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BaxkHaa nHpopmaums

Mepea HauaAoM 3KCMAyaTaLumM NpUGOPa BHUMATEALHO
03HAKOMbTECh C AAHHbBIM PYKOBOACTBOM M COXPaHUTE €ro AAS
AaAbHEWILLEro UCMOAb30BaHMUS B Ka4eCTBe CrpaBoYHOro
maTepuasa.

B LeAsx 6e30nacHoM 3KCMAyaTauum npubopa B
PYKOBOACTBE MOAPOGHO pasbsiCHEHbI MPEAYNPEXACHUS,
Kacaolmecs 6esonacHocTn. HeponoHnumarue nan
HecoBAIOAEHME ITUX NPEAYNPEKAEHUIA MOXKET CTaTh
NPUYMHOM HECYACTHBIX CAYHaeB.

MpaBuAbHOEe ob6palLeHue

AaHHbIn NpUMGOpP npeaHasHayYeH TOABKO AAS AOMALLHEro
UCMNOABb30BAHMA B 3aKPbITbIX NMOMELLEHUAX.

BcTasbTe pasbem B COOTBETCTBYIOLLEE THE3AO

Ha MyAbTBapKe. [Nepea BKAIOUEHMEM NUTaHMA yGeAuTeCh,
4TO HOMMHAABHOE HaNPAXXeHWE B MECTHOM JAEKTPOCeTH
COOTBETCTBYeT HaMPAXKEHMIO, yKasaHHOMY Ha Kopryce
pUcOBapKy.

MoakAlouariTe NPUBOP TOABKO K 3a3eMAEHHOM po3eTKe.
Y6eaunTech, UTO CeTeBas BUAKA MPABMALHO BCTAaBAGHA B
PO3€eTKY 3AEKTpOCeTH.

B cAydae noBpexAeHMs CETEBOTO LIHYPa, ero Heo6XOAUMO
3aMEHUTb B aBTOPMU30BaHHOM cepBucHOM LieHTpe Philips nan
B CEPBMCHOM LIeHTpe C NepCoOHaAOM AHAAOTUYHOM
KBaAMUKALIUN.

MYAbTUBApPKA AOAXKHA HAXOAUTLCA B HEAOCTYMHOM AAA AETEIZ
mecTe. DTo NomoxKeT usbexkatb CA)"-{BIZHOFO nepesopavnBaHuA
npuGopa Bo Bpemsi paBoThl 1 MoAyueHus oxoros. CAyuaitHoe
Ha)kaThe KHOMOK MOXET NpepBaTh paboTy pUCOBapKM.

AaHHbiit NpUBOp He NMpeAHasHaueH AASl UCMOAb3OBaHNA
AVLLaMU (BKAIOYasi AETEl) C OrPaHUYEHHBIMM BO3MOXKHOCTAMMU
CEHCOPHOWM CUCTEMbI UAM OTPaHUYEHHBIMM
MHTEAAEKTYaAbHbIMU BO3MOXXHOCTAIMM, a TaKXXe AULIAMM C
HEAOCTAaTOUHbIM OMbITOM M 3HAHUAMM, KPOME CAyHaeB, KOTAA
MCMOAL30OBAHME MPOBOAMTCS MOA KOHTPOAEM WAM MOCAE
COOTBETCTBYIOLLErO UHCTPYKTUPOBAHMA CO CTOPOHBI AMLL,
OTBETCTBEHHbIX 3a UX 6e3omacHocTb. CAeAUTE 32 ACTBMU, He
NO3BOASITE ACTAM UrpaTh C MPUGOPOM.

YcTaHaBAMBaTE MyAbTUBAPKY Ha MAOCKYIO YCTONUMBYIO
noBepxHocTb. He norpyskaiiTe npubop B BoAy, He OCTaBAsNTe
B MECTax C MOBbILIEHHOMN BABXKHOCTbIO/TEMMEpPaTypoil MAK
PAAOM C APYTMMM UCTOUHUKAMM TEMAQ.

nPe)KAE 4YeM BCTAaBUTb BUAKY B PO3ETKY 3AEKTPOCEeTH,
)’GeAMTer, 4YTO HarpeBaTeAbHbl€ 3AEMEHTbI, AATHYUKKU
TemnepaTypbl U NOBEPXHOCTb EH)’TPeHHEﬂ €MKOCTHU YUCTble,
CYXME U HE COAEP>KAT HAAMMLLEro p1ca, OCTaTKOB NMPOAYKTOB
VAW TPA3U, KOTOPbIE MOTYT HEraTUBHO CKa3aTbCA Ha
MPUrOTOBAGHUM.

MepeA u3BAeUeHMEM BHYTPEHHEH €MKOCTU OTKAIOUMTE
npubop OT 3AEKTpOCETU.

® HenpaBunbHoe obpaleHune

He I'IQAKAIO‘-lal-:iTE BUAKY K PO3€TKEe 3AEKTPOCeTU U He
HaXXMManTe KHOMKM Ha NaHeAn YNPaBA€HUA MOKPbIMK
pyKamu.

He MoAudpuumpyiiTe, He pasbupaiiTe U He peMOHTUpYIiTE
MYABTMBAPKY CAMOCTOSTEABHO.

He noakaiouaiTe NpuGoOp K BHELIHEMY TaUMepy OTKAIOUYEHUS
— 3TO onacHo.

He norpy:xaiiTe MyAbTUBapKy B BOAY W He CTaBbTe MOA CTPYiO
BOAbI BO BPEMS OUMUCTKM.

He crasbTe BHYTPEHHIOIO €MKOCTb HEMOCPEeACTBEHHO Ha
OTKPbITbIA OFOHb MAM UCTOUHUK TemMAa.

He noasepraiite MyAbTUBapKy BO3AEMCTBUIO BbICOKMX
TEMMepaTyp U He CTaBbTE €e Ha BKAIOUEHHYIO WA ellie He
OCTBIBLUYIO MAWTY.

He noaHuMaiTe 1 He nepeABUrainTe BKAIOUEHHYIO
MYAbTMBapPKY.

He BcTaBAsiiTe B MyAbTUBApKY A€DOPMUPOBAHHYIO BHYTPEHHIOIO
€MKOCTb.

