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Important

Read the instructions for use and look at the illustrations before
you start using the appliance.

This appliance is intended for household use only. If the appliance
is used improperly or for (semi) professional purposes or if it is
used in a way that is not in accordance with the instructions for
use, the guarantee will become invalid and Philips will not accept
liability for any damage caused.

Do not fry rice cakes (or comparable types of food) in this
appliance as this might cause heavy spattering/explosions of oil.
Make sure that frozen ingredients are (almost) defrosted before
frying.

Dab the food to be fried until it is properly dry and carefully shake
the ice off frozen food before you start frying.

Check if the voltage indicated on the appliance corresponds to the
mains voltage in your home before you connect the appliance.
Only connect the appliance to an earthed wall socket.

Clean the separate parts of the fryer thoroughly before you use
the appliance for the first time (see 'Cleaning’).

Never immerse the housing, which contains electrical components
and the heating element, in water nor rinse this part under the tap.
Make sure all parts are completely dry before you fill the fryer
with oil or liquid fat.

We advise you to use frying oil or liquid fat. It is possible to use
solid frying fat, but in that case extra precautions are necessary to
prevent the fat from spattering (see 'Using solid fat' and 'Tips').
Only use types of oil or fat that are suitable for deep-frying and
that contain an antifoam agent.You can find this information on the
package or label of the oil or fat.

Do not switch the appliance on before you have filled it with oil or
fat.

Make sure the fryer is always filled to a level between the two
indication marks on the inside of the inner pot.

A thermal safety cut-out will switch the appliance off if it overheats
(see 'Safety').

In these instructions for use you will find the maximum and
recommended amounts of food to be fried at one time. For the
best frying results we advise you to not exceed the recommended
amounts (see 'Table').

During frying, hot steam is released through the filter. Keep your
hands and face at a safe distance from the steam.You should also
be careful of the hot steam when you open the lid.

Keep the appliance out of the reach of children when you use it.
Do not let the mains cord hang over the edge of the table or
worktop on which the appliance is standing.

After you have used the appliance, set the temperature control to
the lowest setting (turn it completely to the left). Remove the plug
from the wall socket and let the oil or fat cool down. Do not move
the fryer until it has cooled down sufficiently.



» If the mains cord or other parts of this appliance are damaged,
they must only be replaced by Philips or a service centre
authorised by Philips, since repair requires special tools and/or
parts.

» Save these instructions for use for future reference.

Thermal safety cut-out

The appliance has been equipped with a thermal safety cut-out that
switches the appliance off if it overheats.

This may happen if there is no oil or fat or not enough oil or fat in the
fryer or if blocks of solid fat are being melted in the fryer, which will
prevent the heating element from being able to give off the heat
produced quickly enough.

» Take the following measures when the thermal safety cut-out has
switched the appliance off:

Il Let the oil or fat cool down.

Turn to your Philips dealer or a service centre authorised by
Philips.

Using solid fat

We advise you to use frying oil or liquid fat. It is possible to use solid
frying fat, but in that case extra precautions are necessary to prevent
the fat from spattering.

Il f you want to use new blocks of fat, melt them slowly over a
low heat in a normal pan.

Pour the melted fat carefully into the fryer.

Put the plug in the wall socket and switch the fryer on (see
'Frying’).

Store the fryer with the resolidified fat still in it at room
temperature. If the fat gets very cold, it may start spattering
when melted. Punch some holes into the resolidified fat with a
fork to prevent this. Be careful not to damage the non-stick
coating of the inner pot while doing this.

Il Put the appliance on a horizontal, even and stable surface out
of the reach of children.
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If you want to place the fryer on top of the cooker, underneath the
extractor hood, make sure the rings of the cooker have been
turned off.

Take the entire cord from the cord storage compartment.

Fill the dry fryer with oil, liquid fat or melted solid fat up to the
top indication mark on the inner pot.

Read the 'Using solid fat' section on how to fill the fryer when using

solid fat.

types HD6152 and HD 6153 oil solid fat

min. 2.2 litre 1925 g
max. 2.5 litre 2200 g

Never mix two different kinds of oil or fat!

Put the plug in the wall socket.
Make sure the cord does not come into contact with hot parts of
theappliance.

Switch the fryer on by means of the on/off switch. The pilot
light in the switch and the temperature light will go on.

I Set the temperature control to the correct temperature.

