep Speed Cooking even in a peak period.

minutes

1) AR BER RKABDEIT iR AN FE M LAY T 4 -

*(2) EKABDEITRIME AER(EE1pc)E BT -

"(3) HE B E—E B EEMA R - S RRARENEABMIISN  METHRm
FAMRGERE 22 (F A o5 (IR - MK VIR BH - B ETHE
FEFEHR -

“(1) This data is the average of the market survey made by KABD,
*12) Tested in KABD with the sample{1pe each) from market
*{3) A ssmulation of cooking fime for 6 perfion of the same dish. Onginal cooking time of singla portion 15 3 minutes, and

estimate 1Zsec(for manual) and Gsec{for memery) required to stan each cooking. Model X,Y.Z are for simuiation only.
These do not refer to any one specific model
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“SEEL(E AT BYTT S Reliability in “Heavy Use”
EFREHEPMWO (2} PMWO Usage per day*(2)

{$R=/E) (Timesiday)

100

KABD &%
KABD Reserch
BlAPEXERAPMWOAFISON - SRERORHAMBRMIFRES - LTERNS
TR RE SR LB PR TE R EITA — LAl -

Average customers use one PMWO about 50 times per day. The durability for heavy use is obviously very

~ RPIRRN G R (1)

18 4T FFIER R 400KX

~ Door open and close
endurance lest *(1)

Door open and close 400K times

PR T R A CEERIE (1)
FA(60%L)RA(30%L) - 200K3K

F(20% ) ER(10%L) 200K
Intermitteni operation

; TR AR (1)

i test *(1 - 0
Err':{;crrsa:g)ean?ﬂﬂi3ésec1. 200K times Foef FAREE200KCR
0On{20sec) and Off(10sec), 200K times  Conirol panel endurance test "(1)

Located in an area lor precise testing without any interference from outside electromagnetic.

‘N AMEEENEEMEENEANEIRNR SERATE—IRBEREMITOHELER
“(2) APEUR R A KABD T A A R T 1M -

*(2)This data is tha average of tha market survey made by KABD

important. Left images are some of the tests thal we carry oul to ensure that our ovens can wark efficiently Olperating the key pads 200K times
in this environment.
( - -4
EMCEK TRURT &4 Reliability in EMC requirement
238848 W% I - Accreditation, Authorization, Filing, Registration. B Eorope =
EMCETTRTPREENFEZ— - iﬂ'FE%%ﬁ*ﬁTﬁiliﬁﬂPrDEhicfﬁ!;E?ﬁ'i 1 23 TUV SUD EESBR#E (BRI JPNI012A
IR ERROHR SE 30 [ BT 2EISO/IEC 170258A7T = m®” | TUV SUD Product Service Certification No: JAN1D124
Electromagnetic Compatibility(EMC) is one of the most important issues facing the industry today Proguct sarvee
Panasonic Corporation have "Panasonic Corporation Analysis Center EMC Test Labaratory” in Japan, 8% J
which is operated in accordance with pur internal standard procedure/Quality System in compliance apan 5! B A 1EaE i & (JAB) JAB Code: ATLO2730
AR U et % Japan Accreditation Board (JAB) JAB Code : RTL02730
T EI0 EMC 58T S=  Panasonic Corporation Analysis Center EMC Test Laboratory R
ERRT RN T RN E LRI R - =R PGSBS IE

Anechoic chamber Open Test site {3m/10m/30m)

FERMAR RS ERNARTEZERSRRENEETRIGE) 000,
BRI G ERIEHRE T TR - m
All evaluation testing engineers are cerfified as qualified Electromagnetic Compatibifity ‘W*
Engineer by the National Association of Radic and Telecommunications Enginears,Inc. (USA)  *aime®

*(1)This test is to study the design of our products in our testing roam, and this information s not lo guaraniee the products qualiy in those situation all ime

KABD:Kilchen Appliances Business Division
PMWO: Professional Microwave Oven



BM#H#g Technical Specifications

NE-1853
5 Power Source 60 Hz E#E single phase
220V
FrAYIHEE Required Power 14.5A 3000 W
EAEGH* Max. Output® 1500 W (1800W*)
483 Frequency 2450 MHz

MRS (B XCE X S)
Outside Dimensions (W XD XH)

422 mm X508 mm X337 mm

BERH(EXEXS)
Cavity Dimensions (WX DX H)

330 mMm X310 mm X175 mm

E Net Weight 27.0 ke
Z A28 Menu Memory 30
sy Bigi Quantity Pad X2/ x3

ARERERIENNIZE Time Extention Pad

+10%: / 4208 +10s/+20s

K7 Power Levels

15

[$EX= 28 Stage Heating

5 BEE 5 stages

B Numbers of Magnetron

EAE Cavity Lamp

R Dimensions

422

=== annan]

337

il I ) Se— | S— —

404

w0

463
(measurement; mm)

ar i

IECHNER

B NEEE T BITAEM - BEE R aekER/ b

BRI K -
GB4706, 1-2005

*|EC Test Procedure

Specifications subject to change without notice. Voltage requirement
may differ by country.

The Standards and Technical requirements for the product.

GB4706, 1-2005
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