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1 Your multicooker

Congratulations on your purchase, and welcome to Philips!
To fully benefit from the support that Philips offers, register your
product at www.philips.com/welcome.

2 What’s in the box (fig.1)

Multicooker main unit Power cord

Steam basket Measuring cup

Spatula Soup ladle

User manual Recipe

Safety leaflet Warranty card

Overview (fig.2)

Detachable steam vent cap Heating element

Lid release button Power socket
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Cooker handle

Inner pot Water level indications
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Control panel Sealing ring

Main body
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Controls overview (fig.

(#©2)| Cooking functions Minute/Decrease button
®3)|Keep-warm/Off button

Menu button

(#5)| Preset timer button

Hour/Increase button

Cooking time button

Temperature button

Start/Cancel button
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Display screen

Functions overview

Warranty

Safety leaflet

User manual Recipe
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® The cooking temperature for the baking and manual functions is
adjustable.You can select temperature for both the baking and manual
functions between 40°C to 160°C.The step is 10°C.

® After the cooking has started, you can press the cancel button (CTAPT/
BbIKA) to deactivate the cooking process and the multicooker will enter
the standby mode.
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Note

® If the voltage is unstable at the area you live, it is possible that the
multicooker overflows.

® After the cooking is finished, stir the rice and loosen it immediately to
release excessive moisture for fluffy rice.

® Depending on the cooking conditions, the bottom portion of the rice may
become slightly browned.

4 Using the multicooker

Before first use
1 Take out all the accessories from the inner pot. Remove the
packaging material of the inner pot.

2 Clean the parts of the multicooker thoroughly before using it for
the first time (see chapter 'Cleaning and Maintenance’).

Note

® Make sure all parts are completely dry before you start using the
mutticooker.

Preparations before cooking

Before using the multicooker; you need to do the following steps:
Measure the grains using the measuring cup provided.

Wash the grains thoroughly.

Put the pre-washed grains in the inner pot.

Add water to the level indicated on the scale inside the inner pot
and smooth the grains surface.

Press the lid release button to open the lid (fig4).
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Wipe the outside of the inner pot dry (fig.5), then put the inner
pot in the multicooker (fig.6). Check if the inner pot is in proper
contact with the heating element.

7 Close the lid of the multicooker (fig.7), and put the plug in the
power socket (fig.8).

Note

For details about the ratio of grains and water, see the recipe.
The level marked inside the inner pot is just an indication.You can

always adjust the water level for different types of grains and your own
Functions ‘I:Def;ur:t Adjustable Preset | Default cooking preference ) )
unctio ooxing cooking time time temperature ® Make sure that the outside of the inner pot is clean and dry, and that
time there is no foreign residue on the heating element or the magnetic switch.
Ric 40 min / 1-24 hr 130-140°C
(Puc)
Porridge (Kawa) 10 min 5 min-2 hr 1-24 hr 95-100°C Cooking rice
S . . S on
(S;HP) Thr 20 min-4 hr | 1-24 hr 90-100°C 1 Follow the steps in “Preparations before cooking”.
Steamn 2 Press the menu button (MEHIO) until the rice cooking function
(Maposapa) 45 min 5 min-2 hr 1-24 hr 90-100°C (Puc) is selected (fig.9).
Bake 3 Press the start button (CTAPT/BbIKA) to start cooking (fig.10).
45 min 20 min-2 hr 1-24 hr 100°C o . i
(Mevo) 4 When the cooking is finished, you will hear 4 beeps and the
>+<Fry 15 min 560 min / 145150°C selected cooking function light will be off.
(OKapuTs) 5 The multicooker will be in keep-warm mode automatically.
Stew (Tywwre) 1hr 20min-10hr | 1-24 hr 85-90°C > The keep-warm (MOAOTPEB/BbIKA) indicator lights up
Manual 2he | SminiOhr | 1-24hr 100°C (fig1).
(Csoit BbIGOP)

Cooking porridge

1 Follow steps 1 to 7 in “Preparations before cooking’".

* Do not exceed the maximum water level indicated in the inner pot, as this
may cause the multicooker to overflow.
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* Besides following the water level indications, you may also add rice and
water at 1:4 ratio for porridge cooking

2 Press the menu button (MEHKO) until the porridge function
(Kawa) is selected (fig.12).
5 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.
3 Press the start button (CTAPT/BBIKA) to start cooking (fig.10).
4 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.
5 The multicooker will be in keep warm mode automatically.
9 The keep-warm indicator (MOAOTIPEB/BbIKA) lights up
(fig11).

Making soup

1 Put ingredients and water into the inner pot.

2 Follow steps 6 and 7 in “Preparations before cooking”.

3 Press the menu button (MEHIO) until the soup making function

(Cyn) is selected (fig.13).

5 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.

Press the start button (CTAPT/BbIKA) to start cooking (fig.10).

When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.
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6 The multicooker will be in keep-warm mode automatically.
5 The keep-warm indicator (MOAOTPEB/BbIKA) lights up

(fig11).
Steaming
1 Pour some water into the inner pot.
2 Put the food to be steamed on a plate or in the steam tray.
3 Ifyou are using a separate plate, put it into the steam tray (fig.14).
4 Put the steam tray into the inner pot (fig.15).
5 Follow steps 6 and 7 in ““Preparations before cooking”.
6 Press the menu button (MEHIO) until the steaming function
(Maposapka) is selected (fig.16).
5 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.
7 Press the start button (CTAPT/BbIKA) to start cooking (fig.10).
8 When the cooking is finished, you will hear 4 beeps and the

selected cooking function light will be off.

9 The multicooker will be in keep warm mode automatically.
5 The keep-warm indicator (MOAOTPEB/BbIKA) lights up
(fig11).
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10 Open the lid and carefully take out the steamed food from the
plate or steam basket.

¢ The quantity of water depends on the amount of food in the steam tray.
Do not immerse the steam tray in water.
® Use a kitchen glove or a cloth, as the plate and steam tray will be very hot.

Baking

1 Put the food and ingredients in the inner pot.
2 Follow step 6 in “Preparations before cooking”.
3 Put the plug in the power socket.

Note

When baking cake, keep the lid closed during cooking. Baking cake at
130°C and by 45 minutes usually delivers best cooking result.

When baking food other than cake, the lid must be opened during
cooking.

It's recommended to open lid during cooking when the temperature is
above 130°C.