For information about which temperature to select, check the package
of the food to be fried or the table in these instructions for use.

The oil or fat will be heated to the right temperature in 10 to 15
minutes.

While the fryer is heating up, the temperature light will go out and on
a number of times.When it stays out for some time, the oil or fat has
reached the preset temperature.

The same procedure applies if you want to fry a number of batches in
a row. So wait until the pilot light has been out for some time before
you start frying the next batch.

» You can leave the basket in the fryer while the fryer is heating up.

Lift the handle to raise the basket to its highest position.
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Bl Open the lid by pressing the release button.The lid will open
automatically.

El Remove the basket from the fryer.
IId Put the food to be fried in the basket.

For the best frying results, we advise you to use the recommended
quantities of food as indicated in the table.

Types HD6152 and Home-made French fries  Frozen French fries

HD6153
Max. quantity 1300 g 1000 g

Recommended max.
quantity for best end result 650 g 500 g

Il Carefully put the basket in the fryer. Make sure the basket has
been properly inserted.

Close the lid.

Type HD6153 only: Set the required frying time (see 'Timer').
You can also use the fryer without setting the timer.

Press the release button of the basket handle and carefully
lower the basket to its lowest position.

Stick to the preparation time indicated on the package or follow the

preparation times mentioned in the table.

» For a uniform golden frying result, lift the basket out of the oil or

fat a few times during frying and gently shake the contents.
Be careful: hot steam will emerge from the filter in the lid during frying.

Timer (type HD6153 only)

Il Press the timer button to set the frying time in minutes.

» Keep the button pressed in and the minutes go forward quickly.
The maximum time that can be set is 99 minutes.

A few seconds after you have set the timer it will start counting down
time.

While the timer is active, the remaining time will blink on the display.
The last minute is displayed in seconds.

If the preset time is not correct, you can erase the set time by pressing
the button once again at the moment the timer starts counting down
(i.e. when the time starts to blink) and keeping the button pressed in
until '00" appears on the display.You can now set the correct time.



When the preset time has elapsed, you will hear an audible signal (a
few beeps). After 20 seconds the audible signal will be repeated.You
can stop the audible signal by pressing the button again.

Caution: the timer indicates the end of the cooking time but does not
switch the fryer off.

» To replace the battery of the timer, please contact the Philips
Service Centre.

After frying

Il Lift the handle to raise the basket to its highest position, the
'drip-out position'.

Open the lid.
Beware of the hot steam.

Carefully remove the basket from the fryer.

If necessary, shake the basket over the fryer to remove excess oil or fat.
Put the fried food in a bowl or colander containing grease-absorbing
paper, e.g. kitchen paper.

Switch the fryer off by means of the on/off switch.The pilot
light in the on/off switch will go out.

o
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/ Unplug the appliance after use.

o » If you do not use the fryer regularly, we advise you to store the oil
\_/ or liquid fat in well-closed bottles, preferably in the refrigerator or

in a cool place, after it has cooled down. Fill the bottles by pouring
the oil or fat through a fine sieve to remove food particles.To take
out the inner pot and empty it, first remove the frying basket and
the lid. Lift the inner pot out of the appliance and pour out the oil
or fat (see 'Cleaning).

If the fryer contains solid fat, let the fat solidify in the fryer and
store the fryer with the fat still in it (see 'Using solid fat).

This fryer is almost completely dishwasher proof or can also be
cleaned with hot soapy water.
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Wait until the oil or fat has cooled down sufficiently.



Disassemblance of the fryer:

Il Remove the lid by pressing the lid release tab to unlock the lid.
Then lift the lid out of the appliance.

Remove the basket from the fryer.

Remove the water tray.

Lift the non-stick coated inner pot out of the appliance.

Remove the oil or fat and eventually dispose of it (see 'Oil and
fat').

2 » All parts except the housing with electrical components and the
heating element can be cleaned in the diswasher or in hot soapy
water.

I Clean the housing with a moist cloth (with some washing-up
liquid) and/or kitchen paper.

Do not use caustic or abrasive (liquid) cleaning agents or materials (e.g
washing soda, scouring liquid or powder or scouring pads) to clean the
fryen

Dry all parts thoroughly after cleaning.



Storing the appliance
Il Putall parts back ontof/into the fryer and close the lid.