He ncnonb3yiite akceccyapbl 1 aetanv Apyrux
npomasonmeneﬁl, He nmerwmnx CI'IeLU/Ia}'IbHOVI pekomeHgaunn
Philips. B cnyuae ncnonb3osaHua nofo6HbIX akceccyapos 1
[nieTanei NPOV3BOAWTEN He HECYT OTBETCTBEHHOCTU 3a
HeraTMBHble NOCNEACTBUA.

A TouyHo cAepyiTe

MHCTPYKLUSAM BO BpeMs
aKcnAyaTauumn npubopa

BHyTpeHHIOI0 eMKOCTb HEOBXOANUMO yCTaHaBAMBATL AO
MNOAKAIOYEHUA I'IPMGOPB K UCTOYHUKY NMUTAHMUA U BKAIOYEHUA
npu6opa.

OcTeperaiiTech rops4ero napa, KOTOPbIii BbIXOAUT M3
MapoBOro KAaMaHa, MAM MpU OTKPbITUM Kpbiwku. Bo
u3bexKaHue OXOroB MOMHMTE, YTO PYKU U AULLO AOAXKHBI
HaXOAMUTbLCA HA AOCTATOYHOM PacCTOAHMMU OT PUCOBAPKMU.

He HakpbiBaiTe KpbilKy TKaHblo. MHaye KpbiluKa MoXeT
noTtepsTb $OpMY MUAM LIBET.

He HanoaHsitTe BHYTPEHHIOIO €MKOCTb Bbille MaKCMMaAbHOM
oTmeTKW. HecobaloaeHune aToro TPeGOBaHMR MOXeT npusecTu
K MepernoAHEeHUIO EMKOCTHU U OMacCHbIM NMOCACACTBUAM.

Bo u3bexaHune NoBpeXXAEHNS MOKPLITUA BHYTPeHHeM
€MKOCTH MPUroTOBAEHWE HEKOTOPbIX MPOAYKTOB, TaKMX Kak
KpeBeTKM, Kpabbl U paku, He pekomeHayeTcs. Mepea,
NPUroTOBAEHMEM CHUMaMTe c NPOAYKTOB TBEpPAblE o060oA0HKM
W MaHUMpH.

He cTaBbTe Nnpubop PIAOM C MarHUTHBIMU MaTePUAAAMMU BO
Bpems paboTbl.



3alLmTa OKpYXKatoLen cpeAbl

Mocae oKkoHYaHMs CpoKa CAYXKObI He BbiGpackiBaiTe
npubop BMmecTe C GbITOBbIMM OTXOAAMM. [1epesaiiTe ero
B CNELMAAUIMPOBAHHDIN MYHKT AAS AaAbHeMLwein
YTUAM3ALMW. DTUM Bbl MOMOXKETE 3aLUMTUTL

EEEE  opyxatolyio cpeay.

lapaHTMa 1 nocaenposaskHoe
0b6CAy>KMBaHUe

B cAyuae BO3HMKHOBEHMS BOMPOCOB, MpK HEOGXOAUMOCTH
NOAYYEHMUs CEPBMCHOTO OBCAYXKMBAHUSA MAM MHPOPMALIMM MOCETUTE
Be6-cainT kKomnaHuu Philips: www.philips.com. MoxHo Takxe
06paTuThCs B MecTHbIM LLeHTp noaaepskku nokynateaei Philips
(Homep TeAedoHa yKasaH Ha rapaHTMitHOM TaAoHe). Ecan B Baweit
cTpaHe WAM pernoHe HeT LleHTpa noaaepxxku nokynateaeit Philips,
obpaTuTech B MeCTHyio Toprosyio opraHusauuio Philips.

Mpumeyanms. MaTepuar AaHHOTO PyKOBOACTBA MPOLLEA TLIATEAbHYIO
npoBepKy. [pu 06Hapy)XeHWUM oneyaTok, onyLieHM MAM OLMBOK,
KOMMaHMs OCTaBASIET 32 COBOM MPaBO OKOHYATEABHOTO

TOAKOBaHMSA. AM3alH 1 XapaKTEPUCTUKM Npubopa MOryT GbiTb
M3MeHeHbl 6e3 MpeABapUTEAbHOTO YBEAOMAGHMS.

Mepea npuobpeTeHnem NprGopa BHUMATEABHO O3HAKOMbTECH C €ro
XapaKTepUCTUKaMU.

2 BeeaeHue

B myabTBapke Philips ncnoabsyertcs nHHoBauuoHHas
TEXHOAOTUsI, KOTOpas ABASIETCS Pa3paboTKOM Hallel KOMMaHNK.
MyAbTUBApKa OCHallleHa YAOGHOM MaHEeAbIO yrpaBAeHMUS,
PaCrOAOXKEHHO B MEpPeAHeit HacTh npubopa. YHMUKaAbHbIE
AU3aiiH, CTPYKTYpa U GOPMa AEAAIOT ee He3aMeHUMbIM
MOMOLLHWUKOM Ha KyXHEe AASl COBPEMEHHO CeMbM.

rlepe,A.OBbIe TEXHOAOI'MHU

MpumereHme TexHoAorum 6F: yHUBEpCaAbHas TeXHOAOTUS,
obecrneynBaoLLas 3aWMTY OT NPOAMBAHMS, NPUTrOPaHMs,
NPUAMNAHUSA, KOPPO3UM, MPOTEKaHMS U HaceKombix. Bceraa Ha
war Brepeau.

MHHOBALMOHHbIE naeun B ansanHe
OTnnYHbIN BKYC: MPUroTOB/IEHNE NOA HU3KUM AaBlieHnem,
perynmpoBKa Temnepatypbl, MOSIEKYNIAPHasA racTPOHOMMA
CoxpaHeHMe NonesHbix CBOWCTB 1 apomaTa puca.
3a0poBasn NuLLa: NO30/104eHHOE NMOKPbITUE, KUMeHne Npu
BbICOKMX TeMnepaTtypax, 3KONOrM4yHoCTb 1
YRO6CTBO ANA BCEN CEMbMU.



3 OnucaHue npubopa

Kpbiwka

[MapoBoit kAanaH M3oaaumoHHas

KpblILlUKa

BHyTpeHHss emKocTb

Pyuka

KHonka ynpaBAeHus Kopnyc

MaHeAb yrnpaBaeHus
MoacTaBKa AASt AOXKKM

OcHoBaHue

Akceccyapbl

CeTeBor
LWHyp

MapoBapka

[apaHTUIHBIN TaAoOH

AoxXKa AAs puca

— .

