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BaxkHasa nHdopmaums

Mepea HauaroM 3KcMAyaTauum NpuGopa BHUMATEALHO
03HAKOMBTECh C AAHHbIM PYKOBOACTBOM

1 COXPaHMTE ero AAS AAAbHEMLUIEro MCMOAb3OBAHUSA B
KauecTBe CNpaBOYHOTO MaTepuaAa.

B Leasx 6e3onacHoit akcnAyaTauuu npubopa B
PYKOBOACTBE MOAPOGHO pasbACHeHbI MPeAYMpPeXAeHUs,
Kacaloumecs 6esonacHoCTy.

HeaonoHumanue nan

HecobAlOAGHME 3TUX NPEAYNPEXAEHUI MOXET CTaThb
NPUYMHOM HECUACTHBIX CAY4aeB.

lMpaBuAbHOEe obpaleHue

AaHHbii NpUBOP NpeAHa3HaYeH TOABKO AASl AOMALLHErO
MCMOAB30BaHMSA B 3aKPbITbIX MOMELLEHUAX.

BcTaBbTe pasbem B COOTBETCTBYIOLLEE THE3AO HA
MyAbTBapKe. [lepea BKAIOUEHMEM NUTaHUA

ybeAnTech, 4TO HOMMHAALHOE HarnpsKeHue B MeCTHOM
IAEKTPOCETU COOTBETCTBYET HANPAXEHMIO, yKa3aHHOMY Ha
KOPpryce MHOTOGYHKLMOHAALHON PUCOBAPKM.

MoaKAloUaitTe NPUBOP TOABKO K 3a3eMAGHHOM po3eTKe.
Bceraa nposepsiiiTte

HAA@KHOCTb MOAKAIOYEHMS CETEBOM BUAKM K poseTke
3AEKTPOCETU.

B cAyuae NoBpexAeHMs CETeBOrO LUHYpa, ero HeoGXoAUMO
3aMeHUTb B aBTOPU3OBAHHOM CEPBUCHOM LIEHTpe

WAU B CEPBUCHOM LLEHTPE C MePCOHAAOM aHAAOTUHHOM
KBaAUPUKALUM.

MYAbTUBApPKA AOAXHA HAXOAMUTbCS B HEAOCTYMHOM AAS AeTei
MecTe.DTo NoMoseT u3bexxaTb CAy4alHOro nepesopaumMBaHus
npubopa Bo Bpems paboTbl U MOAYHEHUS OXKOTOB.

CAyyaiiHoe HaXkaTue KHOMOK

MOXeT npepsaTth paboTy pUcoBapKu.

AaHHbIin NPUBOP He MpeAHasHaYeH AAl UCTIOAB3OBaHMS AULIAMM
(BKAIOYast A€TEM) C OrPaHUYEHHBIMM BO3MOXHOCTAMM
CEHCOPHOM CUCTEMbI MAM OTPaHUYEHHBIMM
WHTEAAEKTYaAbHbIMI BOSMOXXHOCTSAMM, a TaKXKE AMLIAMU C
HEAOCTaTOYHbIM OMbITOM U 3HAHUAMM, KPOME CAyHaeB,
KOTAA MUCMOAb30BAHME MPOBOAMUTCS MOA KOHTPOAEM WAM
MOCAE COOTBETCTBYIOLLETO MHCTPYKTUPOBaHUSA

CO CTOPOHbI AULI, OTBETCTBEHHBIX 3a UX 6E30MacHOCTb.
CheanTe 3a A€TbMM,

He MO3BOAANTE UM UrpaTh C MPUGOPOM.

YcTaHaBAMBaTE MyABTUBAPKY Ha MAOCKYIO YCTOMUMBYIO
noeepxHocTb. He

rorpy’KaiTe MpUGOP B BOAY, HE OCTABASATE B MECTax C
MOBLILIEHHON BAXKHOCTBIO/ TEMMEPATYPO MAW PIAOM
C APYrMMM UCTOYHMKAMM TerAa.

Mepea noakaioueHnem npubopa K 3AeKTpoceTH ybeamnTecs,
YTO HarpeBaTEAbHbl€ 3AEMEHTbI, AATYUKKU TeMNepaTypbl U
NOBEpPXHOCTb EH)’TPeHHeﬁ E€MKOCTH

YUCTbIE, CyXUe, HE COAEPXKAT MOCTOPOHHMUX HaCTULL AU
OCTaTKOB MULLU, KOTOpbIE

MOryT NpUBECTU K HEUCNPABHOCTU PUCOBAPKU.

Mepe M3BAEUEHMEM BHYTPEHHEI! EMKOCTU OTKAIOYMTE
nprUBop OT 3AEKTpOCETH.

® HenpaBuabHoe obpauieHune

He noakAiouaiTe BUAKY K po3eTKe 3AeKTpOCeTH
1 He HaXKMMaTe KHOMKM Ha MaHeAM YrpaBAEHU MOKpbIMU
pyKamu.

He moanduumpyiiTe, He pasbupaiiTe U He peMOHTUpYHTE
MYABTUBAPKY CAMOCTOSITEABHO.

He noakaiouaitTe Npubop K BHelHeMy TalMepy OTKAIOYEHUs —
3TO oMacHo.

He norpyxaiite MyAbTUBapKy B BOAY M He CTaBbTe MOA CTPYIO
BOAbI BO BPEMS OYUCTKM.

He cTaBbTe BHYTPEHHIOI EMKOCTb HEMOCPEACTBEHHO Ha
OTKPbITbI OFOHb MAU UCTOUHMK TerAa.

He noaBepraite MyAbTUBapKy BO3AENCTBMIO BbICOKUX
Temneparyp u He

CTaBbTe e Ha BKAIOYEHHYIO MAM €Ll He OCThIBLLYIO
NAUTY.

He noaHuMmaiiTe 1 He nepeABMraiTe BKAIOUYEHHYIO
MYAbTUBapPKY.

He BcTaBAsifiTe B MyAbTMBapKY
AepOpMUPOBAHHYIO BHYTPEHHIOIO EMKOCTb.

He ncnoab3yiiTe akceccyapbl U AETaAM APYTUX MPOUBOAUTEAEH,
He MMeloLLMX crielnaAbHoi pekomeHaaumn Philips. Mpu
MCMOAB30BaHMM TaKNUX MPUHAAACKHOCTEN

MAU AETAAEM MPOU3BOAMTEAU HE HECYT OTBETCTBEHHOCTM

32 HeraTUBHble

MOCACACTBUA.

To4HO cAeAyNTE UHCTPYKLMUAM
BO BpeMs 3KCMAyaTauuu npubopa

BHyTpeHHIOI0 eMKOCTb HEOBXOAMMO YCTaHaBAMBATb A
noaKAloueHus npubopa
K UCTOYHUKY MUTaHUS U BKAIOYEHUSA npubopa.

Ocreperaitech ropsyero napa, KOTOPbIi BBIXOAUT U3
NapoBoro KAanaHa

MAM MPU OTKPBITUM KPbILLKK. Bo n3bexaHue noayueHmns
OXOroB MOMHMUTE,

YTO PYKM M AULLO AOAXKHbI HIXOAUTBCS Ha AOCTaTOYHOM
PACCTOAHUM OT MHOTOGYHKLIMOHAABHOM PUCOBAPKM.

He HakpbIBaiiTe KpbilKy TKaHblO. MHaue Kpbilika MoXeT
noTtepATb GOPMy MAM LiBET.

He HanoaHsiiTe BHYTPEHHIOIO €EMKOCTb Bbille MaKCUMaAbHOM
OTMETKH

BO u3bexaHue nepenoAHeHUsA eMKOCTU, KOTOpOe MOXeT
NPMBECTU K ONACHbIM MOCAEACTBUAM.

Bo u3berxaHne NoBpexAEHUsi MOKPLITUS BHYTPEHHEN eMKOCTH
NPUrOTOBAEHME HEKOTOPbIX MPOAYKTOB, TaKUX KaK KPEBETKM,
Kpabbl U paku, He peKOMeHAyeTCs.

Mepea npuroToBAeHUeM CHUMaMTE C NPOAYKTOB TBEpPAble
0BOACHKM 1 MaHLMPK.

He cTaBbTe Npubop pAAOM C MarHUTHLIMK MaTep1araMm
BO BpeMms paboThi.