Wind up the cord, push it back into the storage compartment
and put the plug in the plug fixing facility.

Lift the fryer by its handles.

Oil and fat

We advise you to use frying oil or liquid frying fat, preferably vegetable
oil or fat that is rich in unsaturated fats (e.g. linoleic acid).You can also
use solid frying fat, but in that case you should melt it in a pan over low
heat before use to prevent spattering or overheating of the fat.

Only use types of oil or fat that are suitable for deep-frying and that
contain an antifoam agent.You can find this information on the package
or label of the oil or fat.

Never mix two different kinds of oil or fat!

Changing the oil or fat

As the oil or fat loses its favourable properties rather quickly, you

should change the oil or fat regularly. To do so, follow the instructions

below:

- If you mainly use the fryer to prepare French fries and if you sieve
the oil or fat after each use, you can re-use the oil or fat 10 to
|2 times before it needs to be changed.

- If you use the fryer to prepare food that is rich in proteins (such as
meat or fish), you should change the oil or fat more often.

- Never use the same oil longer than 6 months and always follow the
instructions on the package.

- Never add fresh oil or fat to used oil or fat.- Always change the oil if
it starts foaming when it is heated, when it has a strong smell or taste
or when it turns dark and/or syrupy.

Disposing of used oil or fat

Pour used oil or liquid fat back into its original (resealable) plastic
bottle.You can dispose of used solid fat by letting it solidify in the fryer
(without the basket in it) and subsequently scooping it out of the fryer
by means of a spatula and wrapping it in a newspaper.You can put the
bottle or newspaper in the bin for non-compostable waste (not in the
compostable waste bin) or dispose of them in accordance with the
regulations in your country.



Frying tips

For preparation times and temperature settings, see the table at the
end of this booklet.

Home-made French fries

You will make the tastiest and crispiest French fries in the following
way:

Use firm potatoes and cut them into sticks. Rinse the sticks with cold
water. This will prevent them from sticking to each other during frying.
Dry the sticks thoroughly.

Fry the French fries twice: the first time for 4-6 minutes at a
temperature of 160°C, the second time for 2-4 minutes at a
temperature of 190°C.

For an uniform golden result, lift the basket out of the fryer a few times
during the second frying period and shake the basket a few times.
When you fry the maximum quantity, do not shake the basket. Before
you start the second frying cycle, throw the home-made French fries in
a bowl and shake it.

When you want to fry the maximum amount, insert the basket slowly
in the fryer to prevent overcooking.

Frozen food

Frozen fries have already been precooked, so you will only have to fry
them once in accordance with the instructions on the package.

Food from the freezer (-16 to -18°C) will cool the oil or fat
considerably when it is immersed in it. Because it does not sear right
away, the food may also absorb too much oil or fat. Take the following
measures to prevent this:

Do not fry very large quantities at one time (see the table with
preparation times and temperature settings).

Heat the oil or fat for at least |15 minutes before you lower a batch of
food into it.Set the temperature control to the setting indicated in the
tables in these instructions or on the package of the food to be fried. If
there are no instructions, select a temperature of 190°C.

Preferably allow frozen food to partly defrost at room temperature
and shake off as much ice and water as possible.

Lower the food into the oil or fat very gently, since frozen food may
cause the hot oil or fat to start bubbling violently.
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Environment (type HDé153 only)

Disposing the battery
Remove the battery of the timer before you discard the appliance.

Il Use a small flat-blade screwdriver to remove the timer panel.

Take out the battery. Do not throw it away with the normal
household waste, but hand it in at an official collection point.

Guarantee & service

If you need information or if you have a problem, please visit the Philips
Web site at www.philips.com or contact the Philips Customer Care
Centre in your country (you will find its phone number in the
worldwide guarantee leaflet). If there is no Customer Care Centre in
your country, turn to your local Philips dealer or contact the Service
Department of Philips Domestic Appliances and Personal Care BV.

Problems that may occur during frying

If your fryer does not function properly or if the frying quality is
insufficient, consult the table below. If you are unable to solve the
problem by means of this troubleshooting guide, see 'Guarantee and
service'.



Problem

The fried food does not have a

Possible cause

The selected temperature is too

golden brown colour and/or is not  low and/or the food has not been

crispy.

The fryer gives off a strong
unpleasant smell.

Steam escapes from other places
than the filter:

During frying, the oil or fat spills
over the edge of the fryen

The oil or fat foams too much
during frying.