4 Press the menu button (MEHIO) until the baking function (IMeus)
is selected (fig17).
> To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.
5 Press the start button (CTAPT/BbIKA) to start cooking (fig.10).
6 When the baking is finished, you will hear 4 beeps and the
selected function light will be off.
7 The multicooker will be in keep-warm mode automatically.
9 The keep-warm indicator (MOAOTPEB/BbIKA) lights up
(fig11).

Note

When removing the inner pot from the multicooker, use a kitchen glove
or a cloth, as the inner pot will be very hot.

Frying

1 Put food and ingredients into the inner pot.

2 Follow step 6 in ““Preparations before cooking”.

3 Put the plug in the power socket.

4 Press the menu button (MEHIO) until the fry function (XKapuTs)

is selected (fig.18).

5 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.

Press the start button (CTAPT/BbIKA) to start cooking (fig.10).

6 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.
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7 The multicooker will be in keep-warm mode automatically.
> The keep-warm indicator (MOAOTPEB/BbIKA) lights up
(fig11).

Note

Do not close the top lid when cooking in the fry mode.
It's recommended to open lid during cooking when the temperature is
above 130°C.

Stewing

1 Put the food and ingredients in the inner pot.
2 Follow steps 6 and 7 in ““Preparations before cooking”.

3 Press the menu button (MEHIO) until the stewing function
(Tywmwmrs) is selected (fig.19).
5 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.
4 Press the start button (CTAPT/BBIKA) to start cooking (fig.10).
5 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.
6 The multicooker will be in keep-warm mode automatically.
> The keep-warm indicator (MOAOTPEB/BbIKA) lights up
(fig11).

Manual
You may use the manual mode to cook food with more control over
the cooking time and temperature.
1 Put the food and ingredients in the inner pot.
2 Follow steps 6 and 7 in “Preparations before cooking”.
3 Press the menu button (MEHIO) until the manual function
(CBott BbIGOP) is selected (fig.20).
5 To set a different cooking time, refer to chapter “Adjusting the
cooking time and temperature”.
4 Press the start button (CTAPT/BBIKA) to start cooking (fig.10).
5 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.
6 The multicooker will be in keep-warm mode automatically.
9 The keep-warm indicator (MOAOTPEB/BbIKA) lights up
(fig11).

Note

If you cook food at a temperature below 70°C, please turn off the keep-
warm mode before start cooking.

In manual mode, when cooking at a temperature higher than 130°C, the
top lid must be opened during cooking.

Keep-warm mode

The multicooker provides you with easy control over the keep-warm

mode.

* After you have selected the cooking function using the menu
button (MEHIO), if you press the start button (CTAPT/BbIKA)
directly, the keep-warm indicator will light up. After the cooking is
finished, the multicooker will switch to keep-warm mode directly.

* After you have selected the cooking function using the menu
button (MEHIO), if you press the keep-warm button first, and then
the start button (CTAPT/BbIKA), the keep-warm indicator will
be off. After the cooking is finished, the multicooker will enter the
standby mode.

Note

® In standby mode, you can press the keep-warm button (NMOAOTPEB/
BbIKA) to enter keep-warm mode.

® In keep-warm mode, you can press the keep-warm button (MOAOTIPEB/
BbIKA) to enter standby mode.

Adjusting the cooking time and temperature

You can adjust the cooking time for all functions except the rice

function; and you can adjust the cooking temperature for baking and

manual functions. Refer to the “Functions overview' table for the time

regulation of each function.

After you have selected the desired cooking function using the menu

button, the default cooking time will be displayed on the screen.

1 To set a different cooking time, press the cooking time button
(BPEMA MPUTOTOBAEHUA) (fig:21), and the default cooking
time starts flashing on the display.



2 Press the hour button (HACBI +) to set the hour unit (fig22).

3 Press the minute button (MMHYTbI -) to set the minute unit
(fig23).

4 To set a different cooking temperature, press the temperature
button (TEMIM) (fig.24), and the default temperature starts
flashing on the display.

5 Press the increase (HACbI +) or the decrease (MUHYTbI -)
button to set the desired cooking temperature (fig.25).

Preset time for delayed cooking

You can preset the delayed cooking time for all cooking modes except

the frying mode.

Follow steps 6 and 7 in “Preparations before cooking”.

2 Press the menu button (MEHIO) until your preferred cooking
function is selected.

3 Press the preset time button (OTCPOYKA CTAPTA), and the
default preset time starts flashing on the display (fig.26).

4 Preset the hour button (JACbI +) and the minute button
(MUHYTbI -) to set the desired preset time.

5 Press the start button (CTAPT/BbIKA) to confirm the preset
timer (fig.10).

6 The cooking will be finished when the preset time has elapsed.
You will hear 4 beeps and the selected cooking function light will
be off.

7 The multicooker will be in keep-warm mode automatically.

5 The keep- warm (MOAOTPEB/BbIKA) indicator lights up
(fig11).

Note

The preset function is not available in fry mode.
The preset button is not responsive in standby mode.
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Cleaning and Maintenance

Note

Unplug the multicooker before starting to clean it.
Wait until the multicooker has cooled down sufficiently before cleaning it.

Interior

Inside of the top lid and the main body:
*  Wipe with wrung out and damp cloth.
*  Make sure to remove all the food residues stuck to the
multicooker.
Heating element:
*  Wipe with wrung out and damp cloth.
*  Remove food residues with wrung out and damp cloth.

Exterior

Surface of the top lid and outside of the main body:
*  Wipe with a cloth damped with soap water.
*  Only use soft and dry cloth to wipe the control panel.
*  Make sure to remove all the food residues around the
control panel.

Accessories

Spatula, soup ladle, inner pot, steam basket, and steam vent cap:
®  Soak in hot water and clean with sponge.

®

Problem Solution

Water spills out of the | Make sure that you add water to the level
multicooker during indicated on the scale inside the inner pot
cooking. that corresponds to the number of cups of
rice used.

Press the menu button (MEHIO) repeatedly

to select the desired function as shown by
the indicator.

| cannot get to the
desired cooking
function.

Rice smells bad after
cooking

Clean the inner pot with some washing
detergent and warm water:

After cooking, make sure the steam vent
cap, inner lid and inner pot is cleaned
thoroughly.

Error message (E1, E2, | There has been a power failure during
E3, or E4) appears on | cooking. Take the appliance to your Philips
the display. dealer or a service center authorized by
Philips.