3alumnTa OKpYXKaloLLLe CpeAbl

Mocae okoHYaHUs cpoKa CAYXKGbI He BbiGpachiBaiTe
npubop BmecTe ¢ GbITOBbIMM OTXOAAMM. [TepeaaiiTe
eroB
CMeLMaAU3MPOBaHHbIN MYHKT AAS AaAbHelLIel
EEEE  y1AvzauMM. DTUM Bbl MOMOXETE 3alUUTUTL
OKpYXaloLLyIO cpeay.

[apaHTKA M NocAenpoaaxkHoe
obcAykuBaHKe

B CAy4ae BO3HMKHOBEHMA BOMPOCOB, Npu HeDsXOAHMOCTM
MOAYYEHUsA CEPBMCHOTO OBCAYXKMBAHUSA AU MHPOPMALLM
nocetute Beb-cait komnanuu Philips: www.philips.com.

MosKHO TaKKe 0BpaTUTLCS B MECTHBIN

LleHTp noaaepxku nokynateaei Philips (Homep TeaedoHa ykasaH
Ha rapaHTMIMHOM TaAoHe). EcAv B Baleit cTpaHe MAM pervoHe HeT
LleHTpa noaaepxku nokynateaei Philips,

obpaTuTech B MeCTHYIO Toprosyio opraHusauuio Philips.

MpumeyaHms. MaTepraa AAHHOTO PyKOBOACTBA MpOLLEA
TuaTeAbHyto nposepky. [pu o6HapyeHum

one4yaTok, OI'IYLLKEHMIZ AU OU.IVIGOK, KomnaHus
ocTaBAsieT 3a coboit

npaao OKOHYaTEeAbHOro TOAKOBaHUSA.

AM3aitH 1 XapaKTepUCTHKK NpUBOopa MOryT BbITb M3MEHEHDI
6e3 NpeABAPUTEABHOTO YBEAOMACHMS.

Mepea npuobpeTeHnem nNprGopa BHUMATEABHO O3HAKOMbTECH
cero XaPaKTePVICTHKaMH.

2 BeaeHue

B myabTBapke Philips ncnoassyetcs

MHHOBALMOHHAA TEXHOAOT S, KOTOPas ABAAETCS Pa3paboTKoM
Halein KoMmaHuu.

MyAbTUBapKa OCHalL,eHa yAOGHOM NaHeAblo

YNPaBAEHMS, PaCNIOAOXKEHHO B NepeAHel YacTu npubopa.
VHUKaAbHbIE AW33IH, CTPYKTYPa U GOpMa AEAQIOT ee He3aMeHUMbIM
MOMOLLHUKOM Ha KyXHE AAS COBPEMEHHOW CEMbU.

rlepe,A.OBbIe TEXHOAOI'MHU

1
MpumereHme TexHororum 6F: yHUBEpCaAbHARA TeXHOAOTUS,
obecreynBaioLas 3aUMUTy OT NPOAMBAHMS, NPUrOPaHMUS,
NPUAUNAHUS, KOPPO3UK,
npoTeKaHus U HaceKombix. Bceraa Ha war Bnepeau.

2

MHHOBaUMOHHbIE MAEM B AM3AHE
OTAWYUHBIN BKYC: MPUTOTOBAEHUE MOA HU3KUM AABACHUEM,
PEryAMpoBKa TeMMepaTypbl, MOAEKYASipHasi FaCTPOHOMMS
CoxpaHeHHe MOAE3HbIX CBOICTB M apoMaTa puca.
3A0pOBas NuLLa: MO30ACHEHHOE MOKPbLITUE, KUMEHUe Npu
BbICOKMX TeMMepaTypax, 3KOAOTUYHOCTb 1
YAOBCTBO AASI BCEIt CEMbU.



3 OnucaHue npubopa

Kpbiwka

Manenb «[ogorpes»

[MapoBoit KAanaH

g
e oo?g

%00 oo

GOV
BHyTpeHHss eMKocTb

KHorika

Pyuka

Kopnyc
MaHeAb yripaBAeHus

MoacTaBKka AASL AOXKKM

OcHoBaHue

Akceccyapsl

CeTeBolt WHYp

MNMapoBapka

[apaHTUIHBINA TaAoH
Jloxka gna puca ——

CronoBas noxKa

Peyenms

KhHura ¢ peuenTamu

MHcTpyKumm

CHAMKOHOBas pyKaBuLa
MepHas valuka




4 TMaHeAb ynpaBAeHUs

BbIKkA. K
- C Honka «CTapT»
Knonka «Bbika./[oaorpesy = I“ p

o {8 e
Puc/rpeuxa L . Pasorpes
Crarettn 8383 o Pary Tywenve
e in. Basop  KHomka
KHonka «MeHio» Mesto ) (o) e, npogykTa «Bbibop npoayKkTay

Cyn Kunsyenue Bbineyka

Maposapka >Kapka
s
roweomnenn —— KHoMKa
«Bpems npuroToBAeHUsY

Orcpoua
crapra

KHonka «OTcpouka cTtapTa»

Yacb! MuHyTb!
KHonka «Yacbi» " Kronka «MuHyTbi»
5 XapakTepucTukun moaean
Homep moaean HD3039
HoMuHaAbHble MapameTpbl MUTaHUA 220 B~50 'y,
HoMuHaAbHas BbIXOAHAS MOLLLHOCTb 980 Bt
Obbem 4 A
O6beM NMpUroTOBAEHHOTO puca (YaLLKm) 1—8
AAuHa X WKpKHa X BbicoTa (MM) 386x292x237
Bec (kr) 4,0
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Mcnoab3oBaHue npubopa
™M

MNepBoe ncnoab3oBaHue

M
@)
©)

“)

M3BAekuTe Bce akcecCyapbl U3 BHYTPEHHEN eMKOCTU.
MpoTpuTe MArKoi TKaHblo.

Mcnoabsyite dpyHkumio «KunsueHney AAS yAaAeHUs 3anaxos
CHapY>U MAM BHYTPU BHYTPEHHE eMKOCTH.

®HanoAHUTe BHYTPEHHIOI @MKOCTb BOAOW HaMOAOBUHY,
HaKpOTe KPbILKOM U MOAKAIOUUTE
K MCTOUHMKY MUTaHMS.

eKocHuTeCh NaHeAM ynpaBAeHUS, 3arOpUTCA MHAUKATOP
dyHKuMM «KunsueHuney.

oKunaTuTe BOAY B TeUEHME 5 MUHYT, 3aTeM HaXKMUTE KHOMKY
«Bbika./Moaorpes».

@ OTKAOUMTE NPUGOP OT ceT 3AeKTponuTaHus. Mocae Toro
KaK @MKOCTb OCTbIHET, CAGITE BOAY.

OumncTTe pUCOBapKy M BCe aKCeCCyapbl C MOMOLLbIO Ty6KuM 1

MOIOLLLEro CPeACTBa, MPOMONTe
BOAOW W NPOTPUTE MATKOMN TKaHbIO.

@)

HOAFOTOBKa K MPUTOTOBAEHUIO

PekomeHAyeMoe KOAMYECTBO pUCa yKa3aHO Ha PUCYHKe.
[pomoiiTe pUc YUCTOM BOAOK.

MpombiBaiiTe pUc AC Tex Mop, Moka BOAA He CTaHET MoYTh
npo3payHoit.

MoAoXMTe pUC BO BHYTPEHHIOIO €MKOCTb 1 A0GaBbTe BOAY AO
yKazaHHOM
OTMETKM.

o \obaBbTe BOAY AO OTMETKM, COOTBETCTBYIOLLEI BbIGPaHHOMY
KOAWUYECTBY puca.

©OT KOAMYECTBA BOAbI 3aBUCUT CTEMeHb MATKOCTH
puca (Mp1UMeyaHme: KOAMYECTBO PUCA M BOABI HE AOAXKHO
MpeBbILATh MAaKCUMMAABHO AOMYCTUMbIN OBbeM, yKasaHHbIM Ha
BHYTpeHHel eMKocTH). Hanpumep, Ha 4 vYawku puca pooGasbTe
BOAY
AO OTMETKM «4».



(3) lMpoTpuTe BHewWHIOIO MOBEPXHOCTb BHYTPEHHEN EMKOCTU CyXoM (5)  BxatoueHune npubopa. CHauaAa MOAKAIOUUTE LHYP MUTaHUSA K

TKaHblo. YcTaHoBUTE MyAbTBapKe, a 3aTeM BCTaBbTE CETEBYIO BUAKY B PO3ETKY
BHYTPEHHIOIO @MKOCTb B MPUGOP 1 aKKypaTHO NoBepHUTe ee 2 3AeKTpoceTH. BKAIOUMTE NUTaHUE, MyAbTUBAPKY NeperAeT B
MAM 3 pasa Mo HaMpaBAEHMIO, YKa3aHHOMY CTPEAKOW, PEXUM OXMAAHMA.