Fryer does not work

fried long enough.

There is too much food in the
basket.

The oil or fat does not get hot
enough.

The permanent anti-grease filter is
saturated.

The oil or fat isn't clean anymore.

The type of oil or fat used is not
suitable for deep-frying food.

The lid has not been closed
properly.

The permanent anti-grease fitter is
saturated.

The sealing ring around the metal
inside of the lid is dirty or worn.

There is too much oil or fat in the
fryen

The food contains too much
liquid.

There is too much food in the
frying basket.

The food contains too much
liquid.

The type of oil or fat used is
unsuitable for deep-frying food.

The inner pot has not been
cleaned properly.

The fuse of temperature control
may have blown.

Solution

Check on the package of the food or in the
table in these instructions for use whether the
temperature and/or preparation time you have
selected is/are correct. Set the temperature
control to the correct temperature.

Do not fry more food at one time than the
recommended quantities indicated in these
instructions for use.

The fuse of temperature control may have
blown.Turn to your Philips dealer or a service
centre authorised by Philips.

Remove the lid and clean the lid and filter in
hot soapy water or in the dishwasher.

Change the oil or fat. Regularly sieve the oil or
fat to keep it fresh longer.

Use frying oil or liquid frying fat of good
quality. Never mix two different types of oil or
fat.

Check whether the lid has been closed
properly.

Remove the lid and clean the lid and filter in
hot soapy water or in the dishwasher.

If the ring is dirty, clean the lid in hot soapy
water or in the dishwasher: If the lid is worn,
turn to your Philips dealer or a service centre
authorised by Philips to have the sealing ring
replaced.

Make sure the oil or fat in the fryer does not
exceed the maximum level.

Dry the food thoroughly before you start
frying it and fry the food in accordance with
these instructions for use.

Do not fry more food at one time than the
recommended quantities indicated in these
instructions for use.

Dry the food thoroughly before frying it.

Never mix two different types of oil or fat and
use oil or liquid fat that contains an antifoam
agent.

Clean the inner pot as described in these
instructions for use.

Turn to your Philips dealer or a service centre
authorised by Philips.



14

Preparation times and temperature settings

If the instructions on the package of the food to be prepared differ
from those in the table, always follow the instructions on the package.

FRESH OR DEFROSTED FOOD

Temp. Type of food Recommended Max. quantity Frying time
quantity for best end (minutes)
result

150°C Mushrooms 6-8 pieces 2-3

160°C Home-made French fries*) |st frying 650 g 1300 g 4-6

cycle
Fresh fish 450 g 5-7
[70°C Chicken (drumsticks) 3-5 pieces 12-15
Vegetable fritters (i.e. cauliflower) 8-10 pieces 2-3
180°C Chinese spring rolls 2-3 pieces 6-7
Chicken nuggets 8-10 pieces 3-4
Mini snacks 8-10 pieces 3-4
Squid rings in batter 8-10 pieces 3-4
Fish (pieces) in batter 8-10 pieces 3-4
Prawns 8-10 pieces 3-4
Apple fritters 5 pieces 3-4
190°C Home-made French fries*) 2nd frying 650 g 1300 g 3-4
cycle
Crips (very thin potato slices) 600 g 3-4
Aubergine (slices) 600 g 3-4
Meat\fish croquettes 5 pieces 4-5

Type of food

Recommended
quantity for best end
result

Max. quantity

Frying time
(minutes)

170°C Chicken (drumsticks) 3-4 pieces 15-20
Mini potato pancakes 4 pieces 3-4

180°C Chinese spring rolls 2-3 pieces 10-12
Chicken nuggets 8 pieces 4-5
Mini snacks 6 pieces 4-5
Squid rings in batter 8 pieces 4-5
Fish (pieces) in batter 8 pieces 4-5
Prawns 8 pieces 4-5