Pycckun

1 MyAbTHBapKa

[No3apaBAsiem C MOKYMKOM 1 NpUBETCTBYeM Bac B kaybe Philips!
Y4T06bI BOCNOAB30BaTLCA BCeMM MpenmMyLlecTBammn noasepxki Philips,
3aperncTpupyiTe NpuobpeTeHHoe yCTPOMCTBO Ha caiiTe
www.philips.com/welcome.

2 KoMnaAeKT nocTaBku (puc. 1)

MyAbTBapKa LLnyp nuTaHms

[MapoBas kop3wuHa MepHbilt cTakaH
Aonatka ["oAoBHIK ana cyna
PyKkoBoACTBO NoAb3oBaTeAs Khura peuenTos

VIHCTPYKUMA NO TexHUKe
6€30MacHoCTH

[apaHTWHBIN TaAOH

OnucaHue (puc. 2)

CbemHas KpbllUKa @

Harpeaa‘reAbeM SAEMEHT
OTBEPCTUA BbIXOAA MNapa

KHorka OTKPbIBaHMA KPbILLKM Pasbem kabeas nuTaHus

BHyTpeHHas vawa (10) |V IHAMKaLMS YPOBHS BOABI

MaHeAb ynpasaeHms (A1) | YRAOTHUTEABHOE KOABLIO
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@ BSPXHQH KpblLlKa @ PyHKa MYAbTUBAPKM
® ©

®

®

OcHosHol Kopryc

OnucaHne aneMeHTOB yrpaBAeHus (puc. 3)

KHorka ycTaHoBKM MUHY T/

® ABTOMaTHYECKME
)’MeH blUEHNA 3HAYEHNA

nporpamMMbi

®

KHonka nHamKkaLwmn
noaorpesa v ero

®
OTKAIOYEHNSA
®

KHorka Bbibopa BpemeHm
MPUrOTOBAEHNS

®

(19) |KHorka meHio KHorka Bbibopa TemnepaTypbl

®®

(15) |KHorka oTcpouku cTapTa KHorka BKAIOUYEHWA/OTMEHbI

6 Environment KHorka ycTaHoBKu Yacos/ @ Ancrneri
. . YBEAUUEHMA 3HAYEHNA
Do not throw away the appliance with normal household
waste at the end of its life, but hand it in at an official
collection point for recycling. By doing this, you can help to O63°P ¢)’H KM
preserve the environment.
— Bpems Peryanpyemoe Bpems Temneparypa
7 Guarantee and Service myHKUMM NpUroToBAEHUA Bpema OTCPOYKH NpUroTOBAEHUA
MO YMOAYaHUIO MNPUrOTOBAEHUA CTapTa MO YMOAYaHUIO
If you need service or information, or if you have a problem, visit the Puc 40 M / 124 130140 °C
Philips website at www.philips.com or contact the Philips Customer Kawa 10 wryT S 2 u. 124 95100 °C
Care Center in your country.You can find its phone number in the o 14 20 w4 g 244 90100 °C
worldwide guarantee leaflet. If there is no Customer Care Center in FER— e R PR 90100 °C
" M MUH.— —24u. —
your country, go to your local Philips dealer. poRep
Meub 45 MuH, 20 MUH-2 y. 1—24u. 100 °C
8 SPeCIﬁcatlonS HKapute 15 MuH, 5—60 MuH. / 145—150 °C
TywmTo 1 vac 20 MuH-10 u. 1—24u. 85—90 °C
Model Number HD3139
Cgoit Bbibop 24 5 MuH—10 u. 1—24 .. 100 °C
Rated power output 980W
Rated capacity 4.0L

9 Troubleshooting

If you encounter problems when using this multicooker, check the
following points before requesting service. If you cannot solve the
problem, contact the Philips Consumer Care Center in your country.

Problem Solution

The light on the
button does not
go on.

There is a connection problem. Check
if the power cord is connected to the
multicooker properly and if the plug is
inserted firmly into the power outlet.

The light is defective. Take the appliance
to your Philips dealer or a service center
authorized by Philips.

The multicooker is not connected to the
power supply. If there is no power supply,
the power failure backup function does not
work and the display does not function.

The display does not
function.

The battery for the display runs out of
power: Take the appliance to your Philips
dealer or a service center authorized by
Philips to have the battery replaced.

The rice is not cooked. | There is not enough water. Add water
according to the scale on the inside of the
inner pot.

You did not press the start button
(CTAPT/BbIKA).

Make sure that there is no foreign residue
on the heating element and the outside
of the inner pot before switching the
multicooker on.

The heating element is damaged, or the
inner pot is deformed. Take the multicooker
to your Philips dealer or a service center
authorized by Philips.

Add more water to the rice, and cook for
a bit longer.

The rice is too dry
and not well cooked.

The multicooker does
not switch to the
keep-warm mode
automatically.

You might have pressed the keep-warm
button (MOAOTIPEB/BbIKA) before
pressing the start button (CTAPT/BbIKA).
In this case the multicooker will be in
standby mode after the cooking is finished.

The temperature control is defective. Take
the appliance to your Philips dealer or a
service center authorized by Philips.

The rice is scorched. | You have not rinse the rice properly. Rinse

the rice until the water runs clear.

E Mpumeyanme

®  MOXHO HacTpavBaTb TeMMNepaTypy AAS GyHKLMM NPUrOTOBAEHMS
BbINEYKM W PYUHBIX PEXMMOB. MOXHO BLIGPATL TEMMEPATYPY AAS
GyHKLMM NPUTOTOBAEHMS BINEUKY 11 PYUHBIX PEXVIMOB B AMarnasoHe oT
40 °C a0 160 °C. LLar n3mereHms TemnepaTypsl cocTasaseT 10 °C.

® TMocae 3artycka MpoLecca MPUrOTOBAEHNS AAS OTKAIOHEHMS MPOTrPamMMbl
HaxxmuTe KHomnKy oTMeHsl (CTAPT/BBIKA), MyAbTVBapKka nepeiiaeT B
PEXIM OKMAHMS,

4 McnoAbsoBaHMe MyAbTUBApKM

I'IepeA nepBbiIM UCMOAb30OBaHMEM

1 VisBrekiTe Bce MPUHAAAKHOCTY 13 BHYTPEHHei Yatm. CHiMITe
C BH)/TpeHHelZ Yal ynakoBO4HbIE MaTEPUAAbI.

2 TLLlaTe/\bHO OYUCTUTE BCE AETAAM MYABTUBAPKK MNEPEA NMEPBbIM
MCNoAb30BaHMeM (CM. raasy "OuncTia 1 yxoa").

Mpumeyarme

Mepea MCNoAb30BaHMEM MyAbTMBAPKM YBEAWUTECH, YTO BCE YacTh
abCoNIOTHO Cyxue.