MHcTpykumm  ———— = ‘

CToAoBasi AOXKKa

KHura ¢ peuentamm

PHILIPS

—— CuAMKOHOBas pyKaBMLA

MepHas vawka




4 TMaHeAb ynpaBAeHUs

Ortcpouka Bpems
cTapTa m Bpewn NPUrOTOBAEHMS
npuroTo- P
cTapTa
BneHunsa
YcraHoBka Bbikn.
BpeMeHM Moporpes
YcTaHoBKa # L Bbika.
BpEMeHM Moaorpes
Crarern Bbineuka
Puc Cnarettu D :;:pKa Kapk: Bbineuka
Puc
Kawa
MpurotoBAeHune Xapka

Ha napy/oTBapuBaHue

5 XapakTepucTukn moaean

Homep moaean HD3033
HoMwuHaAbHbIe MapaMeTpbl MUTaHUA 220B~50 'y
HoMuHaAbHas BbIXOAHAS MOLLHOCTb 980 Bt
Obbem 4 A
O6bem MpUroTOBAEHHOTO puca (HaluKu) 1—8
AAMHa X WMPUHA X BbicOTa (MM) 370x250x200
Bec (kr) 38




6

Mcnoab3oBaHue npubopa
W]

MNepBoe ncnoab3oBaHUe
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M3BAekuTe BCe aKceccyapbl U3 BHYTPeHHe! eMKOCTH.
MpoTpuTe MArKoit TKaHblo.

McnoassyiTe pyHkumio «Maposapka/Cyn/Kawa» aas yaareHus
3arMaxoB CHapyXXW MAM BHYTPU BHYTPEHHEN EMKOCTM.

@HanoAHNTE BHYTPEHHIOIO EMKOCTb BOAOI HaMOAOBHUHY,
HAaKPOWTE KPBILIKOM U MOAKAIOYMTE K CETU MUTaHMS.
®KocHUTeCh NaHeAM ynpaBAeHUs, 3aropUTCs MHAUKATOP
¢yHkumm «Maposapka/Cyn/Kaway.
eKunaTuTe BoAy B TeYeHMe 5 MUHYT, 3aTeM HaXXMMTE KHOMKY
«BbikA./Moaorpesy.
o OTKAlouMTE NpUBOP OT ceTh 3aekTponuTaHus. MocAe Toro Kak
€MKOCTb OCTBIHET, CAG/1TE BOAY.
QuuncTuTe prcoBapKy U BCe aKceccCyapbl C MOMOLLbIO ryBKu u @
MOIOLLLETO CPEACTBA, MPOMONTE BOAOK M NMPOTPUTE MAFKON
TKaHbO.

nOAFOTOBKa K MPUTrOTOBAEHUIO

PekomeHAyeMoe KOAMYECTBO prCa YKa3aHO Ha PUCYHKe.
[MpoMoiiTe puc YMCTOM BOAOM AO TeX Mop, NOKa BOAA He CTaHeT
MoYTM NPO3paYHON.

MoAoXMTE pUC BO BHYTPEHHIOIO EMKOCTb U A0GaBbTE BOAY AO
YKa3aHHOM OTMETKM.

®\o6aBbTe BOAY AO OTMETKM, COOTBETCTBYIOLLEI BbIGPaHHOMY
KOAWUECTBY puca.

©OT KOAMHECTBA BOAbI 3aBMCUT CTerMeHb MATKOCTU puca
(Np1MeyaHMe: KOAMYECTBO PUCa M BOABI HE AOAXKHO
MpeBbILATh MAKCUMAABHO AOMYCTUMBII O6beM, yKasaHHbIM Ha
BHYTpeHHel emkocTu). Hanpumep, Ha 4 yaliku puca AobasbTe
BOAY AO OTMETKM «4».



®

“

MMpoTpUTE BHELWHIOI MOBEPXHOCTb EMKOCTMU CyXOWM TKaHbIO,
YCTaHOBUTE BHYTPEHHIOIO eMKOCTb B NPUBOP M aKKypaTHO
noBepHUTe ee 2 MAM 3 pa3a Mo HanpaBAEHMIO, yKasaHHOMY
CTPEAKOIA, YTOBbI @MKOCTb HAXOAMAACh Kak MOXHO BAMXKE K
HarpeBaTeAbHOM MAaCTUHE.

o[lepea HauaAoM paboTbl MPOTPUTE BHELLHIOK
NOBEPXHOCTb U OCHOBaHUe EH)’TPEHHEIZ E€MKOCTH.
HKMAKOCTb Ha OCHOBAHWM EMKOCTHU CTAaHET MPUYUHON
LyMa 1 MOXET MPUBECTM K HeUCNpaBHON paBoTe
npu6opa.

HaxxmMuTe Ha KpbILLKY, AOAKEH MPO3By4aTh LUEAYOK, KOTOPbIN
YKasblBAET Ha TO, YTO KPbILLKA 3apUKCMPOBaHA.

®He oTKpbIBAIITE KPbILIKY U HE HaKpbIBaliTe ee
MOAOTEHLLEM MAW APYTVM MpPEAMETOM BO Bpems
paboTbl npubopa Bo UsbexaHue NoTepu GopMbl UAK
BO3HMKHOBEHUS HeWUCrpaBHOCTeN B paboTe.

)

BkaioueHue npubopa CHauaaa MOAKAIOUMTE WHYP MUTaHMs K
MyAbTBapKe, a 3aTeM BCTaBbTE CETEBYIO BUAKY B PO3ETKY
3AEKTpOCETH. BKAIOUMTE NUTaHME, MyAbTUBApKA NEPEMAET B
PEXUM OXMAAHUA.

e
e

Yeranoska Bbika.
Bpemenn Moaorpes
oo = Hapea Bunewa

®BKkAtoualiTe NTaHKe NpUBopa HEMOCPEACTBEHHO
nepeA Ha4aAom I'IPMI'OTQBAEHMSL



(2)  MoXHO BKAIOUYMTb OTCPOUEHHDIN 3aMycK NpuGopa (AAS HavaAa
npurotoBaeHus B Tedenune 0.5 yacoB—24 vacos).