190°C Frozen French fries 500 g 1000 g 5-6/7-8
Meat/fish croquettes 4 pieces 6-7



» AwafdoTe Tig 0dnyieg Xprioewg Kal KOITAETE TIG EIKOVEG TIPLV
EEKIVIIOETE va XP1OLUOTIOLEITE TT) CUCKEUN.
» AuTr 1| cuokeur) TipoopileTal poévo yia olklakn Xpnon. Av n
ouckeun de xpnotlgomonBei cwoTa 1 yia (nNut) emayyeAdaTiko
oKOTIO 1] av XpnolLotionBei pe TpoTo mou de cupdwvei pe TIg
odnyieg xpriong, n €yyunon mavel va 1oxUel kal 1 Philips 3¢ 8a
SexOei kapia eubuvn yia omoradnmote PAAPn dnuioupynOei.
Mnv TyavileTte kéik pullol (1} rapodpola €idn paynrol) o' auty
TN cuokeun ylati To AadL puropei va oag mitolhiosl 1) va
TpokaAéoel ekprEeLs.
Befaiwbeite 611 Ta katePuypéva cuoTarika £xouv (oxedov)
Eemaywoel TPV To TNYAvioua.
2kouTtrioTe To ¢aynTo Tou Ba TnyavioTei EXPL va oTpayyitel
KAl aVAaKIVIiOTE TIPOCEKTIKA TOV TTAYO armd To KaTePuypEVO
$aynTo TpLv apyiceTe To TNyaviopa.
Mpv cuvdéoeTe Tn cuokeur), eAéyETe €dv 1 Taon TToU
avaypadeTal EMAVW OTN CUCKEUT] QVTIOTOLXEL M€ TNV TAOT) TOU
olkiakou cag dikTUou.
2uvd£oTe TN OUCKEeUN o€ pia yewwpévn mpida.
KabapioTe kala Ta diadopa pépn TG dpiTéCag mpLv
XPT|CLUOTIOINCETE T1) CUCKEUT] Yia TTpWT popa (BAEme
'KaBapiopédg').
Mn BubileTe oTE TN Bdon oTo vepd, oUTe va TNV EeTAEvVeTE,
yiati meplExel nAekTpikd oTolxeia kabwg kal Tnv avriotaon.
BeBalwbBeite 6TL OAa Ta pépn eival evreAdwg oTeyva Tpv
yepioeTe TN ppiTECa pe AAdL 1) uypd Aimog.
2ag oupPouleloupe va xprolpomolnoete AddL TnyaviopaTog i
uypo Aitmog. MmopeiTe va xpnolpotoioete oTeped Aimog, ahha
o' autv TV TepimTwon Ba mpémel va AaPeTe emmAéov
mpoduAd&elg yia va pnv mrothioel To Aiog (BAéme 'Xprion
oTepeou Aitmoug' kat 'ZupPoulég’).
XpnotuotromoTe €idn Aadlou 1 Aitroug Ta otroia eivat
kaTtahnAa yia Tnyaviopa oe ¢pitéla kal mou ﬁspléxouv
avTiapploTikoO npocesTo Mmopeite va Bpeite QUng TIg
nAnpod)oplsg £TTAVW OTM CUOCKEUAOIA 1) OTNV ETIKETA TOU
Aadiou 1} Tou AiTroug.
Mnv avafete Tn cuokeun av dev TNV £xeTe yepioel pe AAdL 1)
Aitrog.
Bepaiwbeite 6TL N ¢plT£CQ eival mavra yapaTn HEXpPL TO emimmedo
peTa&u Twv SUo onuEiwv OTO ECWTEPLKS TUNHA TOU KAdou.
Mia Bepuikny acpdaleia diakommg Oa ofrfjoel T cuokeun av
uttepBeppavici(BAéme 'Acddieia’).
X' auTég TIg 0dnyieg xpniong Ba PpeiTe TIg pHEYIOTEG KaL
OUVIOTWHEVEG TTOCOTNTEG Yia Ta Tpodipa Tou Ba TnyavioTouv
ava $opa. MNa apiota aTTOTs)\écpaTa Tnyavioparog pnv
uttepPeiTe Tig OUVICTWEVEG TTOO‘OTT]TEQ (B)\ETTE Mivakag).
Kara to Tnyavaa Byaivel kauTog quog amoé To ¢l)\Tpo
Mpodurd&Te Ta xépla cag kat To TPOCWITS oag amd Tov aTud,



(va eioTe ot apkeTr améoTacn amd Tn cuokeun)). Emiong

TIPOCEETE TOV KQUTO aTHO OTAV AVOLYETE TO KATTAKL.