MoaroTtoeka k pabote
’_lepeA NCMNOAb30BAHNEM MYABTVBAPKW BbINMOAHUTE CAEAYIOLIME
ACNCTBIMA,

1 MamepbTe KOAMYECTBO KpyTbl C MOMOLLBIO MPHAAr2EMOro
MEPHOTO CTaKaHa.

2 TuiaTeAbHo MPOMOiiTe Kpyny.

3 [MomecTnTe NPeABAPUTEABHO MPOMBITYIO KDYy BO BHYTPEHHIOIO
yay.

4 AoBasbTe BOAY AO YPOBHS, YKa3aHHOTO Ha LWKaAe BO BHYTPEHHEN
yatle, 1 PaBHOMEPHO PaCrpeAEAUTE Kpyry.

5 OtkpoliTe KpbilliKy, HaXaB COOTBETCTBYIOLLYIO KHOMKY (pHc. 4).

6 [MpoTpuTe HaCyXO BHELUHIOIO MOBEPXHOCTb BHYTPEHHEN Ualll
(puc. 5), ycTaHoBMTE Yallly B MyAbTMBApKY (puc. 6). YoeanTecs,
YTO BHYTPEHHSA Yallia KacaeTCs HarpeBaTEeAbHOrO JAeMeHTa
AONKHBIM OBPa3OM.

7 3axpoiiTe KpbILKy MyAbTVMBapKH (PUC. 7), BCTaBbTE CETEBYIO BUAKY
B PO3ETKy 3AeKTpoceTH (puc. 8).

[Mpumeyanme

[MoAPOBHOCTU O COOTHOLLEHMI KOAMYECTBA KPYribl 1 BOABI CM. B peLienTe.
VpoBeHb, OTMeYEHHbIN BO BHYTPEHHEN Yalle, ABASETCH
pEKOMeHAOBaHHbIM, Obbem BOAbI MOXHO U3MEHATb B COOTBETCTBMK C
TUNOM KPYMbl 1 BalUMMK NPEANOHTEHNAMMN.

v6eAMTECb, YTO BHELWHAA NOBEPXHOCTH BHYTDEHHEI;W Yawmn ABAAETCA
CYXO\Z “n HMCTO\Z, a Ha HarpeBaTEeAbHOM 3AEMEHTE U MarHMTHOM
NepeKAioYaTeAe OTCYTCTBYIOT 3arpA3HEHMA.

MMpurotosaeHue puca

1 Cheayiite mHcTpykumam B raase "TloaroToska K paboTe”.

2 C nomouusio kHorku Merio (MEHKO) sbibepyTe byHKLMIO
npurotosaexua puca (Puc) (puc. 9).

3 Hawmue kronky iaoveHns (CTAPT/BBIKA) aan 3anycka
npotecca npurotoeaeHms (puc. 10).

4 1o OKOHUAHMM NPUrOTOBAGHIA NPO3BYUUT 4 3BYKOBBIX CUrHaAR,
MHAWKATOP BbIOPAHHOM GyHKLMM MOracHeT.

5 MynsTuBapKa aBTOMATIUECKM NEPETAET B PEXUM MOAOTPEBa.

9 3aropuTca MHAMKATOP peXiMa NoAorpesa
(MOAOTPEB / BbIKA) (puc. 11).

[Mpumevarme

Ecan B Bawem pervioHe B ceTu HabAIOAIOTCA Nepenaapl HarpsKeHus,
vata MyAbTUBaPKM MOXKET NEPEnOAHMTBLCA.

IMo oKoHuaHMM NPUrOTOBAGHNA CPasy e NepemelaiTe pyc, YTobbl
PaspbIXAUTB €ro 1 BHINAPHTH AULLHIOIO XMAKOCTb. DTO MO3BOAUT
NOAY4MTb BoAee pacchinyaTblii prc.

B 3aBMCMOCTY OT YCAOBMIN MPUFOTOBAEHMA HIMKHII CAOI prca MOXET
CTaTb 30A0TUCTBIM.

anFOTOBAEHMe Kawun

1 ChepayniTe waram 1 — 7 B raase "ToaroToska k pabote”.

Mpumeyarune

Bo m3bexaHne nepenoAHeHns MyAsTVBapK He NpesbilualiTe
MaKCMMaAbHbI YPOBEHb BOAbI, YKa3aHHbIA BO BHYTPEHHEN Yallivt

Coset

5 YT0bbl 33AaTb APYroe Bpems NpUroTOBAEHNS, CM. FAaBY
"l/I3MeHeHVe BpeMeHM 1 TeMnepaTypbl MPUrOTOBACHNA".

5 Haxwmure kronky sraouers (CTAPT/BBIKA) aas 3anycka
npotiecca npurotosaeHus (puc. 10).
6 Mo OKOHYAHMM MPUFOTOBACHNS MPO3BYUMT 4 3BYKOBBIX CHTHaAR,
VHAMKATOP BbIOPaHHOM GYHKLIMW MOracHeT.
7 MynbTvBapKa aBTOMATUUECKN NEPEMAET B PEXIM NOAOTPEBa.
> 3aropuTca MHAMKATOP PeXuMa NoAorpesa
(MOAOTPEB/BbIKA) (puc. 11).

Mpumeyarue

B pexuime obxkapuBaHms He HakpbiBaiTe NPUBOP BEPXHEN KPbILLKOM.
BO BPEMA MPUTOTOBAEHNA PEKOMEHAYETCA OTKPbIBATL KPbILLKY, €CAU
Temnepatypa npesbiaeT 130 °C.

ylueHKe

1 TMonoxuTe MHMPEAVEHTBI BO BHYTPEHHIOK Uallly.

2 ChepyiTe waram 6 1 7 B raase "lMoaroToska K paboTe".

3 C nomotipio kHorku Merio (MEHIO) suibepuTe dyHKUMIO
Tywerua (TywuTs) (puc. 19).
= YTOO6bI 33AaTb APYroe BpeMs MpUroTOBAEHMS, CM. TAABY

"l/I3MeHeHe BpeMeHM 1 TeMnepaTypbl MPUroTOBACHNA".