7 OnucaHue byHKUUM

BratoueHue ¢pyHkumm «Cnarettu/Pucy

Orcpour
(1) Haxmure kHonky «Cnaretti/Pucy, 3aroputcs MHAMKaTop crepre
Veranoska BbikA.
BpeveHy Moaorpes

cooTBeTcTBYyIOwWEN YHKUMM. Hepes 3 cekyHAbI GyHKLUs ByaeT
AKTMBUPOBaHa (BPEMsl, yCTAHOBAGHHOE MO YMOAYAHMIO, COCTABASIET
30 MuHyT). HacTpoiika BpeMeHM NpUroToBAEHUS HEAOCTYMHA.
crorer e Kapa Buneua
huc

YcraHosKa

spemen
Orcpouna B
erpra g
Yeranonwa Boika. Veranooh [
spenerss Mosoraeo .,mm§ Moaorpes
ey HKapka Bhinewa e 3 HKapra Boineuka

Crarerm
Puc

Orcposa
crapra

Yeranoska
spemern

Crarern Buneua
Pac

Boikn.
TMoaorpes

Buneua

®EcAn ocTaBuTb puc TomuTbeA ele Ha 10—15 MuHyT,
PacKpoeTcs Becb apoMar.



(3)  EcAv npuroToBAeHMe NULLM MAM UCMOAL3OBAHME PEXMMA
«[Moaorpes» He NAaHUpyeTCs, BbiKAlOUUTE pexxum «loaorpes»
1 OTKAIOYMTE PUCOBAPKY OT CETHU.

Orcpouka
crapra

Veranoska Boikn.
spemenn Moaorpes
Crarerm i apra nessa
e Hap 8

Orcpoura
crapra

Veranoska Buika
Bpemeni

Crarerma
Puc

Maposapka
cyn
Kawa

Buika.

Veranoska
Bpemenn

Moaorpes

Crarerma == HKapra Bunewa
> & g

(2) MoXXHO BKAKOUUTL OTCPOYEHHbIN 3amycK npubopa
(AAf HauaAa npuroToBAeHus B Tedenue 0.5 yacos—24 vacos).

MapoBapka/cyn/kawa =
VYeranoska BbikA.
Bpemeny Moaorpes

MpurotoeaeHue ) ) R

(1) TMoAoxuTe NPOAYKTbI BO BHYTPEHHIOIO €MKOCTb M A0BaBbTe
BOAY AO yKa3aHHO OTMETKM.

(2)  TpoTpuTe BHELIHMI KOPMYC BHYTPEHHEH EMKOCTM M MOCTaBbTe
eMKocTb B npubop.

(3)  HakpoiiTe KpbILIKOM 1 MOAKAIOUUTE K MCTOUHUKY MUTAHUS.

ol'lpoqwraﬁ're pasaeAa «MoaroToBKa K NPUrOTOBAEHUIO) Ha

cTp. 9 1 10 1 O3HAKOMBTECH C HArASAHBIMU OMMCAHUSMM Boika,
byHKumit npubopa. spemer Moaorpes
Corer &S Kapia o)

BkAtoueHue dyHKLMM
«[Maposapka/Cyn/Kaway

(1) Haxmurte kHonky «lMaposapka/Cyn/Kaway, 3aroputcs
MHAUKATOp cooTBeTcTByloweln GyHKUUM. DyHKums ByaeT
aKTUBMPOBaHA Yepes 3 CeKyHAbl (BpeMsi MPUrOTOBAGHMS,
YCTaHOBAEHHOE MO YMOAYaHUIO, cocTaBAsieT 30 MUHYT).



O

Mo>XXHO BKAIOUUTbL OTCPOUEHHbIN 3aMycK NpMGopa (AAS Ha4aAa
npuroToBAeHus B TedeHue 0.5 yacos—2 vacos).

npKroToBACHHA

Orcpouka
crapra

Veranoska

BpemeHn

Crarerm (== Hapra Bunewa,
Puc = "

Boika.
Moaorpes

Crarerna = Hapka Bunewa,

Puc &

((( CurHan )

Boika
Toaorpes

HKapra Buneua

)

EcAn npuroToBAeHMe NULLM MAM UCMOAB3OBaHME PeXMMA
«[Moaorpesy He NAaHMpyeTcs, BbiKAloUMTE pexxum «lloaorpesy u
OTKAIOUMTE PUCOBAPKY OT CETH.

Orcposa
crapra

Yeranoska Buika.
Bpemeri MNororpe

Crarerma
Puc

7Kapka

lNpuroTtoBaeHue

(1) Haxmure KHomKy «XKapkay, 3aroputcs UHAMKaTOp
cooTseTcTRylowen GyHKUMU. DyHKLUA ByAET aKTUBMPOBaHa
nocaAe BbiGopa BpeMeHu NpuUroToBAeHUs. OTCpoUeHHBIN 3amyck
AASI AQHHOM GYHKLIMM HEAOCTYMEH.

Orcpoura
crapra

Veranoska
spemenn Moaorpes

i Popomps o)
Py o Kapra B




((( CurHaa )

[ersa e
e
Veranoska Boika.
Bpemeny TMoaorpes
C";:("“ "EE’" HKapka Buineuxa
INpumeyarus.

©Bo BpeMmsi UCMOAL30BaHMS 3TOM GyHKLMM NPUBOP He AOAXKEH
6bITb HaKPbIT KPbILIKOM.

©®MO>XXHO TaK)Ke MCMOAb30BaTh B KayecTse ¢yHKLMM FAyBGOKOIM
0BKapKH, OAHAKO KOAUYECTBO PAaCTUTEABHOTO MaCAa He

AOAXHO MpeBbILaTh ypoBeHb 2. Boika.

Moaorpes

(2)  MoXHO BKAIOUYMTb OTCPOUEHHDIN 3aMycK npubopa
(AAf HavaAa npurotoBAeHus B TedeHne 10—60 MuHYT).