Takum o6pasoMm, HTOBbI EMKOCTb HAXOAMAACH KaK MOXHO BAMKe
K HarpeBaTeAbHOM MAACTUHE.

e[lepen Hauyanom paboTbl NPOTPUTE BHELLHIOK MOBEPXHOCTb ®BkAtouaitTe NuTaHKe Npubopa HEMOCPeACTBEHHO
1 OCHOBaHMe BHYTPEHHEN eMKOCTH. repeA Ha4aAOM MPUrOTOBAEHMS.
?KMAKOCTb Ha OCHOBAHMN EMKOCTU MOXeT CTaTb NPUYMHON
wyma

N NpnBeCcT K HeMCNpPaBHOCTU.

(4)  HaxmuTe Ha KpbILIKY, AOAKEH MPO3BYYaTh LLLEAYOK, KOTOPbIM
YKa3biBa€T Ha TO, YTO KpbiLlLKa
3apMKCUpOBaHa.

®He OTKpbIBaNTE KPbILIKY 1 HE HAaKPbIBaiiTe ee NooTeHLemM
nnmn fpyrum
npeaMeToM BO BpemA paboTbl nprnbopa Bo nsbexaHue
nedpopmaLn nau BO3HNKHOBEHWA HEUCNPaBHOCTEN B
pabore.



7 OnucaHue $byHKLMM

Kunsuenune

MpurotoeaeHue

(1) AobasbTe HEOBXOAMMOE KOAUMECTBO YaLLEK PUCA, HAAEHTE
BOAY AO
COOTBETCTBYIOWEN OTMETKMU.

(2) TMpoTpuTe BHELIHMI KOPMYC BHYTPEHHEH EMKOCTU U MOCTaBbTe
eMKOCTb B npuGop.

(3)  HakpoiiTe KpbILIKOM U MOAKAIOUUTE K UCTOUHUKY MUTAHUS.

e[lpouuTaiite pasaen «[1oAroToBKa K MPUrOTOBAEHUNIO» Ha
cTp. 9 1 10 1 03HAKOMbTECh C HarNAAHBIMI ONUCAHNAMM
byHKUMIA Nprbopa.

Puc/rpeuka

(1) Haxmute kHonky «MeHioy, BbibepuTe dpyHKumio «Puc/rpeukan
(nan «CraretTiy).
3aropuTca COOTBETCTBYIOWMIA MHAMKATOP

Orcpouka
cTapTa

3aropurcs MHAMKaTOp

Bbikn.
Moaorpes
[ Nov ]
.
o
83.
Hr.
Metio (e

Orcpoura
crapra




@

MOXHO BKAIOUNTD OTCPOUEHHBIN 3arycK NpuGopa (AAS HavaAa
MPUrOTOBAEHUS B Te4eHue 24 Yacos):

Haxmute kHorKy «OTcpoyka cTapTay, 3aTeM Bbibepute
BpEMs (€ro MOXHO HaCTPOUTb B YaCOBBIX MAW 10-MUHYTHBIX

WUHTEpBaAax)

Moaorpes

Moaorpes )
=@
° .
.
Hr. Min.
Metio ' (e

Orcpouka
crapTa

Yacbl

0

eHio

Orcpouka
npuroToBAeHis
crapta

MHYTbI

(©)

Bpems
npuroToBASHAS

Mo okoH4aHuu NPUroTOBAEHMA MyAbTMBapKa aBTOMaTUYECKU

nepekAlounTCcs B pexkum «loaorpesy.
YT06bI BBIMTU U3 PeXMMA, OTKAIOUMTE NPUBOP OT ceTu.

BbIKA.

Moaorpes

é MeHio

T

'

Orcpouka
cTapTa

D
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KunayeHue (2)  MoXHO BKAIOUYMTb OTCPOUEHHDIN 3aMycK NpuGopa (AAs HavaAa
MPUrOTOBAGHUS B TeuyeHue 24 yacos):

HaxmuTe KHonky «OTcpouka cTapTay, 3aTem Bbibepute
BpeMs (€ro MOXHO HAaCTPOUTb B YaCOBbIX MAW 10-MUHYTHBIX

MHTEpBaAax)
(1) Haxmute kHonky «MeHioy, Bbibepute pyHKumio «Kunsuenuer.
3aropuTcs MHAMKAaTOP COOTBETCTBYIOLLEH
$yHKUMK. Bpems, ycTaHOBAEHHOE MO YMOAYaHMIO, COCTaBASET
10 mumyT. .
o
Hr. Min.
Menio o
Bl Orcpouka .
Moaorpes DTa
OrTcpouka
cTapTa Yacol Mu
Menio

Ortcpouka
cTapTa

88-88

Hr. Min.

—.——-—3333

. .
Orcpouka

cTapTa

Menio

ack! MuH

Yacb! Mun

a8
Tt

Min.
| |
Ortcpouka Bpews.
J - npuroTo
MHYTbI
gouka
cTapTa

Yacbl MuH




3

Mo>xHo BbIGpaTh Bpems npurotoBaeHus ot 5 Ao 30 MUHYT
(BpeMmsi, yCTaHOBAGHHOE MO YMOAHaHMIO,

cocTaeasieT 10 MUHYT, €ro MOXXHO HaCTPOMUTb, UCTIOAL3YS
MWHYTHble MHTepBaAbl). MocAe 3akMnaHKUA BOAbI BKAIOYaeTCS
TaitMep obpaTHoOro oTcyeTa.

PUroToBNeHUA

Bpews
me

Bbibop
npogykrta

npurg

Cbl MuryTs

npbaykta

Bpewn
npuroToRAeHs

*)

Mo oko MpUroTol p p
nepekAlounTCs B pexkum «loaorpesy.

ABTOMATMYECKMN

YT06bI BBIMTHM U3 PeXMMA, OTKAIOUMTE NPUBOP OT ceTu.

BbiKA.

Moaorpes

Menio

Ortcpouka
crapta

a4




MapoBapka

™M

HaxmuTe kHorKy «MeHion, BoiGepute dyHKUMIO «Taposapkay.
3aropuTCs MHAMKAaTOP COOTBETCTBYIOLLEN

GyHKUMU. AaHHYIO GYHKLIMIO MOXHO UCMOAB30BaTh AAS
MPUrOTOBAEHMS PbIObI, MSICA MAM OBOLLLE.

BbikA.
Moaorpes
D
.
BB.
4 @
Hr.
Menio (e
Ortcpouka
cTapTa
BbikA.
Moaorpes
Metio

Bei6op
npoAyKTa

Boibop
npoAyKTa

Shemn
npuroTOBACHHS

lcb! MunyTel

* o

Puiba [/

Bpewn

OTcpotika
npuroroeney

cTapTa

MO3KHO BKAIOYMTb OTCPOMEHHBIN 3amycK NpuGopa (AAS HavaAa
MPUrOTOBAGHUS B TeueHue 24 yacos):

HaxmuTe KHonKy «OTcpouka cTapTay, 3aTem Bbibepute
BpeMs (€ro MOMHO HAaCTPOUTb B YACOBbIX MAW 10-MUHYTHBIX
MHTEpBaAax)

cTapTa

Tcpouka
crapra

n
npuroToBAGHIA




@)

)TCpOUKa Bpewsn
npuroToenexs
cTapTa

MHYTbI

BoibepuTe Bpems NpUroToBAEHUS

(Pbi6a: MOXHO BbIGPaThL BpeMs NpUroToBAeHUs oT 5 Ao 30
MUHYT; BPEM$,, YCTAaHOBAEHHOE MO YMOAYaHUIO,

cocTaBAseT 20 MUHYT, ero MOXHO HaCTPOWUTb, UCTIOAb3YS (4)
MUHYTHbIE MHTEPBaAbI; HACTPOMKA C MCMOAb30BAHMEM YACOBbIX
MHTEPBAAOB HEAOCTYMHA.

Msco: MoxHO BbiGpaTh BpeMs npuroTosaeHus ot 15 Ao

120 MUHYT; Bpems, yCTaHOBAEHHOE MO YMOAYaHMIO,
cocTaeAseT 30 MMHYT, ero MOXHO HAaCTPOWTb, UCTIOAb3YS
MUHYTHbIE 1 YaCOBblE MHTEPBAAI.