4 Haxwmure kHorky sraoderms (CTAPT/BBIKA) aas 3anycka
npotiecca npurotoeaeHus (puc. 10).

5 Mo okoHYaHMM MPUrOTOBACHNS MPO3BYUMT 4 3BYKOBBIX CHTHAAR,
VHAMKATOP BbIOPaHHOM GYHKLIMW MOracHeT.

6 MyAsTVBapKa aBTOMATUUECKM NEPEFAET B PEXMM MOAOTPEBa.

> 3aropuTcs MHAMKATOP peXyiMa NoAorpesa
(NOAOTPEB/BbIKA) (puc. 11).

Momumo cobaioaeHNs Tpebyemoro YPOBHSA BOAI AAS MPUFOTOBACHMA
Kall MOXHO Takke MCrOAb30BaTb Kpyry 1 BOAY B nponopLun 1:4.

2 C nomoiio kHorku Merio (MEHIO) BbiGepuTe dyHKLMIO
npurotosAenns Kawn (Kawa) (puc. 12).
9 YT10ObI 33AaTb APYrOe BPEMA MPUrOTOBACHWIA, CM. FAABY
"VI3meHeHne BpeMeHn 1 TeMnepaTypbl MPUroTOBAEHMS".
3 Haxwmute kHomky iaoderis (CTAPT/BBIKA) aaa 3anycka
npotecca npurotoeaeHus (puc. 10).
4 1o OKOHUAHMM NPUrOTOBAGHIA NPO3BYUUT 4 3BYKOBBIX CUrHaAR,
WNHAMKATOP BbIOPAHHOM $yHKLMM NoracHeT.
5 MyasTuBapKa aBTOMATUUECKM NEPETIACT B PEXUM MOAOTPEBa.
9 3aropuTca MHAMKATOP PeXiMa NoAorpesa
(MOAOTPEB/BbIKA) (puc. 11).

MpuroTtoBAeHue cyna

1 TOAOKMTE MHIPEAMEHTDI U HaAeiTE BOAY BO BHYTPEHHIOIO Uallly.
2 ChepayniTe waram 6 1 7 B raase "lMoarotoska k paboTte".
3 C nomotiio kHorku merio (MEHIO) BbiGepyTe hyHKLMIO
npurotosaeHuns cyna (Cyn) (puc. 13).
9 YT106bI 33AaTb APYTOE BPEMS MPUTOTOBAEHMS, CM. TABY
"V13MeHeHe BpeMeHW 1 TeMnepaTypbl NPUroTOBAEHMA".
4 HaxwmuTe kronky sraioveHns (CTAPT/BBIKA) aast 3anycka
npotiecca npurotoeaeHms (puc. 10).
5 Mo oKoHUaHMM NPUFOTOBACHMA MPO3BYUMT HECKOABKO 3BYKOBbIX
CUIHAAOB, MHAMKATOP BbIOPaHHOM GyHKLMM MOracHeT.
6 MyabTVBapKa aBTOMATUUECKY MEPEMAET B PEXMM NOAOTPEBa.
9 3aropuTcsa MHAMKATOP peXima NoAorpesa
(MOAOQTIPEB/BbIKA) (puic. 11).

MapoBapka

1 Haneirte Boay BO BHYTPEHHIOI vally.

2 [MomecTuTe MPOAYKTbI AAA MPUFOTOBAGHMSA Ha Mapy Ha TapeAKy
WA B MOAAOH rnapoBapKu.

3 ’_lpl/l MCMOAb30BaHNN OTAe/\bHO;I TapeAKM NOMEeCTUTE ee B
NoAAOH naposapku (puc. 14).

[NocTaBbTe NOAACH MapoBapki BO BHyTPeHHIoIo vauly (puc. 15).

ChepyniTe waram 6 1 7 B raase "loarotoska k paboTte".

oN U1 A

C nomoueio kHomku merio (MEHKO) BbibepuTe dyHKUMIO

npurotosaeHua Ha napy (Mapoeapka) (puc. 16).

> YTOObI 33AaTb APYroe BpeMs NpUroTOBAEHUS, CM. FAaBY
"V13MeHeHIe BpeMeHU 1 TeMnepaTypbl NMPUroTOBACHMA".

7 Haxwue kronky sraovera (CTAPT/BBIKA) aaa 3anycka
npouecca npurotosaeHus (puc. 10).

8 Mo oKoHUaHMIN MPUFOTOBAEHIA MPO3BYUMT 4 3BYKOBBIX CHTHAAR,
MHAWKATOP BbIGPAHHOM GyHKLMI MOracHeT.

9 MyAbTuBapKa aBTOMATUUECKM NEPEMAET B PEXUM NOACTPEsa.

> 3aropuTcs MHAMKATOP PeXKMa NOAOrpeBa
(NOAOTPEB/BbIKA) (puic. 11).

10 OTKpoiiTe KPbILLKY 1 akKypaTHO M3BAEKUTE MPOAYKTbI U3 TapeAKM
1AV NMapOBOW KOP3MHbI.

E Mpumevarme

¢ KoAMyecTBO BOABI 3aBUCHT OT KOAMMECTBA MPOAYKTOB B AOTKE AAA
NPUroTOBAEHMA Ha Napy. He norpyaiiTe AOTOK AAR MPUrOTOBAGHNA Ha
napy B BOAY.

®  VIcnoAb3yiTe KyxOHHYIO NPUXBATKY WAM TKaHb, TaK Kak TapeAKa v MOAAOH
oueHb ropsuve.

Bbineuka

1 TMonosuTe MHrPeAMEHTSI BO BHYTPEHHIOI Yally.
2 ChepyiiTe MHCTPYKUMAM B wware 6 raaebl "TloAroToBKa K paboTe”,

3 HOAKNOHMTE CETEBYIO BUAKY K SAEKTPOPO3ETKE.

[Npumevarme

[pw BbINEYKE TOPTOB KPbilKa AOAKHA BbiTb 3aKpbiTa. ONTUMaALHOM
AN BbINeukn cunTaeTcs TemnepaTypa 130 °C 1 Bpemst NpuroToBAeHUs
45 MUHYT.