(3)  EcAM npuroToBAeHMeE MULLM MAM UCMIOAB3OBAHME PEXMMa
«[Moaorpesy He NAaHUpyeTCs, BbIKAOUUTE pexkum «loaorpesy»

Orcpouka U OTKAIOUUTE PHCOEEPK)’ OoT ceTu.

crapra

Veranoska
Bpemeny

i \ wa Juineska
e — \

Orcposka
crapra

Veranoska Buika
spemenn

Crarerm pomgn
Pac &

Moaorpes

o HKapka Bunewa




Bbineuka

Crapt

Boikn
Noporpes

(1) HaxmuTe KHOMKy «Bbineukay, saropurcs
MHAMKATOp COOTBETCTBYIOLLEN BYHKLIMM.
DyHKLUMS ByAeT aKTUBMPOBaHA Yepe3 3 CeKyHAbI
(BpEmMs NpUroTOBAEHMSA, yCTaHOBAEHHOE MO
YMOAUaHMIO, cocTaBAsieT 45 MUHYT). YcTaHoBKa

Bunewa

BPEMEHM MPUrOTOBAEHWS U OTCPOYEHHbIN 3aMycK

HEAOCTYMHbI. (3) EcAv npuroToBAeHMeE MULLM MAM UCTIOAB3OBaHUE
pexkuma «[loaorpesy He nAaHupyeTcs,
BbIKAIOUMTE pexkmnm «1oAOrpeBy 1 OTKAIOUMUTE
PUCOBapKy OT CeTu.

Orcpouka
crapra
Veranoska Boika

spewein Moaorpes

Orcposa
crapra
Crarerm Mpoep 2
Puc o YeraHoeka Boika.
Mo

Bpemerh

Crarermn opomges
Pac

Beineuka
Orcpovka
crapra
VYcraHoska
spemen

Crarerm = Kapra Bunewa,

Puc B

((( CurHaa )))

16



8 VYxoa S

Mepea npoBeaeHMeM OBCAYKMBAHUA OTKAIOUMTE NpUGOp OT
ceTn 3neKTponuTaHus. [NepeA NpoBeaeHUEM OUUCTKM AaiiTe
ropsiYMM NOBEPXHOCTSM OCThITh. He npoTupaiite nosepxHoCTH
6aHaHOBbIM MaCAOM, 6€H3MHOM, BbITOBLIMU YUCTALLUMM
CPEACTBaMM, LLETKAMM WAW APYTMMM arpeccUBHBIMM
NPUCTIOCOBAEHUAMM UAU XKMAKOCTAMM.

YNAOTHUTeAbHOE
KOAbLLO BHYTPeHHen Kpbiwka
€MKOCTH
BHyTpeHHsa
eMKoCTb
Kopnyc
ATUMK
OcHoBaHue A

(pacrioAoseH B
LLeHTPaAbHOM YacTh
OCHOBaHMsA
BHYTPEHHEN eMKOCTH)

MHCTpyKLMM NO oumncTKe
MapoBOro KAanaHa

(1) TMoAHMMUTE KpbILLKY MapOBOro KAamaHa.

[pomoiiTe BOAOW M MPOTPUTE TKaHbIO.

.

.PEKOMeHﬂyeTCﬂ NPOBOAUTL OUYNCTKY MAapPOBOro
KnanaHa nocne Kaxaoro ncnonb3oBaHus, 4TOGbBI
n3bexarb 6]'IOKVIPOBKI/I KnanaHa n nepenonHeHna
eMKOCTW Npu crieaytowem NnpuroToBneHnn.
.yﬂaﬂﬂﬁlTe OCTaTKM NULKN N NOCTOPOHHNE YacTUlbl

C MNapoBOro KnanaHa B uenAax nogaep>KkaHna BblICOKOro
KayecTBa NpUroToBieHNA NULLN.



MHCTPYKLMM NO OYMCTKE KPbILLIKK

(1) AAf OYUCTKM NOBEPXHOCTU KPbILLKM UCMIOAB3YIHTE CPEACTBO

Orcpoura
AAS MbITbsi MOCYABI. crapra m
VYeranoska Boika.

Bpemenn

TMoaorpes

Crarerm F HKapra Buinewka
Puc ”

Orcpouika
crapra
. YcraHoska
(2) BobeBuylocs rpssb ¢ BHyTPEHHENM MOBEPXHOCTU YAAAUTb OYEHb spemenn
TPYAHO, NO3TOMY PEKOMEHAYETCsl MPOTHUPaTh MOBEPXHOCTH

I'IPMGOP& NOCAE KaXXAOro UCMOAb30OBaHUA.

Crarerna = — Bunewa
P

(2)  Kunatute BoAy B TeueHMe 5 MUHYT, HAXKMUTE KHOMKY
«BbikA./MoaOrpeBy», OTKAIOHMTE NPUBOP OT ceTh
SAEKTPOMMUTAHNS.

®He BbIHMMANTE Pe3MHOBOE YNAOTHUTEABHOE
KOABLLO.

Orcposka

crapra

Veranoska Buika.
spemer Mosorpe

MHcTpyKuMmM no oumnctke
BHYTPEHHEN EMKOCTHU @

(1)  HaneiiTe BO BHYTPEHHIOIO EMKOCTb COOTBETCTBYIOlLEE
KOAWYECTBO BOAbI. YCTaHOBMTE EMKOCTb B PUCOBApKY 1
HaxmuTe KHonky «[Maposapka/Cyn/Kaway. 3aroputcs
MHAMKaTOp COOTBETCTBYIOLLEH GYHKLMM, MyAbTUBAPKa HauHeT
pa6ory.
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@)

Koraa npubop ocTbiHeT, cAeiiTe BOAY M3 EMKOCTH, aKKypaTHO
NpOTPUTE MOBEPXHOCTb FyGKOWM C HEGOABLUMM KOAUYECTBOM
CPEACTBa AASl MbITbsl MOCYAbI. [1poMoiiTe BOAOI U BbITPUTE
BHELLHIOK MOBEPXHOCTb eMKOCTU. He mcrobsyirTe
MeTaAAMHECKHME LWETKM U AloBble APYrie XecTKue NpeAMeTbI
AAS YUCTKM, YTOBbI HE MOBPEAUTb aHTUMPUrapHOE MOKPbITHE.

eKpacka Ha NOBEPXHOCTU MOXET CO BpeMeHem
MOTYCKHETb, Ha Heil MOTyT MOABUTLCA MOAOCHI,
OAHaKO 3TO He BAMsET Ha paboTy npubopa.