OBolwuy: MOXHO BbIGpaTh BpeMs MPUroToBAEHUS OT 5 A0

42 MUHYT; BpEMS, yCTaHOBAEHHOE MO YMOAYaHMIO,

cocTaBAseT 20 MUHYT, ero MOXHO HAaCTPOWTb, UCTIOAb3YS
MUHYTHbIE MHTEPBaAbI; HACTPOMKA C MCMOAb30BAHUEM YaCOBbIX
MHTEPBAAOB HEAOCTYMHA.)

88-88

Hr.

TCpOUKa
cTapTa

npHroToRACHIA

Yacel

Bpems
npuroToBACHIA

TCpoUKa
crapTa

Bpewa
fpuroToBACHAS

Mo okoHuYaHuu MPUrOTOBAEHUA MYAbTUBApKa aBTOMaTUYECKU

nepeKAoYnTCs B peskiM «lMoaorpesy.
YTOBbI BBINTH U3 peXKMMa, OTKAIOUMUTE NMPUBOP OT ceTu.

BbIKA.

Moaorpes

é Mehio

Orcpouka
cTapTa




>Kapka

M

Haxmute kHonKy «MeHion, BbiGepuTe dyHKUMIO «Kapkay.

3aropuTcs MHAMKATOp COOTBETCTBYIOLLLEN
GyHKUMM. AaHHYIO GYHKLIMIO MOXHO MCMIOAB30BATh AAS
NPUrOTOBAEHUA PbiBbl, MACA MAM OBOLLEIA.

BbiKA.

Moaorpes

'@Mm

r,

-

Orcpouka
crapta

r'.'f.”Ji.m

Bri6op
NpoAyKTa

Spemn
npuroTos:

bt MuHyTo!

@

o @ e

a 86-88

Hr. Min.
Puiba [/

Bpews

OTcpouka
nprorosnena

cTapTa

MosKHO BbIGpaTb BpEMS MPUrOTOBAEHMUs OT 5 A0 59 MUHYT
(BpeMsi, yCTaHOBAGHHOE MO YMOAUaHMIO,

cocTaBAsieT 42 MUHYTbI, €rO MOXHO HaCTPOWTb, MCTIOAb3YS
MUHYTHBIE MHTEPBAAbI; HACTPOMKA C MCTIOAb3OBAHMEM YaCOBbIX
MHTEPBAAOB HEAOCTYMHA).

.93

@lmin.

|8

npuroToBAeHMs

Bpems
PUTOTOBAGHMS)

MuHyTb!

Bbibop
npogykta




Bbineuka

(1) HaxmuTe kHonky «MeHio», BbibepuTe dyHKLMIO «Bbineukay.
3aropuTca MHAMKATOp COOTBETCTBYIOLLEH
dyHKLMM.

npbaykTa

BbikA.
Bpems

npHroToBAHH Moaorpes
[ Now J
. B

(4) Mo oKOHYaHMUM MPUTrOTOBAEHMUS PUCOBAPKA ABTOMATUHECKM o
nepekAloumnTcs B pexkum «loaorpesy. Mehio (Ve
YT06bI BBIMTH M3 PeXMMA, OTKAIOUMTE NPUBOP OT ceTu.

Ortcpouka .
cTapTa
BbiKA.
Moaorpes .
é Menio '

Orcpouka
cTapTa

npHroToRACHHS

(3
Bbineyka

®Bo Bpems MCNOAL30BaHUs 3TOM GYHKLIMM NPUGOP He
AOAXEH BbITb HAKPbIT KPbILIKOM.

©®MOXKHO TaK)Ke MCMOAb30BaTh AAS TAYGOKOM OBXKapKu,
OAHAKO KOAMYECTBO PACTUTEABHOTO MACAd HE AOAKHO
rpesbIWaTh
OTMETKY «2.




@

MOSKHO BKAIOUHT OTCPOUEHHBIN 3anyCK MPUGOPa (AAS HavaAa (4) Mo OKOHYaHUM MPUTOTOBAEHWUS MyAbTMBapKa aBTOMATMYECKM
MPUroTOBAEHMS B Te4eHue 24 Yacos): NIEPEKAIOUUTCA B PerKAM «Moaorpesy.

HasxmuTe kHonky «OTcpouka cTapTay, 3aTem BbibepuTe HToGbi BbIAT M3 pexima, OTKAIOHUTE NpUGOPp OT ceTh.
BpEMs (Ero MOXHO HaCTPOUTb B YaCOBBIX MAW 10-MUHYTHBIX

MHTEPBaAaXx)

BbIKA.
Moaorpes
[ Now ]
Orepoura_[Orepoyka ] B E
Metio

cTapra

MuHyTbl

Ortcpouka
crapTa

Orcpouka
cTapTa

npurotol

MHacel MuHyTbl

Hr.  Min.

D

any .

Orcpouka
npuroo
cTapTa

HIO

MuHyTb!
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Mo>HO BKAIOYMTb OTCPOYEHHBIN 3aMyck Npubopa (AAf HavaAa
MpUrOTOBAGHMA B TeueHue 24 yacos):
Haxmure kHonky «OTcpouka cTapTay, 3aTem BbibepuTe

BPeMsi (Eero MOXHO HaCTPOMTb B HacoBbIX MAW 10-MUHYTHBIX

WHTEepBaAax)

TyweHune ®

(1) Haxmure kHonky «MeHion, BbiGepute dyHKUMIO «TylueHney.
3aropuTcs UHAMKaTOp COOTBETCTBYIOLLEN
DyHKUMM.

Bpe
npuroro

Orcpouka

OTcpouka
cTapTa

BbikA.

Moaorpes
[ now ]
.
.
.
Hr.

Menio

Orcpouka .

crapra

MuHyTbI

Hr.
I

Otcpouka Bpel
cTapTa

Yacbl MuHyTbI

npoAyKTa

Orcpouka ‘ LIC

npurorol
cTapTa

MuHyTbl

BeiGop
MpoAyKTa

npuroToBneHmA




©)
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MoxHo BbIGpaTh Bpemsi npuroToBaeHus ot 1 Ao 10 vacos
(BpeMs, yCTaHOBAGHHOE MO YMOAYaHMUIO,

cocTaBasieT 1 4ac, ero MOXXHO HaCTPOUTb, UCMOAB3YA
MUHYTHBIE W 4aCOBbIE MHTEPBAAbI).

Bbi6op

. '
npoayKTy

Bbibop

.
" NPOAYKTa|

Bpems
npuroToBAeHH

MuHyTbI

Bpewn
npuroToBACHMS

)

Mo okoHu4aHuu MPUroTOBAEHUA MyAbTUBapKa aBTOMaTU4eCKU
nepekAlounTcs B pexxum «oaorpesy.
YT06bI BBIMTHU U3 PeXMMA, OTKAIOUMTE NPUBOP OT ceTu.

BbikA.
Moaorpes
[ Now ]
Menio

Orcpouka
crapta




Pa30rpeB ?2) MoXKHO BKAIOUYMTb OTCPOYEHHBIN 3amycK npubopa (AAs HavaAa
NpUrOTOBAEHUSA B TeyeHue 24 yacos):

HaxmuTe kHonky «OTcpouka cTapTay, 3aTem Bbibepute

Bpemsa (ero MOXXHO HaCTpOUTb B HaCOBbIX UAU 10-MMHYTHbIX

MHTEepBaAax)

(1) HaxmuTe KHonKy «MeHto», BbibGepuTe

dyHKUMio «Pasorpes». 3aroputcs MHAMKaTOp
cooTBeTCTBYylOWen
byHKUMM.
BbIKA.
Moaorpes
Metnio

Ortcpouka
crapTa

Orcpouka
cTapTa

npurorof

Yacs! MuHyTbl

Ny

Bpewn
npuroTosAekua

(OTcpouka .‘

cTapTa

Orcpouka
cTapTa

npuroTof

MuHyTbI

TCpOUKa Bpemn
npHroTOsKeHUA

crapTa




(3) MoxHo BbIGPaTL BpeMs NPUroTOBAEHUs OT 8 AO 25 MUHYT
(BpeMs, yCTaHOBAGHHOE MO YMOAYaHMIO,
COCTaBASIET 25 MUHYT, €0 MOXKHO HaCTPOMTb, MCMOAb3YS
MUHYTHbIE MHTEPBaAbl; HACTPOIKA C MCMOAB3OBAHMEM YaCOBbIX
MHTEPBAAOB HEAOCTYHa).

npoayKTa

Bpems
NpUroToBneHns

Yacel

Bui6op
npoAyKTa

Bpews
npurorosnenna

MunyTb!
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Mo OKOHYaHMM NPUrOTOBAEHUA MyAbTMBApKA aBTOMATMHYECKU
nepekAlounTCs B pexkum «oaorpesy.
YT06bI BBIMTU U3 PEXMMA, OTKAIOUMTE NPUBOP OT ceTu.