[pn BbiNEUKe APYIUX M3AGAMIA KPbILLKA AOAKHA ObiTb OTKPbITA.

Bo Bpemst MpUroTOBAEHMS PEKOMEHAYETCS OTKPBIBATL KPbILIKY, ECAV
Temnepatypa npessiwaeT 130 °C.

4 C nomotpio kHorki Merio (MEHIO) sbibepuTe byHKLMIO
Bbineuku (Meub) (puc. 17).
> YTOObI 33AaTb APYroe BpeMs MPUroTOBAEHMS, CM. FAaBY
"l/I3MeHeHVie BpeMeHM 1 TemnepaTypbl MPUroToBACHNA'".
5 Haxmute kronky sraouerma (CTAPT/BBIKA) aaa 3anycka
npouecca npurotosaerus (puc. 10).
6 Mo OKOHYAHMM MPUFOTOBACHMS BHINEUKN MPO3BYUNT 4 3BYKOBBIX
CUrHaAa, MHAMKATOP BbIOPaHHOWM GyHKLMM MOracHeT.
7 MyabTVBapKa aBTOMATUUECKY MEPEMAET B PEXMM MOAOTPEBa.
> 3aropuTCcA MHAMKATOP PeXiMa NOACrpeBa
(MOAOTPEB/BbIKA) (puc. 11).

Mpumeyarune

V13BA€KaA BHYTPEHHIOIO EMKOCTb U3 MyAbTMBAPKM, MOAB3YHTECH
KyXOHHbBIMW PyKaBMLAMK MAX MPUXBATKaMM EMKOCTb CMABHO
HarpeBaeTcA.

>Kapka

1 MonouTe MHFPEAMEHTBI BO BHYTPEHHIOI Yallly.

2 ChenyiiTe MHCTPYKUMAM 8 Ware 6 rAasbl "TloaroToBKa K paboTe,
3 lMoaKAOUMTE CETEBYIO BIAKY K SAGKTPOPO3ETKeE.
4

C nomoulbio kHorku merio (MEHKO) sbibepuTe dyHKUMIO
obxapvaHms (Maputs) (puc. 18).

®

PyuHon

NSl HACTPOIKU TEMMEPATYpPbI Y BDEMEHM MPUrOTOBAEHUA MOMHO

BOCMOAB30BATLCA PyHHBIM PEXMUMOM.

1 TMonoxuTe MHMPEAVIEHTBI BO BHYTPEHHIOI Uallly.

2 CheayiiTe waram 6 1 7 8 raase "TloaroToska k paboTe”.

3 C nomouio kHomki Merio (MEHIO) BbibepuTe dyHKLMIO
MPUroToBAEHMA B pyuHoM pexxvmMe (Ceoit Beibop) (puc. 20).
5 YTObbl 33AaTb APYroe Bpems NpUroTOBAEHNSA, CM. FAaBY

"/13MeHeHne BpeMeH 1 TeMnepaTypbl MPUrOTOBACHHA".

4 Haxmure Kkrorky sraiouerna (CTAPT/BBIKA) aan 3anycka
npouecca npurotosaeris (puc. 10).

5 Mo oKoHYaHMM MPUrOTOBACHNS MPO3BYUMT 4 3BYKOBIX CHTHaAR,
MHAVKATOP BbIGPAHHOM ¢yHKLIMM MOracHeT.

6 MyAbTVBapKa aBTOMATUYECKN NEPEMAET B PEXUM NOAOTPEBa.

L 3aropuTca MHAMKATOP PeXuMa NoAorpesa
(MOAOTPEB/BBIKA) (puc. 11).

MNpumeyanue

Bo Bpems npuroTosaeHms easl npu Temnepatype Himke 70 °C creayeT
BbIKAIOUYNTD PEXMM NMOAAEPKAHNA TEMNEPATYPbl NEPEA, HAYaAOM
NPUrOTOBAEHUA.

B pyuHom pexwime npu Beibope TemnepaTypsl Boiwe 130 °C sepxHas
KPbillKa BO BPEMS NPUrOTOBAEHMA AOAKHA ObITh OTKPbITA.

Pexxum noaorpesa

B MyAbTUBapKe mpeaAycMOTpeHa GyHKLMS MPOCTOrO yrpaBAEHMS!

PEXUMOM MOAAEPIKAHMS TEMMEPATYPbI.

* Ecan nocae BbiGopa $yHKLIMM MPUFOTOBAEHMSA C MOMOLLBIO KHOTMKM
menio (MEHIO) HaxkaTb kHonky Braiouerns (CTAPT/BBIKA),
3aropUTCs MHAMKATOP PeiMa Noaorpesa. [Mocae oKoHuaHws!
MPUrOTOBAEHUS MYABTUBAPKA NEPEMAET B PEXKIM NOAOTPEBA.

* Ecavt nocae Boibopa dyHKLMM MPUFOTOBAEHMS C MOMOLLBIO KHOMKM
merio (MEHKO) cHavana HaxkaTb KHOMKY peXkima noAorpesa, a
3aTem KHorky BrAlodeHns (CTAPT/BBIKA), nHavikaTop pexvima
NOAOrpeBa He 3aropuTcs. [10 OKOHYaHMW MPUrOTOBAEHMS
MYABTVBApKa NEPENAET B PEXMM OXMAHMA.

MNpumeyanue

® A nepexoaa B PEXIM MOAOTPEBA B PEXMME OXMAAHWSA HAXKMUTE
KHoMKy pexuima noaorpesa (MOAOIPEB/BBIKA).

* A/\ﬂ NEPEXOAA B PEXUM OXMAAHUA B PEXXNME NMOAAEDPHAHMA
TeMnepaTypbl HAXXMUTE KHOMKY peXnma noAorpesa

(MOAOTPEB/BbIKA).

M3meHeHHe BpeMeHU U TeMnepaTypbl
MPUrOTOBAEHMS!

Bpemst NpUroToBAEHMS MOXHO M3MEHUTbL AA BCEX QYHKLIMI, KpOME
GYHKLMM MPUTOTOBAEHMS PrCa; TEMMEPATYPY MPUrOTOBAEHMS MOXKHO
MBMEHUTD AASt QYHKLIMM BBINEUKM U PYUHBIX PEXIMMOB. AOMyCTVMble
3HayeHns BpemeHn cm. B TabauLe "O630p GyHKLMIA".