MHCTP)’KLIMM Mo OYUCTKE AaTYUKa
n HarpeBaTeAbHOlji MAACTUHDI

®ECAM K AATUMKY B OCHOBAHWUM EMKOCTM UAM
HarPeEaTeAbHOﬁ NAacTUHe BO BpeMﬂ I'IPHI'OTOEAEHMR
NPUAUNAIOT HaCTULLbI MULLKA, 3TO MOXKET NOBAUATL Ha
Ka4ecTBO NMpUroTOBAEHUA UAU MPUBECTU K C60HM B PB6OTE
npu6opa. MpoTpuTe NOBEPXHOCTL HErpy6Oi HaXKAAYHOM
Bymaroit (3epHucTocTb — oK. 600) AU Cyxoit TKaHbIO.

@Y aAuTe 3epHa U Apyrie MOCTOPOHHME YacTULLbl U3
3230POB MPY NMOMOLLM MAAOUKM.

eKpacka Ha NOBEPXHOCTU MOXET CO BpeMeHem
MOTYCKHETb, Ha Heil MOryT MOSABUTLCA MOAOCHI,
OAHaKO 3TO He BAMSAET Ha paboTy npubopa.

MHCTpyKUMM NO oumncTKe
akceccyapos

BuiMoiiTe B BOAE C MOMOLLBIO CPEACTBA AASI MbITbS
nocyAbl U ry6ku.

oI'IapOBapKa, NOXKa A4 puca, CTON0BaA JI0XKa,
MepHasA YalKa, BHYTPEHHAA eMKOCTb.

e[locne ononackvBaHyA ropayei BOAON nnn
3amMauMBaHNA NPOTPUTE NOBEPXHOCTb ry6KON.



9 lNpobAembl U peleHus

Mpu BO3HMKHOBEHMM HEUCNIPABHOCTE B paboTe MHOrOdYHKLIMOHAALHOM MyAbTUBAPKM , MPEXAE YeM OBPaTUTLCS B LIEHTP MOAACPXKKM

notpebuteaeit Philips, nposepbTe cAeayioulee.

nPOA)’KT MpoAyKT B pexume I
DTO NPOUCXOAMUT B CAEAYIOLLIMX CAyYasiX «lMoaorpesy
X
= I «©
= z 5 s(2.8| E 5
3 9 Ex ] Q
2 < = Q F | ¥3a 2 = a
I 2 3 o ao = 2 =
I o I oS o & g 3 < 1%
o e I Xa | Y3 T I ]
o o ] 2ox | kgos E X
n o c a cg8<|xEo 13 o X
poBepbTecAesytoLLee 3 S 5 20 | >3z N ] O
9 o @ O a|d<s a g
3 ] 8 T ©£|8%9 g 3
T T * & c - T s
HenpasuabHoe cooTHOLLEHNE BOABI/KOAMYECTBANPOAYKTa v v v v
MpOAYKT NAOXO BbIMBIT/ MPOMBIT N J J
HepoBHas NoBepXHOCTb AHa BHYTPEHHEN eMKOCTH
TOCTOPOHHMIt NPEAMET MPUAMM K AATUMKY MAM BHELLHE! J J N
NOBEPXHOCTU BHYTPEHHEN eMKOCTH
MapoBoitkAanaHyCTaHOBAEHHEMPABUALHO J N J N v N J
Ao6aBAeHO MHOTO PaCTUTEABHOTO MacAa J v, N, N, N, N
Bbl He nepeMmellaAn MPOAYKT MO OKOHYaHWUM MPUTrOTOBACHNS v, v
Pexxum «[Moaorpes» GbiA BKAIOHEH Goaee 5 yacoB noapsiA, «/ «/
MAM KOAUYECTBO MULLM CAULLKOM MaAO
Bo Bpemsi paboTel pexxuma «loaorpes» B MuLie HAXOAMTCS J
AOXKKa
KpblLKa He yCTaHOBAGHA MAW BHYTPEHHSISl eMKOCTb He J J
ouMweHa
CeTeBas BMAKa/I'IepeKA}O“IaTeAb OTKAKO4YEHbI BO «/ «/
\BPEMH npotuiecca NpUroToBAeHUsA J
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1. O3HaKOMbTECb CO CMMUCKOM BO3MOXHbIX OLIMBOK.

HOoMe

npobaema

pelieHune

n HAWKaTOpHe3aropaeTtc
A

HarpeBaTeAbHaﬂnAacmHaHeHarpeBaeTc

A

1. Y6eautecn, uto
MEpPEeKAIOYATEAb, CETEBAS
BMAKa,pO3ETKa, MPEAOXPaHUTEAD
U KabeAb MUTaHUS UCMPaBHbI U
MPaBUABHO MOAKAKOHEHbI.

2. O6paTuTtech B
aBTOPM30BaHHbIM
CEPBUCHBIN LLeHTp

HarpeBaTeAbHasinAaCTUMHaHarpeBaeTcs

O6patutech B aBTOPU3OBaHHbIM
CEPBUCHbIN LIEHTP

MHaMKaTop3aropaetcs

HarpeBaTeAbHaﬂI'IAaCTMHaHeHaneBaeTCﬂ

O6paTnTech B aBTOPU3OBAHHbIN
CEPBUCHbIN LLEHTp

Ha aucnaee noseasetca nHamkaumsa «E1», «kE2», «E3» nan «E4»

1. AOXXAUTECb OXAKAEHUA AO
KOMHaTHOM TemnepaTypbl 1 BHOBb
MOAKAIOUUTE K UCTOUHUKY
nuTaHus.

2.06paTnTeCh B aBTOPU3OBAHHbIN
CEPBUCHbIN LLeHTp

NPUrOTOBAEHUE 3aHUMaET 60oAbLUe BpeMeHHU, 4eMm 06bI4HO

1.MpoBeanTe
OYUCTKyHarpeBaTEAbHOrO3AEMEHT
a

2. AKKypaTHO NoBepHUTE
BHYTPEHHIOI €MKOCTb U
YCTaHOBUTE ee B MPaBUAbHOE
MOAOXKeHUe

3. O6paTuTech B aBTOPU3OBAHHbIM
CEePBUCHbIN LIEHTP

2. B ueAsix 6e30MacHOCTM He NMPOBOAUTE PasbopKy MAM PEMOHT NpUBopa CaMOCTOSTEABHO.
3. Ecan pelwntb npobAeMy He ypaeTcs, obpaTUTech BB LIeHTp MOAAEPXKKM noTpebuTeaeit Philips no

TeaepoHy 8-800-200-0880

WAU BAMIKAMLLINI aBTOPU3OBAHHbIM CEPBUCHBIN LIEHTP
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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.