BbIKA.
Moaorpes

Menio

Orcpouka
cTapTa




8 VYxoa ©)

Mepea npoBeaeHMeM OBCAYXKMBAHUA OTKAIOUMTE NpUGOp OT
ceTu aneKTponuTaHus. [epea MpoBeAeHMEM OUUCTKM AaiiTe
FOPAYUM MOBEPXHOCTAM

ocTbITh. He npoTupaiiTe NoBepxHOCTH aMUAaLLETATOM
(6aHaHoOBO 3cceHUuelt), GeH3UHOM,

6bITOBLIMM YMCTALLMMU CPEACTBAMM, LLLETKAMU AU APYTUMU
arpeccuBHBIMK MPUCMIOCOBAEHUAMM AN XKUAKOCTAMM.

Kpbiwwka

Moaorpes
MaHeAb

Maposoi kAaanaH

BHyTpeHHsis
eMKOoCTb
Knonka
Pyuka
MaHeAb Kopnyc
ynpasAeHusi Noacraska
ARSI AOXKKN
OcHoBaHve (pacrioaoxeH _
B LLEHTPaAbHOMU
4acTu
OCHOBaHMS
BHYTpEHHeM
emMKocTm)

VIHCTP)’KLIMM MO O4YUCTKE MApOBOIro KAanaHa

(1) CHMMMTe KpBbILIKY C MapOBOro KAaMaHa.

(2) CHMMMTE KPpbILLKY C MapOBOro KAamaHa.

[pomoiiTe BOAOIM M NPOTPUTE TKaHbIO.

®PeKoMeHAYeTCA MPOBOAUTL OUMCTKY NapOBOro KianaHa
nocne Kaxaoro NCrosb3oBaHus, 4To6bl n3Gexatb
610KMPOBKI KNanaHa v nepenosiHeHNA eMKOCTU Npu
CIeAYIOLEM NPUrOTOBNEHNN.

eYjjansAiiTe NOCTOPOHHME YaCTULibl C TAPOBOro KnanaHa Ans
noaaepxaHns
BbICOKOrO KauecTBa NpUroTOBAEHNS MM
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MHCTPYKLIMM NO OYMCTKE KPbILLIKK

(1) AASt OUUCTKM MOBEPXHOCTM KPbILLIKK

MCI'IOAb3)’lZTe CPEACTBO AAA MbITbA MOCYAbI.

(2) BobeBuylocs rpssb ¢ BHyTPEHHEN NOBEPXHOCTH
YAAUTb OYeHb TPYAHO, MO3TOMY PEKOMEHAYETCS NpoTUpaTh
MOBEPXHOCTb MPUGOPA MOCAE KAKAOTO MCMIOAL3OBAHMS.

oHe BbIHMMAliTE PE3MHOBOE YNAOTHUTEABHOE KOABLLO.

MHCTPYKLMM MO OUMCTKE BHYTPEHHEN
eMKOCTH

(1) HaneiiTe BO BHYTPEHHIOIO @MKOCTb COOTBETCTBYIOLLEE KOAMYECTBO
YMCTON BOABI. YCTaHOBUTE EMKOCTb B PUCOBApKY M
HaxxMuTe KHonKy «KunaueHuey. 3aroputcs cooTBeTCTBYIOWMMA
WHAWKATOP, MyAbTUBapKa
HauHeT pabory.

26
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BbIKA.
Moaorpes
Puc
Tpeska o
.
.
Crarertn .
MeHio (Fish) (e
Kunsuenne
Maposapka
OTcpouka
cTapra
Bbiks.
Moaorpes
Metio

Bratounte npubop Ha 10 MUHYT, HaXXMUTE KHOMKY
«BbikA./MoaorpeB», 3aTeM oTKAKOUKTE NpUBOp oT
CeTU 3AEKTPOMUTAHMS.

BbIKA.
Moaorpes

Puc [ Nov ]

Tpeuka 3 r

Crarermi ﬁ

Mehio

Kunsuenue
Maposaf
Orcpouka
cTapTa




®)

Koraa npubop ocTbIHET, CAeiiTe BOAY U3 @MKOCTH, aKKypaTHO
NpOTpUTE NOBEPXHOCTb

ry6Koit ¢ HeBOABLIMM KOAUYECTBOM CPEACTBA AASI MbITbS
nocyabl. Npomoiite BoAOK U BbITPUTE

BHELUHIOKO NOBEPXHOCTb eMKOCTU. He ncnoabsyiiTe Bo Bpems
OUMCTKM METaAAMYECKME [YGKM U APYTU€ arpeccuBHbie
YUCTALLME CPEACTBA, KOTOPbIE MOTYT NOBPEAUTD
AHTUNpUrapHOe MOKpbITHE.

eKpacka Ha MOBEPXHOCTH MOXET CO BPEMEHEM MOTYCKHET,
Ha Heil MOTYT MOABUTLCS MOAOCI, OAHAKO
3TO He BAMSET Ha paboTy npubopa.

MHCprKLlI/II/I Mo OYNCTKe AaTunKa
HaFDEBaTEHbHOIh nnacTuHbI

@Ecn K AaTunKy B OCHOBAHUWN eMKOCTU unu HarpeBaTeanoﬁl

nnacTuHe BO BpeMsA NPUroTOBEHNA NPUANMAIOT YacTULbl NULWKA,

3TO MOXET NOBAVATL Ha KauyecTBO MPUroTOBNEHNA UK
npusecTn K c6oam B pabote nprbdopa.

MpoTprTe NOBEPXHOCTb Herpy6oi HaxgauHon Gymaroi
(3epHMCTOCTb — OK. 600) MK Cyxol TKaHbio.

@Y AaAuTe 3epHa U APYrie MOCTOPOHHME YaCTMLbI U3 3a30POB
TIpY MOMOLLM MaAOUKM.

©[loBEpPXHOCTb HAarpeBaTEALHON MAACTUHBI CO BpEMEHEM
MOXET MOTYCKHETb MAM
Ha Hell MOTYT MOABUTLCS MOAOCHI, OAHAKO 3TO He BAUSET Ha
paboTy npubopa.

VIHCTP)’KLI.MM MO OYUCTKE aKcecCyapoB

BbiMoiiTe B BOAE C MOMOLLBIO CPEACTBA AASI MbITbS! MOCYAbI U
ry6Ku.

o[apoBapka, AOXKa AASl PUCA, CTOAOBAS AOXKKA, MepHas
YallKa, BHYTPEHHAS eMKOCTb.

e[locAe onoAacKmMBaHUA ropsayeit BOAOM MAM 3aMadnBaHUsA
NpOTPUTE NOBEPXHOCTb ryBKOM.



9 lNpobaembl 1 pelueHus

Mpy BO3HMKHOBEHUM HencnpaBHOCTel B paboTe MHOTOGYHKLIMOHAALHOM MyAbTUBAPKM , MPEXAE YeM OBPaTUTLCA B LLIEHTP MOAAEPXKKHM

notpebuteaen Philips, nposepbTe caepytoLLee.

MpoAYKT MpoAyKT B pexume I
ST0 MPOUCXOAMUT B CAEAYIOLUX CAYyHasX P Y <<r|0A0FPeB>>
X
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o o ] as | e2x E 3 X
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poBepbTecAeAyOLLEe 2 N S X235 [ xs¢% s 3 O
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[5) [7] < o c 8_ =9 5 &
I T o I c F T hN
HenpasuabHoe coOTHOLLIEHNE BOABI/KOAMYECTBAMPOAYKTA N N N N
[pOAYKT MAOXO BbIMBIT/ MPOMBIT J J J
HepoBHas noBepxHOCTb AHa BHYTPEHHE eMKOCTH
MoCTOPOHHMI MPEAMET MPUAMI K AATHUKY UAW BHELLHEl N N J
MOBEPXHOCTM BHYTPEHHEN EMKOCTH
MapoBoiikAanaHyCTaHOBAEHHEMPABUALHO N N N J N N N
A06aBAEHO MHOrO PaCTUTEABHOrO MacAa N N v N N N
Bbl He nepemellaAn MPOAYKT MO OKOHYaHUM MPUrOTOBACHHS W N
Pexxum «Moaorpes» 6biA BKAIOYEH Boaee 5 yacoB noapsiA, J J
MAM KOAUHECTBO MULLM CAMLUKOM MaAO
Bo Bpems paboTbi pexuma «oaorpesy B nulue HAXOAUTCA J
AOXKKA
KpblliKka He yCTaHOBAEHA MAM BHYTPEHHSIS EMKOCTb He J J
ouueHa
Ceresas BMAKa/I‘lePeKAIO‘-IaTeAb OTKAKOY€EHbI BO «/ «/
\BpeMﬂ npoLecca NpUMroToBAeHUA J

28



1.  O3HaKOMbTECb CO CMMUCKOM BO3MOXKHbIX OLIMBOK.

HOoMe

npobaema

pewieHune

n HAUKaTOpHe3aropaeTc
A

HarpeBaTeAbHaﬂl‘lAaCTMHaHeHaI’peBaeTC
A

1. Y6eautecn, uto
NepeKAoYaTeAb, ceTeBas
BMAKA,pO3ETKA, MPEAOXPaHUTEAD
1 KabeAb MUTAHUS UCTIPABHbI 1
MPaBUABHO MOAKAKOYEHDI.