» OTav XpP1NOIHOTIOLEITE TN CUOKEUT TIPOCEETE va P Tn $Tavouv
Ta maidid. Mnv adrvete nAekTpikd kakwdia va kpépovTal amod
TNV akpn Tou Tpamellol 1) amd Ty emipdvela TTAvw oTNV omoia
€XETE TOTTOBETNOEL TN CUOKEUT).

» AdoU €xeTe XPMOLLOTTOLNOEL TT) CUCKEUT), BAATE TO PUBULOTT

Oeppokpaciag oTn xaunAoTepn Oéon (YupioTe Tov evTeAg

Tpog Ta aploTepd). Bydite To $ig amé v mpila kai aprjoTe TO

Aad1 1) To Aimog va kpuwoel. Mnv petakivioeTe T $piTéla

MEXPL VA KPUWOEL EVTEAWG.

Eav To nAekTpikd kaAwdio 1} AMa eapTipaTa Tng oucKeung

éxouv Kkarrola BAAPn, mpémel va avrikatactabolv pévo amoé Tnv

etaipia Philips 1 a6 e€ouciodotnuévo karaoTnua oépPig TG

Philips, epdoov yia Tnv emdiopbwon xperdalovral £181ka

epyaleia f/kar pépn.

duld&Te auTég TIg 0dnyieg Xpnong yia va Tig cupPoulelecTe

oTo péAOV.

Oepuikn acdieia diakormg

H ocuokeun eival e§omAiopévn pe Oepuikn acdaieia diakotmg
otroia ofifjvel T ocuokeurn av auTn utrepOeppavoei.

AuTo prmropei va ocupei av dev umapyel kaBolou Aadi 1 Aitrog 1
apkeTo AAdL 1) Aitrog oTn $piTéla 1) av koppdartia oTepeol Aitroug
€xouv Aloel o piTéla, KaTL TTou Ba epmmodicel Ty avTioTaon
amoé To va mapdyel BeppoTNTA APKETA YPryopa.

» AdPeTe Ta akbAouBa péTpa oTav 1 Bepuikn achdaleia diakommg
oproel TN cuokeun:

Il Adnore To Add1 va kpuioel.

AmeuBuvbeite oTov avTimpocwmé cag g Philips 1§ o€ éva
KévTpo oépPig e€ouciodotnuévo amd T Philips.

Xpnon otepeol Aitroug

2ag oupPouleloupe va xpnolpomolnoeTe AadL Tnyavioparog 1
uypo Aimog. Mmopeite va ypnotpormoioste oTeped Aimog, alla o
auTnVv TNV TTEPITTTWOT TIPETTEL va AafeTe emimAéov TTpopuldgelg
yla va pnv mrothicel To Aadt.

Il Av 6éhete va xproipomomjoeTs ki dAAa kopparia Aitrouc,
AMWoTe Ta apyd o€ XapunAn ¢wTid oe pia cuvnBilopévn

KaToapoAa.

BaAte To Aiwpévo Aitmog TpooekTika oTr $piTela.



BaAte To dig oty Tipila kat avadTe T dpiTéla (BAéme
"Tnyaviopa').

AmobnkeloTe TN $piTéla pe To emavanmypévo Aimmog oe
Beppokpacia dwpariou. Av To MTTOg KPUWOEL TTOAU, pTTopEi
va apxioel va mrothdel poAig Aiwoel. Na va To gpmodiceTe
auTo, KAVTE PEPLKEG TPUTTEG OTO TIMYHEVO AiTToG e €va
mmpoUvL. OTav To KAveTe auTd, TIPOCEXETE va PNV
TIPOKANECETE TNHIEG OTNV AVTLKOANTIKT| €TTIdAvVELA TOU
kadou.

Tnyaviopa

Il Bahre T cuokeur| oc pia emimedn, Acia kat oTabepn
emddavela WOTE va un pmmopouv va Tn ¢rdcouv Ta maidid.

Av BéAeTe va ToTroBeTrioETE TN PPITECA OTO TTAVW HEPOG TN
koulivag, kaTw amd Tov armoppodnTpa, Befaiwbeite 6TL oL
€oTieg eival ofnoTég.

Byahte ohdKkAnpo To kahwdlo amd To xwpo amobrkeuong.

MepioTte TN PpiTéCa pe AASL, uypd Aitrog 1) Alwpévo oTeped
AiTTog péxpl TNV emmavw €vdel&n Tou Kadou.