[Nocae BbibOPa GyHKLMM MPUrOTOBAEHIA C MOMOLLBIO KHOMKN MEHIO

Ha AMCrIAee OTOBPasNTCs 3aAaHHOE MO YMOAUEHMIO BPEMS.

1 YroBbi BLIGPaTL ADYrOE BPEMS MPUrOTOBACHIS, HAXXMUTE KHOMKY
Bblbopa BpemeHu npurotosaeHns (BPEMA MPUTOTOBAEHMA)
(pyc. 21). Ha ancnaee HauHeT MUraTb Bpemsi MpuUroTOBAEHHS,
YCTAHOBAEHHOE MO YMOAYAHMIO.

2 HaMuTe KHOMKy yCTaHOBKM 3HaueHma vaca (JACHI +), uTobbi
YCTaHOBWTb 3HaueHMe Yaca (puc. 22).

3 HaxmnTe KHOMKY ycTaHOBKM 3Haderma MuryT (MUHYTBI -),
4TOBbI YCTaHOBUTb 3HaYeHWE MUHYT (puc. 23).

4 YT0Bbl yCTaHOBNTL ADYTYIO TEMNEPATYPY NPUrOTOBACHNS,
HaykmuTe KHomKy Harpesa (TEMIM) (puc. 24), Ha aMcnaee HauHeT
MUraTb 3HauYEHME TEMMEPATYPbI, YCTAHOBAEHHOE MO YMOAUAHMIO.

5 C nomotusio kHomku yseanueris (YAChI +) man ymeHblieHns
3Haverrs (MUHYTbI -) BoiGepuTe TemnepaTypy NpUroToBAEHMS
(puc. 25).

(D)’HKLI.MFI OTCPOYKM CTapTa AAA BKAIOYEHUA B

3apAaHHOE BpeMA

OyHKUMIO OTCPOUKYM CTapTa MOXHO BbIOPaTh AAA BCEX PEXMMOB

MPUrOTOBAEHNS, KPOME PeXiMa OBXapyBaHMs.

1 Cheayire waram 6 n 7 8 raase "ToaroToska K paBoTe”.

C nomoteio kHomkn MeHio (MEHIO) BbibeprTe dpyHKUMIO
NPUrOTOBACHNIA.

3 HaxmnTe kHorky oTcpouiu ctapta (OTCPOYKA CTAPTA), 1
Ha AMCTMIAGE HAaYHET MUraTb BPEMS OTCPOUKM, YCTAHOBAEHHOE MO
YMOAYaHUIO (puc. 26).

4 YcTaHoBMTL BPEMA OTCPOUKM CTapTa MOXHO C MOMOLLBIO KHOMOK
ycTaHoBKu 3HaveHuns yaca (HAChI +) 1 muHyT (MUHYTDI -).

5 Haxmure krorky exaoueris (CTAPT/BBIKA), uTo6ebi
MOATBEPAUTD 3aaaHHOE Bpems oTcpouku (puc. 10).

6 Mo VCTeUeHUN YCTaHOBAGHHOTO BPEMEHI NPHrOTOBASHIE
6yAeT 3aBepiueHo. [1po3BYUNT 4 3BYKOBBIX CHrHAAQ, MHAMKATOP
BbIOPAHHOM YHKLMM NOracHeT.

7 MyAsTVBapKa aBTOMATUUECKM NEPEFAET B PEXMM MOAOTPEBa.

> 3aropuTcs MHAMKATOP peXyiMa NoAorpesa
(MOAOTPEB/BBIKA) (pic. 11).

[NpumeyaHue

DyHKLMA OTCPOUKHM CTapTa HEAOCTYMHA AAA PEXMMa ObXapuBaHiA
® KHorka oTCpouKM CTapTa He paboTaeT B PeXMME OXMUAAHNA

5 OuuncTKa 1 yxoa

Mpumevarue

[MNepea TeM Kak MPUCTYNaTb K OUNUCTKE, OTKAIOUUTE MYABTUBAPKY OT CETU.
° I_Iepe/_\ Ha4aAOM OUMCTKN AOKAUTECH, MOKa MyAbTMBAPKA OCTbIHET.

Yxoa 3a BHYTPEHHUMU NOBEPXHOCTAMU

BHyTpeHHAs MoBepxHOCTL BEpXHEI KPbILIKK 1 KOpryca.

®  [lpoTpuTe cAerka BAXHOM TKaHbO.

*  O6A3aTeAbHO yAAAUTE BCE MPUCTABLIME OCTATKM ML,
HarpesaTeAbHbIN 3AEMEHT.

*  [poTpuTe cAerka BAXHOM TKaHbO.

®  VaAaauTe OCTaTKM MUK CAETKa BAGYKHOM TKaHbIO.

yXOA 3a BHEWHWUMU NOBEPXHOCTAMMU

[oBepXHOCTb BEPXHEN KPbILIKK W BHELUHSS NOBEPXHOCTL KOPryCa.
. [poTpuTe TKaHbIO, CMOYEHHOW MbIABHOM BOAOW.
®  AAA OUMCTKM NaHEeAW YNPaBAEHUS UCMOAL3YTE TOABKO
MAMKYIO CYXYIO TKaHb.
®  TwaTeAbHO yAAAsITE OCTATKM MULLM BOKPYT KHOMOK
YIPaBAEHMS.

Akceccyapbl

/\OHaTKa, MOAOBHUK AAS CyMa, BHYTPEHHAA EMKOCTb, MapoBasi KOp3hHa
M KpblllKa OTBEPCTUA BbIXOAA Mapa.
®  3amouMTe B ropsavei BOAE U OUNCTUTE FyOKOW.

6 3alumnTa OKpYXKaloLLLEN CpeAbl

[MocAe oKOHUaHWsA CpoKa CAY»Obl He BbiOpachiBaliTe
nprbop BMecTe ¢ BbITOBbIMM OTxOAaMM. [TepeaaiiTe ero B
CMeUMAAN3MPOBaHHbIN MYHKT AAA AAABHEMLLEN YTUAMU3aLMM.

Takum 06pa30M Bbl MOMOXXETE 3alLMTUTL OKPYXaIOLLYyIO

cpeaAy.