2. O6patuTtech B
ABTOPU30OBaHHbIN
CEPBUCHBIN LLEeHTp

HaFPEBaTeAbHaﬂI'IAaCTMHaHaFPEBaeTCﬂ

O6patuTech B aBTOPU30BaHHbIN
CEPBUCHBIN LLeHTp

MHamkaTop3aropaetcs

HarpeBaTeAbHaﬂI'IAaCTMHaHeHaneBaeTCﬂ

O6bpatutech B aBTOPU30BaHHbIN
CEPBUCHbBIN LLeHTp

Ha aucnaee nossasetca nHankaumsa «E1», «kE2», «E3» nan «E4»

1. AO)KAMTer OXAXKAEHUA AO
KOMHaTHOM TeMnepaTypbl U BHOBb
MOAKAIOHYUTE K UCTOYHUKY
nUTaHUA.

2.06paTnTech B aBTOPU3OBaHHbIM
CEpBUCHBIN LEEHTP

NPUrOTOBAEHUE 3aHNUMaeT 6oAbLIe BpeMeHH, HeM 06bl4HO

1.MpoBeanTe
OYMCTKYHArpeBaTEAbHOTOIAEMEHT
a

2. AKKypaTHO noBepHuTe
BHYTPEHHIOIO EMKOCTb M
YCTaHOBUTE ee B MPaBUAbHOE
MOAOXEHUe

3. O6patutech B aBTOPU30BAHHbBIN
CEPBUCHbIN LLeHTp

2. B ueAsix 6e30MacHOCTM He NMPOBOAUTE pasbopKy MAM PEMOHT NpuBopa CaMOCTOSITEABHO.
3. EcAvt pelunTb npobaemy He yaaeTcsi, obpaTuTech BB LEHTP NoAAEpKu noTpebuteaet Philips no

TeaepoHy 8-800-200-0880

MAM BAVXKAMLLIMIA aBTOPU3OBAHHbIN CEPBUCHBIN LIEHTP
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1 Important information

Before using the product, please read this manual
carefully, and keep it for future reference.

In order to ensure complete safety, this
manual explains safety warnings in a number
of ways, which if misinterpreted or not
followed may lead to accidents.

0 Correct operation

® This item is for home and indoor use only.

e Insert the plug into the designated socket of the
multifunctional multicooker.Before turning the
power on, make sure that the power supply
voltage matches what is indicated on the
multifunctional multicooker.

e  Only connect this appliance to an earthed wall
socket.Always make sure that the plug is inserted
firmly into the socket.

®  |[fthe household power cord is damaged, you
must have it replaced by the manufacturer, a
similar service center, or qualified personnel.

e  Make sure that the multifunctional multicooker is
out of children's reach, so as to avoid them
accidentally knocking it over during use, causing
burns. Accidentally pressing buttons may lead to
the cooker stopping mid-use.

®  This appliance is not intended for use by persons
(including children) with reduced physical, sensory
or mental capabilities, or lack of experience and
knowledge, unless they have been given
supervision or instruction in the use of the
appliance by a person responsible for their safety.
Keep an eye on children, to ensure that they do
not play with this product.

e Leave the multifunctional multicooker on a flat
stable surface.Do not place it in water, and do
not leave it hot or humid conditions or close to
ther heat sources.

e  Make sure the heating elements, temperature
sensors and the outside of the inner pot are all
clean, dry and free of impurities or foreign
bodies before connecting the plug to the power
outlet, as this may cause the multifunctional
cooker to malfunction.

e Make sure to unplug the product before removing
the inner pot.

® Incorrect operation

Do not insert the plug into the power outlet,
or press any buttons on the control panel,
with wet hands.

Do not attempt to modify, disassemble or repair
the multifunctional multicooker by yourself.

Never connect this appliance to an external timer
switch as this may be hazardous.

Do not immerse the multifunctional multicooker in
water or place under water when cleaning.

Do not place the inner pan directly over a fire
to heat.

Do not expose this multifunctional multicooker to
high temperatures, and do not place the product
on a stove or cooker that is in use or that is

still hot.

Do not lift or move the multifunctional
multicooker during operation.

Do not use a misshapen inner pot in the
multifunctional multicooker.

Do not use any accessories or components that
come from other manufacturers, or which have
not been specifically recommended by Philips.If
you use such accessories or components, the
manufacturers shall not bear the responsibility for
any adverse onsequences.

A Please carefully follow

these instructions when
operating
Make sure that the inner pot has been placed into
the product before you plug the product into the
power supply and switch it on.

Be careful of hot steam coming from the steam
valve during operation, or of steam leaving the lid
when openingKeep hands and face well away
from the multifunctional multicooker, so as to
avoid being scalded by the steam.

Do not cover the lid with a cloth, as this may
cause the lid to become misshapen or discolored.

Do not fill beyond the maximum water level
marked on the inner pot, so as to avoid
overflowing during operation, which may be
hazardous.

It is recommended that certain ingredients,
including prawns, crabs and shellfish, are not used
when cooking, to avoid scratching the coating of
the inner pot. Remove all hard outer casings and
shells before cooking.

Do not place this product near magnetic objects

while in use.
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Environment

Do not throw away the appliance with
the normal household waste at the end of
its life, but hand it in at a state collection

point for recycling.By doing this, you are
helping to protect the environment.

Warranty and after-sales service
guarantee

If you need a service or information, or if you have
any queries, please visit the Philips website at
www.philips.com.You can also contact your local
Philips Customer Care Center (you can find the
phone number on your warranty card).If you are in
country or region that does not have a Philips
Customer Care Center, please contact your local
Philips dealer for assistance.

Notes:All content in this manual has been checked
thoroughly. If this content contains any printing errors,
omissions or mistakes, this company reserves the right
to final interpretation. The design and specifications
of this product are subject to change without notice.
Upon purchasing this product, please refer to your
actual product as the standard.
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2 Introduction

The Philips multifunctional multicooker uses innovative
technology developed by the company It is an
intelligent cooker, with a user-friendly control panel
located on the front Its design, advanced structure and
shape are all unique, making it the ideal cooking tool
for the modern family

Advanced technology innovations

Uses 6F technology:Anti-spill, anti-scorch,
anti-stick, anti-abrasion,

leak-proof, cockroach-proof, comprehensive
technology. Keeps you a step ahead.

Innovative design concepts

Great tastingMicro-pressure cooking, temperature
control, scientific cooking Locks in nutrition and
original rice flavor.

Healthy:Gold plated, high temperature boiling,
environmentally friendly, family friendly.



3 Product overview

Lid

"Keep Warm" board

Steam valve

Inner pot

Key Handle

Case
Control panel

Spoon rack

Base

Accessories

Household

power

cord
Steamer )
Rice spoon 3= \c/;/:ldrramy
Soup spoon

Ry
T ~ Cook book

Instructions

Silicone
Measuring cup glove
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4 Control panel

"Cancel/Keep Careel o
Warm" key Keep Warm Start lkeY
Rice/Buckwheat .- . -9 Rlehea‘ur]g
Pasta 88,83 Simmering
"Menu" key I ' .. ' ey "Food selection" key
Boiling Roasting
Steaming — p— Frying
"Pre-set" key {me ——— "Cooking time" key
"Hour" key " How Minute "Minute" key

5 Model specifications

Model No. HD3039

Rated power supply 220V~50 Hz

Rated power output 980 W

Rated capacity 41

Cooked rice volume (cups) 1-8

Length x width x height (mm) 386x292x237

Weight (kg) 4.0
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6 Using the product Pre-cooking preparation

(1) Recommended amounts for rice are indicated.
Use clean water from a separate source to wash
the rice. Wash the rice until the water is relatively

clean.
Using for the first time
(1) Remove all accessories from within the inner
pot.
(2) Clean with a soft cloth.
(3) Use the "Boil" function to remove any unusual
odors from the inside or surface of the inner pot.
oFill the inner pot with water until it is half full,cover with
the lid and connect to the power.
®Press the control panel and the "Boil" function indicator
willlight up. (2) Place the washed rice into the inner pot and

#Boil the water for 5 minutes, then press the"Off/Keep 2dd water to the line indicated

Warm" key.
eUnplug the power supply. Once the pot has cooled

down, drain the water.