AwaBaoTe TV mapaypado 'Xprion otepeol Airroug' yia To Mwg Ba

yepioeTe TN $piTECA OTAV XPNOIPOTIOLEITE OTEPED AiTTOG,.

TUmor HD6152 kat HD 6153 AadL oTépeo Aitrog
Ehay. 2.2 Aitpa 1925 yp.
Mey. 2.5 Mitpa 2200 yp.

Mnv avapryviete d0o dladopeTikad €idn Aadiou 1 Aitroug!

BdaAte To ¢ig oTnV TIpila.
BeBaiwbeite 611 To kaAwdlio dev épxeTal o emadr pe Ta Beppa
MEpPT TNG CUOKEUNG.
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Avaye T dpiTéla pe To Siakoémn on/off. To mpdcivo
dwTakL oTo diakoTTn Kal To pwTAKL TG Beppokpaciag Ba
avayjouv.

B PubpioTe To puBpIOTYH BeppoKpaciac oTn cwoTh
Oeppokpacia.

MNa va mAnpodopnBeite ola Beppokpacia va emAEEeTe, eAEYETE

TN cucokeuacia Tou ¢aynTou TTou BEAETE va TryavioeTe 1} Tov

TTivaka o€ auTég TIg odnyieg Xpnong.

To Aad1 7} To Aitrog Oa LeoTabei otn owoTr Bepuokpacia oe 10

€wg |5 Aemra.

Evw Beppaiveral n dpitéla, To dwTakl TnG Beppokpaciag ba

avaBoofroel apkeTég popég. OTav mapapeivel KAeloTS yia

apkeTn wpa, To AddL 1} To Aimog €xouv ¢Tdoel TNV emBuunT)

Oeppokpacia.

H iSia diadikacia edpappoleral av BéAeTe va Tnyav[csTs TToAAEG

mapTideg TV idia $opd. Oa 1Tp€1T€l Va TEPLLEVETE psxpl TO

evOeIKTIKG dwWTAKL va napapcwsl ofnoTo yla apkeTr) Wpa TPy

apxiCete va TnyavileTe TV emdpevn apTida.

» Mmopeite va adrjoete To kakdbi o $pITECA 600 auTn
CeoTaiveTal.

2nKWOoTE TO XEPOUAL yla va avefdceTe To kahdbL otnv
ynAoTepn Béon.

Bl Avoi&te To kamaki méfovrag To koupti acdaleiag. To
Karmaki 8a avoi&el autopara.

El AdaipéoTe To kakabi améd T dpitéla.

Il Baire To dpaynToé mou BéAeTe va TryavioeTe oTo Kahdd.
MNa dpiota amotedéopara Tnyavioparog, cag cupPouleloupe v
XPTOLUOTIOLEITE TIG CUVICTWHEVEG TTOGOTNTEG TPOIHWY
avaypadovTal oTov Tivaka.

Tomor HD6152 kat HD6153  ZmiTikég Trniyavitég matateg  Karauypéveg

martareg
Mey. mooéTnTa 1300 yp. 1000 yp.
2ZUVIOTWHEVT HEYIOTN 650 yp. 500 yp.

ToooTNTa yia kakuTepa
amoteAécpara



pHPs
(Cucin®

Il TomoBetioTe MpooekTikd To kKaAddt ot piTéla.
BeBalwbeite 6TL TO Katdkl £€xel ToToBeTNOei CWOTA.

KAeioTe To kamaxi.

Movo yia Tov TUro HD6153: PubpioTte Tov emBuunTd Xpodvo
Trnyavioparog (BAéme 'Xpovodiakdmtn'). Mmopeite emiong
va XprnolpomolnoeTe Tn $piTéda Xwpig va pubuicete To
XPOovodLakoTIT.

MiéoTe TO KOUTTL ac¢a)\s:lag amé T Aafr Tou kalablol kat

karefaoTe 1Tp00'£KTlKG. To KaAdbi om XaunAoTepn Béom.
TnprioTe auoTnped To Xpovo TTpoeTollaciag Tou avaypddeTal oTn
ouokeuacia Tou ¢aynTou 1| akoAoubroTe Toug XPOV
TIpoETOIaciag TTou avapépovral oToV TTivaka.

» MNa opoldpopdo Tyaviopa, onkwoTe To kaAdbL amd To Addi iy
To AiTmog apkeTég popég katd Tn didpkela Tou Tryavioparog Kat
KouvrioTe eAadpd Ta TEPLEXOHEVA.