7 [apaHTUs U 06CAYKMBaHUE

Ecan Bam TpebyeTca 06cAyKvBaHme Nprbopa MAM AONOAHUTEAbHAS
MHPOPMALIWIA, @ TakKe B CAyHae BO3HMKHOBEHWA NpobAeM noceTuTe
Be6-canT Philips, pacnoAoeHHbIN No aapecy

www.philips.com, MAn obpaTuTech B LIEHTP NOAAEPHKM
notpebuTeaelt Philips 8 Bawel cTpaHe. Ee TeanedOHHbIN HOMEp
MOXHO HalTV B rapaHTUiHOM bykaeTe. EcAv B Ballelt cTpaHe HeT
LeHTpa noaaepku notpeduteaei Philips, obpatutecs no mecty
nprobpeTeHs U3AEAUS.

8 XapaKTepuCTUKM

Homep MoaeAn HD3139
PacueTHas BbixoaHas moujHocTs | 980 BT
HoMuHanbHas eMKoCTb 4

9 YcTpaHeHWe HencrnpaBHOCTeN

["p¥ BO3HMKHOBEHWM HEMOAGAOK B MPOLIECCE UCMOAL3OBAHMIA
MYABTVIBAPKM MEpeA OOpalLEHNEM B CEPBMCHYIO CAYXKOY npoBepbTe
cAepyiolee. ECAU yCTPaHWTb HEMOAJAKY He YAAeTCs, obpaTuTech B
LEeHTP noaaepxkun notpebuteaent Philips 8 Balwen cTpare.

Mpo6aema

PewweHune

He 3aropaetca
MHAMKATOP KHOTKN.

HenpasuabHoe noakaioueHme. YoeanTecs,
YTO CeTeBOM LHYP MPaBUABHO MOAKAIOHYEH
K MYAbTMBAPKE, a CETEBAA BMAKA MAOTHO
YCTaHOBAEGHA B PO3ETKY SASKTPOCeTU.

MHavkaTop HencnpaseH. OTHecnTe
nprBOp B TOProBYIO OPraHM3aLMio WA
ABTOPM30BaHHbIN CePBMCHBIN LieHTp Philips.

He paboTaet
AMCNAEN.

MyAbTHBapKa He MOAKAIOHEHA K UCTOUHMKY
nuTaHus. [1py OTCyTCTBUM SAGKTPONUTaHNA
He cpabaTbiBaeT QyHKLIMA BO3OOHOBACHMA
paboThl, He paboTaeT AMCMACH.

DAEMEHT MUTaHUS AMCNIAes paspsiikeH. Aas
3aMeHbl SAeMeHTa MKTaHKs obpaTuTech

B Toprosyio opraHvsaumio Philips van
ABTOPM30BaHHbIN cepBrcHbIN LieHTp Philips.

Puc He roTos.

A 0baBAEHO HEAOCTATOUHO BOABL. AobasbTe
BOAY B COOTBETCTBUM CO LIKAAOM, YKasaHHOM
BO BHYTPEHHEN valle.

He HaxaTa KHoMKa BKAIOUYEHMS
(CTAPT/BbIKA).

[Nepea BKAIOUYEHMEM MYyABTVIBAPKW yOeAMTECH,
YTO Ha HarpeBaTeAbHOM JAEMEHTE 1
BHELUHel NOBEPXHOCTY BHyTPEHHEl Yallm
HET 3arpasHeHI.

[oBpexaeH HarpeBaTeAbHbIN SAEMEHT
1A AEPOPMMPOBAHA BHY TPEHHSA
EMKOCTb. AAA MPOBEPKMN MyABTUBAPKY
0bpaTUTECh B TOProBYIO OPraHM3aLMIo VAV
ABTOPM30BaHHbIN cepBHCHbIN LieHTp Philips.

Puc nepecyleH
HEAOBApPEH.

AobasbTe BOAbLLE BOAI, yBEAUUbTE BPEMS
MPUrOTOBAEHNA.

MyAbTHBapKa He
nepeKkAlovaeTcs
B PEXUM
NOAAEPYKaHA
Temneparypel
aBTOMATUYECKM,

B0o3MOKHO, KHOMKA peXxuma noAorpesa
(MOAOTIPEB/BbIKA) bbina HaxaTa A0
KkHonku BralodeHna (CTAPT/BbIKA). B

3TOM CAyHae MO OKOHYAHMW MPUrOTOBAEHMS
MYABTMBAPKA NEPEXOANT B PEXKIM OXKMAHNSL,

HeucrpaseH peryasTop TemnepaTypbi.
OTHecuTe Nprbop B TOProByIO OpraHM3aLMio
WAV aBTOPM30BaHHbIN cepBurcHbIN LieHTp Philips.

Kpyna npuropena.

Kpyna naoxo npomeiTa. [pomeisariTe Kpyry,
MOKa BOAA He CTaHeT Mpo3paYHo.

Bo Bpems

NPUrOTOBAEHMS
V13 MyAbTUBAPKM
MPOAVAACH BOAQ.

YbeanTech, YTO BOAA AODOABAEHA AO YPOBHS,
YKa3aHHOrO B LUKAAE BO BHyTPEHHEN Yalle, B
COOTBETCTBUM C KOAUMECTBOM MCTIOAB3YEMOM
Kpynbl.

He yaaeTcs BbibpaTh
HY>XXHYIO GyHKLMIO
MPUrOTOBAEHUA.

MocAeAOBATEABHO HAXKMMANTE KHOMKY MEHIO
(MEHIO), uTobbl BbIGPaTh HyXHYIO GyHKLMIO,
OPUEHTUPYACH Ha MOKa3aHNA MHAMKAaTOpa.

M pUroToBAEHHaA
Kpyna HenpuaTHO
MaxHeT.

Ouncture BHYTPEHHIOIO Hally B TenAom BOAE
C NOMOLLIbIO CPEACTBA AAA MbITbA MOCYAbI.

[ocre NprroToBAEHMA TlaTeABHO
OUNCTUTE KPbILIKY OTBEPCTMA BbIXOAA Mapa,
BHYTPEHHIOK KPbILLKY 1 BHYTPEHHIOIO Yallly..

Ha amcnaee
nosieAseTcA
cooblueHre 0b
owmbke (E1,E2, E3
nan E4).

Bo Bpemsi mpoLiecca npuroToBAeHms
npousoLeA cboi noaaum mitarms. OTHecuTe
np1BOP B TOProByio OPraHM3aLmio 1A
ABTOPV30BaHHbIN CepBUCHBIN LieHTp Philips.