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

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

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

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.

Leave the multifunctional multicooker on a flat
stable surface.Do not place it in water, and do

not leave it in hot or humid conditions or close
to other heat sources.

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.

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 that have not
been specifically recommended by Philips.If you
use such accessories or components, the
manufacturers shall not bear the responsibility for
any adverse consequences.

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 opening.Keep 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. Filling beyond the
maximum water level may result in overflowing
during operation, which may be hazardous.

[t 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.
23



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.

24

2 Introduction

The Philips multifunctional multicooker uses innovative
technology developed by the company

[t 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

1
Uses 6F technology:Anti-spill, anti-scorch,
anti-stick, anti-abrasion,
leak-proof, cockroach-proof, comprehensive
technology. Keeps you a step ahead.

2

Innovative design concepts
Great tasting:Micro-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

Steam valve Insulation cover

Inner pot

Handle
Control key Case
Control panel
Spoon rack
Base
Accessories
Household
power
cord
Steamer <~ ——
— Warranty
Rice spoon ~ —— Wa
= -
Soup spoon - S
- " ———— Cook book

Instructions ——————— & ‘

Silicone glove

Measuring cup
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4 Control panel

Pre-set time

Cooking time
Pre-set \ Cooking
time time
_off

Time
Time adjustment/ M Off
adjustment Keep Warm
PRa‘zt: 4 Roasting
it ngng Fryin Roasting
Congee
Steaming/Boiling Frying
5 Model specifications
Model No. HD3033
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) 370x250x200
Weight (kg) 38
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6

Using the product

Using for the first time

M

@

3

4

Remove all accessories from within the
inner pot.

Clean with a soft cloth.

Use the "Steaming/Soup/Congee" function to
remove any unusual odors from the inside or
surface of the inner pot.

o Fill 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 "Steaming/
Soup/Congee" function indicator will light up.

® Boil the water for 5 minutes, then press the
"Off/Keep Warm" key.

e Unplug the power supply. Once the pot has
cooled down, drain the water.

Clean the cooker and all the accessories with a
sponge and detergent, then rinse with water and dry
with a soft cloth.

Pre-cooking preparation

(1) Recommended amounts for rice are indicated.

Rinse the rice using water from a separate source,

and when the water runs clear the rice is clean
enough.

Place the washed rice into the inner pot and
add water to the line indicated.

@

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
(noterthe 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".

27



(3) Wipe the outer surface of the inner pot with a

*)

28

dry cloth, place the inner pot inside and gently
rotate it 2 or 3 times in the direction of the arrow,
to ensure that it is as close to the heating plate as
possible.

® Dry the surface and the base of the inner pot
before operation. Any liquid on the base of the
pot during cooking will produce a noise, and could
lead to a malfunction.

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.

(5) Switching on the product

First plug the power cord into the multifunctional
multicooker, then plug the power cord into the power
outlet. Switch on the power and the multifunctional
multicooker will be on standby.

Pre-set
time

Time
adjustment Keep Warm

Pusta
Re

® Do not switch on the power until you are
ready to start using.



7 Explanation of functions

Starting the "Pasta/Rice" function

(1) By directly pressing the "Pasta/Rice" key, the
corresponding function indicator light will switch on.
After 3 seconds, this function will start (with a default
cooking time of 30 minutes).The cooking time is not
adjustable

Pre-set
time

Time
adjustment Keep Warm

Pusa
Ree

Pre-set
time

Time
adjustment

(2) The time can be pre-set for later use as
necessary (to start in between 0.5 hour and 24
hours).

Pre.set o
time
Time off
adjstment pwcrved

Keep Warm

Time @
ad;uﬂmer@

off
Keep Warm

® Leaving the rice to simmer for a further
|0-15 minutes can enhance the flavor.
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(3) When you do not need to cook or use the
"Keep Warm" function, first tum off the "Keep
Warm" function and then unplug the multicooker.

Pre-set e
time. v
Time Off

adjustment Keep Warm

Pre-set
time
Time off

adjustment KeapWarm

Ooff ¥
Keep Wart

Steaming

(2) The time can be pre-set for later use as
necessary (to start in between 0.5 hour and
24 hours).

Steaming/Soup/Congee

off
Keep Warm

Preparation

(I) Place the prepared food into the inner pot and 5 © W W
add water to the line indicated.

(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.

o Please refer to "Pre-cooking preparation” on
pages 9 and 10 for diagrams of specific functions.

Starting the "Steaming/Soup/Congee"
function

(1) By directly pressing the "Steaming/Soup/
Congee" key, the corresponding function indicator
light will switch on. After 3 seconds, this function
will start (with a default cooking time of 30
minutes).

30



(3) The time can be adjusted for later use as
necessary (to start in between 0.5 hours and

2 hours).

Pre-set
time.

Time
adjustment

Roasting

mmt\\
Pasta ey Frying

Off
Keep Warm

Roasting

Off
eep Wart

Frying

Off
Keep Warm

Roasting

(4) When you do not need to cook or use the
"Keep Warm" function, first tumn off the "Keep
Warm" function and then unplug the multicooker.

Pre-set g
time -
Time Off

adjustment Keep Warm

Off ”b\
Keep Warm

Frying

Preparation

(1) By directly pressing the "Frying" key, the
corresponding function indicator light will switch
on. Select the cooking time and the function will
start. This function cannot be pre-set.

Pre-set Cooking
time. ti
Time off

adjustment Keep Warm

Frying Roasting
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Pre-set
time.

Off
Keep Warm

Time
adjustment

Pusta = Frying Roasting

Notes:

® 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".

Off
eep Wart

off
Keep Warm

Frying Roasting

(3) When you do not need to cook or use the
"Keep Warm" function, first tumn off the "Keep
Warm" function and then unplug the multicooker.

(2) The time can be adjusted for later use as

necessary (to start in between 10 and 60 minutes).