(4) Clean the cooker and all accessories with a
sponge and detergent, then rinse with water and
dry with a soft cloth. 5 p

e Add water to the line corresponding to the amount of
rice selected.

®You can modify the level of water according to how
hard or soft you would like the rice (noteithe volume of
rice and water must not exceed the maximum water
level indicated on the inner pot).For example:For 4 cups
of cooked rice, add water to the water level marked "4".
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(3) Wipe the outer surface of the inner pot with a (5) Switching on the product

dry cloth. Place the inner pot inside and gently First plug the power cord into the multifunctional
rotate it 2 or 3 times in the direction of the arrow, multicooker, then plug the power cord into the power
to ensure that it is as close to the heating plate as outlet. Switch on the power and the multifunctional
possible. multicooker will be on standby.

®Dry the surface and the base of the inner pot before D t itch th il
operation. Any liquid on the base of the pot during ¢ Do not switch on the power untit you

cooking will produce a noise, and could lead to a are ready to start using.
malfunction.

(4) Press down on the lid until you hear a "click"
sound, indicating that the surface cover is
completely closed.

®Do not open the lid, or cover it with a towel or any
other object during operation, so as to avoid it becoming

misshapen or any potential malfunction.
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7 Explanation of functions

Boiling

Preparation

(1) Having added the desired number of cups of
rice, fill up with water to the corresponding water
level.

(2) Wipe any water from the outer surface of the
inner pot and place it inside.

(3) Affix the lid and connect to the power.

®Please refer to "Pre-cooking preparation” on pages 9

and 10 for diagrams of specific functions.

Rice/Buckwheat

(1) Press down on the "Menu" key and choose the
"Rice/Buckwheat" (or pasta) function.The
corresponding function indicator light will switch

on
. Indicator light will switch on
Cancel
Keep Warm

Cancel
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(2) The time can be pre-set for later use as

38

necessary (to start within 24 hours): First press
the "Pre-set" function key, then select the desired
pre-set time (which can be adjusted in |-hour or
| O-minute increments)

Keep Warm )
p ’n
° .
.
Hr. Min.
Menu @

Pre-set

Hour

Keep Warm )
° .

.

Hr. Min.

Menu '@

Pre-set

Hour

Warm
.
Hr.__Min.
e l I ]
Pre-set ‘ Cooking
time

Minute

(3) When cooking is finished, the multifunctional
multicooker will automatically switch to "Keep
Warm" function. You can cancel this function by
disconnecting the plug.




Boiling (2) The time can be pre-set for later use as necessary
(to start within 24 hours): First press the

"Pre-set" function key, then select the desired
pre-set time (which can be adjusted in |-hour or

(1) Press down on the "Menu" key and choose the |0-minute increments)
L]
L]

"Boil" function. The corresponding function
indicator light will switch on. The default time is
Hr.  Min.
Menu ‘l . (D) () st

|0 minutes.
Pre-set

Hour Miny

- be8s
BT - R

|

our Miny

Hr.  Min.
.

Menu

Pr{

Pre-set

Hour Min

368
8568 | &

Hr._ Min.
(P (o) (e
Hr. Min.
Pre-set, Cookin|
Minute
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(3) You can select a cooking time between 5 and (4) When cooking is finished, the multicooker will

30 minutes (the default setting is 10 minutes, which automatically switch to "Keep Warm" function.
can be adjusted in |-minute increments). After the You can cancel this function by disconnecting the
water has boiled a countdown begins. plug.

ancel

Cooklng
time -~

MOM

Cooklng
time

Minute

Food
selection

Cooking
time
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Steaming

(1) Press down on the "Menu" key and choose the
"Steaming" function. The corresponding function
indicator light will switch on. This can be selected

for fish, meat or vegetables.

Cancel
Keep Warm

Menu

Food
selection

r Minute

Bk
7 "

Cooking
time

Pre-set

(2) The time can be pre-set for later use as necessary
(to start within 24 hours): First press the "Pre-set"
function key, then select the desired pre-set time
(which can be adjusted in I-hour or [0-minute

increments)
L]
!

Hr.
Menu ' (Wea]

Pre-set

4848

Hr.  Min

=

H

Pre-set Cooking tim
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88-88

Hr.  Min.

" i
.‘ Cooking

Pre-set :
time

inute

(3) Select the cooking time.(For fish:you can select a

42

cooking time between 5 and 30 minutes;the default
setting is 20 minutes, which can be adjusted in |-
minute increments, it cannot be adjusted in hours.
For meatiyou can select a cooking time between
I5 and 120 minutes; the default setting is 30
minutes, which can be adjusted in |-hour or |-
minute increments. For vegetables:you can select
a cooking time between 5and 42 minutes;the
default setting is 20 minutes, which can be
adjusted in |-minute increments, it cannot be
adjusted in hours.)

.
L]
Hr._ Min.
f
. ’
Pre-set

Cooking
ime

Cooking
time
Hour dte

888

Hr. Min.
i
. ’
Proecet . Cooking

time

Houp

*)

When cooking is finished, the multifunctional
multicooker will automatically switch to "Keep
Warm" function. You can cancel this function by
disconnecting the plug.

ancel

@ Warm
Menu




Frying

(1) Press down on the "Menu" key and choose the
"Frying" function. The corresponding function
indicator light will switch on. This can be selected
for fish, meat or vegetables.

.
‘ Cooking

Cancel time

Keep Warm .
«m
Menu ‘ (Esn)
' (2) You can select a cooking time between 5 and
. 59 minutes (the default setting is 42 minutes, which

can be adjusted in |-minute increments, it cannot
be adjusted in hours)

Pre-set

N

Food
selection

99

Cooking
\ time I
Cooking

Cooking
time
time Q
Minute

Food
selection
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“

44

Cooking
time

When cooking is finished, the multicooker will
automatically switch to "Keep Warm" function.
You can cancel this function by disconnecting
the plug.

ancel

Keep Warm
[ Nov ]
Menu ‘ Fish

Pre-set

®The lid must be off when using this function.
®This can also be used as a "Deep Fry"function, but the
level of the oil must not exceed level "2".

Roasting

(1) Press down on the "Menu" key and choose the
"Roasting" function. The corresponding function
indicator light will switch on.

Cancel
Keep Warm

. é‘g:

Hr.

Menu '

Pre-set

Food
selection

Cooking
('Y time

Roasting




(2) The time can be pre-set for later use as necessary
(to start within 24 hours): First press the "Pre-set"
function key, then select the desired pre-set time
(which can be adjusted in [-hour or [0-minute

increments)

Hr.  Min.
.

Minute

Coo
tin|

L]
Hr. Min.
- l () Q) o)
Pre-set CO,O
tin]
Hour Minute
L]
Hr._ Min.
& l () (et o)
Pre-set Cook
Minute

(4) When cooking is finished, the multifunctional
multicooker will automatically switch to "Keep

Warm" function. You can cancel this function by

disconnecting the plug.
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Simmering

(1) Press down on the "Menu" key and choose the
"Simmering" function. The corresponding function

46

indicator light will switch on.

time.

selection

I-

88:88

Cooking
time

Food
selection

(2) The time can be pre-set for later use as
necessary (to start within 24 hours): First press the
"Pre-set" function key, then select the desired
pre-set time (which can be adjusted in |-hour or
[O-minute increments)

Hr.  Min.

Minute

Hr._ Min.
b l
Pre-set Cook:
Hour Minute

Hr.  Min.
'
Pre-set . ‘

Minute




(3) You can select a cooking time between | and (4) When cooking is finished, the multifunctional
10 hours (the default setting is | hour, which multicooker will automatically switch to "Keep
can be adjusted in |-hour increments) Warm" function. You can cancel this function by

disconnecting the plug.
.
Food
selection

Hr.  Min.

ancel
Keep Warm

Menu

.
Hr. Min. IIIII Food
(Fish) (Meat) (egeiabd) ’2 selection
.‘ Cooking

time

Minute

Food
selection

Cogking




Reheating

(1) Press down on the "Menu" key and choose the
"Reheating" function. The corresponding function

48

indicator light will switch on.

Cancel
Keep Warm

Vi

Pre-set

Cooking
time

(2) The time can be pre-set for later use as
necessary (to start within 24 hours): First press
the "Pre-set" function key, then select the desired
pre-set time (which can be adjusted in |-hour or
|O-minute increments)

Hr.  Min.

Minute

Hr.  Min.

- g

Pre-set

iy

Hour Minute

Hr.  Min.

- Yap¥

Pre-set ‘
tinf

Minute




(3) You can select a cooking time between 8 and (4)  When cooking is finished, the multifunctional

25 minutes (the default setting is 25 minutes, multicooker will automatically switch to "Keep
which can be adjusted in |-minute increments, Warm" function. You can cancel this function by
it cannot be adjusted in hours) disconnecting the plug.

Food
selection

Cooking

Hour

.
Food
selection

.‘ Cooking

time

Hr.  Min.

Minute

Hr.  Min.
D e
selection
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8 Maintenance ©)
Before carrying out maintenance, disconnect the

power plug. Allow any hot surfaces to cool down

before cleaning.Do not wipe the surfaces with

banana oil, fuel, household cleaner, brushes or any

other hard implements.

Lid

Spoon rack

Sensor
located at the
ottom of the
inner pot, in
the center)

Instructions for cleaning the
steam valve

(1) Remove the cover from the surface of the
steam valve.

(2) Remove the cover to the steam valve.

50

Rinse with water and wipe with a cloth.

o[t is recommended that you clean the steam valve
promptly after each use, so that the steam valve
does not become blocked and overflow the next
time it is used.

®Remove any foreign matter from the steam valve
so that the quality of cooking is not affected.



Instructions for cleaning the lid (seal)

(1) Use dish washing detergent to wipe the surface
of the lid.

(2) Any dirt that is not immediately cleaned off the
inner surface will become very difficult to remove,
so it is recommended that you wipe the surface
clean after each use.

®Do not pull at the rubber sealing ring.

Instructions for cleaning the inner
pot

(1) Pour the appropriate amount of clean water into
the inner pot. Place this into the multicooker and
press the "Boil" key. The corresponding function
indicator light will switch on and the multifunctional
multicooker will start to work.

@

Cancel
Keep Warm
Rice
Buckwheat
.
.
fesen Hr.
Menu (Fish) (e
Boiling
Steaming
Pre-set
Cancel
Keep Warm
Menu

Use for 10 minutes, press the "Off/Keep
Warm" key, then disconnect the power plug.

ancel
Keep Warm

Menu

Rice [ Now ]
Buckwheat r
L
Boiling
Steami}
Pre-set
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(3) Once it has cooled, drain the water from
inside the pot, then wipe gently over the face of

the pot with a sponge and dish washing detergent.

Then rinse with water and dry the water from
the outside pot. Do not use a wire brush or any
other hard implements when cleaning, so as to
avoid damaging the non-stick coating.

®The paint on the surface may become discolored or
appear striped, but this will not affect the safety of the
product.

52

Instructions for cleaning the sensor
and heating plate

@®|f the sensor on the base of the pot or heating
plate become sticky when cooking, this can affect
the quality or lead to a malfunction.Apply fine
sandpaper (approximately 600 grit) or wipe with
a dry cloth.

®Remove any grains or foreign matter from gaps
with a stick.

o The surface of the heating plate may become
discolored or appear striped, but this will not
affect the safety of the product.

Instructions for cleaning accessories

Wash with dish washing detergent, a sponge
and water.
eSteamer, rice spoon, soup spoon, measuring cup,
and inner pot

o After using hot water, or soaking in water, wipe
clean with a sponge.



9 Problems and solutions

If you experience problems when using the multicooker, please check the following before you contact your local

Philips Customer Care Center;lf you cannot solve the problem, please contact our designated special

maintenance department.

* Cold food on "Keep Warm" function

* The lid is not attached or the inner pot has not been
washed clean

e The plug is disconnected or the switch has been turned J
off during the cooking process

J

o — | Riceon"Keep g 5 = )
Rice 2 = 0 4 @ =
. ) Warm" function 8 @ =
This happens under the o 2 = 2= o
) =
following conditions = c H |y =322 3 ) o S g
Q = o =0 |53 = = 3 e S5
s | 3 | ¢ |58 |=&| 3 | & |3 a| 83
2|2 |8 |eglg€=|T | & |2 | 8| 98
Check the items a|a | *|ss5|3g| 53 3 e > v
(& 28| o = <1
~l g ]
Y The amount of rice or water added is not correct V) N N N N ' S
K The rice has not been washed J N N o o3
@ 53 @
K The bottom of the inner pot is uneven V) V) N = o= i
Foreign matter is stuck to the sensor or the outside of the o % g e
inner pot v v v v v v v é g S %
a
* The steam valve is not correctly attached «/ J ~/ ~/ «/ «/ "5 o é §
o S &3
Y There is oil in the food N N N 3 & 2 i
< 693
Yk The rice has not been stirred after it has finished cooking «/ «/ = 2=
[ 5 9
The "Keep Warm" function has been in operation for more than 5 '\/ «/ J % g é
hours, or the amount of food is too small for the function o S a
* The spoon is in the food while the "Keep Warm" ~/ 2.5
function is on g =2
v ~e
0]
J 2
o
=

cannot be resolved, please contact our designated special maintenance department

1. Check for these common faults.2. Do not attempt to disassemble or repair by yourself, so as to avoid any danger.If the problem
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2. Low temperature warning

Number Problem Cause Solution
g 1. Power is not connected to the circuit 1. Check the power switch, plug, socket, fuse
& board and power supply lead are in good condition
= . 2. Power supply circuit board malfunction and are correctly in place
g Heating plate does not get - o )
] hot 3. Circuit board is disconnected 2. Send to designated maintenance repair outlet
1 3 4. Main circuit board malfunction 3. Send to designated maintenance repair outlet
o3
2 4. Send to designated maintenance repair outlet
S
5
o
=l
Heating plate gets hot Main circuit board malfunction Send to designated maintenance repair outlet
3
3
& 1. Malfunction of bottom of the thermistor
% 2. The heating plate is burned
2 2 Heating plate does not get hof 3. Circuit board is partially disconnected Send to designated maintenance repair outlet
=
3 4. Power supply circuit board malfunction
Q
o
E
- 1. Send to designated maintenance repair outlet
. - 1. The bottom sensor has short circuited . & P
3 The display shows "E| 2 Hi . 2. Wait until it returns to room temperature and
. High temperature warning reconnect the power
_ 1. Send to designated maintenance repair outlet
1. The bottom sensor circuit is broken .
4 The display shows "E2" . 2. Wait until it returns to room temperature and
2. Low temperature waming reconnect the power
. 1. Send to designated int i tlet
1. The sensor on the lid has short circuited 2 v\e/n.t o“ezlgnta < r:a\n enarlce repaltr outle
: ) . Wait until it retumns to room temperature
5 The display shows "E3 2. High temperature warning P
and reconnect the power
1. The thermistor on the lid has a broken 1. Send to designated maintenance repair outlet
6 The display shows "E4" circuit 2. Wait until it returns to room temperature and

reconnect the power

1. The heating plate is misshapen

2. The inner pot is tilted, leaving a gap on
one side

3. There is foreign matter between the

1. Send to designated maintenance delivery outlet
to be replaced

2. Gently rotate the inner pot to its correct position
3. Remove by cleaning

2. Problems with the thermistor on the lid

7 The food is not properly cooked, or . . 4. Send the pot to designated maintenance delivery
the food takes longer than usual to cook| NNer P?t and th? e\e‘cmc heating plate outlet to be replaced
4. The inner pot is misshapen 5. Send to designated maintenance repair outlet
5. Main circuit board malfunction 6. Send to designated maintenance repair outlet
6. Main thermostat malfunction
The rice becomes bumed, or cannot 1. Main circuit board malfunction
8 be kept warm automatically There is é 2. Problems with the thermistor on the Send to designated maintenance repair outlet
problem with the "Keep Warm" function| (,ot1om
1. Main circuit board malfunction . . .
Send to designated maintenance repair outlet
? The congee overflows 2. Problems with the thermistor on the lid
C tak long time 1. Main ci Ifuncti . .
0 onkgee or rice taking a long time to ain circuit board malfunction Send to designated maintenance repair outlet
cool
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