Pre-set [
time
Pre-set Time off

e adjustment Keep \Warm

Time
adpstment
(3 Off  \e=
Keep Warm

Frying Roasting

. m
Time off
adjustm(\ Keep Warm
o Frying Roasting
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Roasting

Off
Keep Warmy,

Starting

(1) By directly pressing the "Roasting" key, the
corresponding function indicator light will switch
on.After 3 seconds, this function will start (with a
default cooking time of 45 minutes).The cooking
time is not adjustable, and this function cannot be

pre-set.
(3) When you do not need to cook or use the

"Keep Warm" function, first turn off the "Keep
Warm" function and then unplug the multicooker.

Pre-set
time.

Time
adjustment

Pre-set
time.

Time

rata
adjustment Kegp Warm

fice. e,

Pre-set
time

Time
adjustment




8 Maintenance @)

Before carrying out maintenance, disconnect the
power plug. Allow any hot surfaces to cool before
cleaning.Do not wipe the surfaces with banana

oil, fuel, household cleaner, brushes or any other
hard implements.

Sealed ring

of inner pot Lid

4— Inner pot
Case

Sensor
(located at the bottom
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.

@

34

Rinse with water and wipe with a cloth.

® |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. Tt

Time
adjustment Keep Warm

Pre-set
time:

Time

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

(2) After boiling water for 5 minutes, press the
"Off/Keep Warm" key, then disconnect the
power plug.

® Do not pull at the rubber sealing ring.

Instructions for cleaning the inner pot

. off e
(1) Pour the appropriate amount of clean water Keep Wart

into the inner pot. Place this into the multicooker
and press the "Steaming/Soup/Congee" key. The
corresponding function indicator light will switch on
and the multifunctional multicooker will start to work.




(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.
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Instructions for cleaning the sensor

and heating plate
@ [f the sensor on the base of the pot or
heating plate becomes 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.

® 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.

® Steamer, rice spoon, soup spoon, measuring
cup, and inner pot

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



9 Problems and solutions

If you experience problems when using the multifunctional 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.

=
) ) . o3 Rice on "Keep 35 24 N
This happens under the following conditions Rice 37 Warm" function g2 3. @
@
2 |"E[F 1O iz =3
H | c| o8 s 12 | & | D 3l 9 &
9} > [o] Z o @ o 3 a 9 o
o a o g i = o ol 2 5
(o] o ~ =) o o)
z 5 8 3 a ) 8 ® & EON
Check the items a | a ||z a1 g | = |° 3 S @
aQ 2 ] o [¢] «
- a nl =)
K The amount of rice or water added is not correct «/ «/ */ 4/ */
K The rice is not clean v N N
K The bottom of the inner pot is uneven ~/
e Foreign matter is stuck to the sensor or the outside «/ «/ «/

of the inner pot

LR

* The steam valve is not correctly attached

LSRN RS

K There s oil in the food

LSRN NN
LSRR

K The rice has not been stirred after it has finished cooking
* The "Keep Warm" function has been in operation for more
than 5 hours, or the amount of food is too small for the function
The spoon is in the food while the "Keep Warm"
function is on

K Cold food on "Keep Warm" function

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

* he plug is disconnected or the product has been tumed o
during the cooking process “/

S
L.
‘papasul Apedoad Jou s 8nid oy ¢

10d 8y} JO Wo30g 2y} (JO SpISINO a4y)
uo sja|doup Joyem wody Suiwod ‘uoiresado
8uunp punos 3uippesd dieys esiaRyl 4
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1.1. Check for these common faults.2. Do not attempt to disassemble or repair by.yourself, so as to avoid
\_ any danger.If the problem cannot be resolved, please contact our designated special maintenance department.
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the food takes longer than usual to cook

inner pot and the electric heating plate
4. The inner pot is misshapen

5. Main circuit board malfunction

6. Main thermostat malfunction

Number Problem Cause Solution
S 1. Power is not connected to the circuit 1. Check the power switch, plug, socket, fuse and
o . .
@ board power supply lead are in good condition and are
= . i
Heating plate does not get hor correctly in place
a
& 2. Power supply circit board malfunction 2. Send to designated maintenance repair outlet
1 5' 3. Circuit board is disconnected 3. Send to designated maintenance repair outlet
> . .
§ 4. Main circuit board malfunction 4. Send to designated maintenance repair outlet
5
E
Heating plate gets hot Main circuit board malfunction Send to designated maintenance repair outlet
4
a . .
o 1. Malfunction of bottom of the thermistor
Q.
=
o 2. The heating plate is burned
2 § Heating plate does not get hot| Send to designated maintenance repair outlet
a8 3. Circuit board is partially disconnected
v}
Q
<] 4. Power supply circuit board malfunction
1. Send to designated maintenance repair outlet
3 The display shows "E1" 1. The bottom sensor has short circuited 2. Wait until it returns to room temperature and
2. High temperature warning reconnect the power
. 1. Send to designated maintenance repair outlet
1. The bottom sensor circuit is broken . o
4 The display shows "E2" 2. Wait until it returns to room temperature and
2. Low temperature warning reconnect the power
. 1. Send to designated maintenance repair outlet
1. The sensor on the lid has short circuited . y
upn 2. Wait until it retums to room temperature and
5 The display shows "E3
2. High temperature warning reconnect the power
1. The thermistor on the lid has a 1. Send to designated maintenance repair outlet
6 The display shows "E4" broken circuit 2. Wait until it returns to room temperature and
2. Low temperature warning reconnect the power
1. The heating plate is misshapen 1. Send to designated maintenance delivery outlet
2. The inner pot is tilted, leaving a gap on to be replaced
one side 2. Gently rotate the inner pot to its correct position
3. There is foreign matter between the 3. Remove by cleaning
7 The food is not properly cooked, or

4. Send the pot to designated maintenance delivery
outlet to be replaced

5. Send to designated maintenance repair outlet

6. Send to designated maintenance repair outlet

The rice becomes bumed, or cannot
be kept warm automatically. There is a
problem with the Keep Warm function

1. Main circuit board malfunction
2. Problems with the thermistor on the

bottom

Send to designated maintenance repair outlet

The congee overflows

1. Main circuit board malfunction

2. Problems with the thermistor on the lid

Send to designated maintenance repair outlet

Congee or rice taking a long time to
cook

1. Main circuit board malfunction

2. Problems with the thermistor on the lid

Send to designated maintenance repair outlet
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