Mpooé&Te: Ba Byel kauTdg aTpdg amd To $iATpo oTO KaTdkL KaT

T Sidpkela TnyaviopaTog.

XpovodiakdmTng (poévo yia Tov Turo HD6153)

Il Miéore To Koupti Tou xpovodiakdmTn yia va pubpiceTe To
XPOVO TNyaviopaTog o€ AeTTa.

» KpatrioTe To KOUNTTL TTaTnpéVo Kal Ta AETITA TTPOXwWPAve
yYpriyopa pmpooTa.

O péyloTog xpdvog ou propei va pubpioTei gival 99 Aemrrad.

Mepika deutepoAenTa apol pubpiceTe To XpovodlakoT T, o

Xpovog Ba apxioel va peTpdel avrioTpoda.

‘OTav 0 xpovodlakdTTNG AEITOUPYEL, O XPOVOG TTOU ATTOHEVEL

avapoofrvel otnv 086vr. To TeheuTaio AeTo epdaviletal oe

SeuTepoAemTa.

Av o pubuiopévog xpoévog dev eival cwoTdG, HTTOPEITE va Tov

ofrjoete méLovTag Kat TTANL TO KOUNTTL T1) OTLYHT) TTOU O

xpovodlakoémTtng apyilel Tnv avrioTpodn péTpnon (dnA. 6Tav o

Xpovog apxilel va avaBoofrvel) kal KpATWVTAG TO KOUUTTL

marnuévo péxpl va epdavioTei 1o '00' oty 086vn. Twpa pmopeite

va pubpicete To CWOTS YpPdvo.

MoAig TeAewwoel o pubBuiopévog Xpovog, Ba akoloeTe €vav 1o

(Heptkd pmir). MeTd amd 20 SeutepdAemta o xog Ba

emavain$Bei. Mmopeite va otaparrioeTe autdv Tov fxo mMeLovTag

KAl TTAAL TO KOUMTTI.

Mpoooxn: o xpovodiakdTTng utTodeIlkvUEL TO TENOG TOU XPOV

payeipéparog ala dev ofrjvel T epiteda.

» MNa va avTikatacTHoETE TN pIrarapia Tou XPovodlakoTmT,
TTapakaloUpe eMIKOIVWVNOTE e To o€pPig Tng Philips.
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MeTd To Mmydvicpa

Il >n«doTe To XepoUAl yia va avePdoeTs To kaAabL oty
YnAdéTepn Béom, Tn B€on 'drip-out'.

Avoi&Te To kamdaxL.
Mpoocé&Te Tov kKauTd aTpd.

pHILPS
Cucin®

Bydhte mpooekTikd To kahddL amd T epiTéla.

Av gival ammapaitnTo avakivioTe To kahdbL mavw amoé T epiTéCa
yia va adaipéceTe To TEPLTTO AadL 1} Aitrog.

BaAte To Tniyaviopévo ¢aynTo o€ €va PmoA 1) o€ £va coupwTnipl
TTou va £xel xapTi Tou amoppo¢d Ta Aitm, 1.x poAd koulivag.

\ 2BnoTe T dpiTéla pe To drakdmTn on/off. To evdeikTiKd

$wTtakl oTo diakomTn on/off Ba ofrjoel.

Gl

1250%

BydhTe To 1 TG ouckeunig amd Ty Tpila peTa Tn Xprion.

» Av d¢ xpnolpotroleite Tn ¢piTéla TakTIKA, cag cupfouleloupe
va ammofnkeleTe To AadL 1) To UypS AiTTog o€ pmmoukdAia TTou
KAeivouv KkaAd, katda mpoTiunon oTo Yuyeio 1 o éva Puxpo
pépog, adpol kpuwoouv. [epioTe Ta pmoukdlia pixvovrag To
Aad1 1) To Aitmog amrd €va AemTé KOOKIVO Yla va adalpEcETE Ta
owparidia Tou ¢aynTou. Na va Bydiere £€€w Tov Kado kat va
Tov adeldoeTe, TpwTa PydhTe To KaAdbL Tnyavioparog kat To
KaTdaklL. XnNKwWoTe Tov Kado amod T cuokeun kal adeldoTe To
Aad1 i} To Airrog (BAéme 'Kabapiopdg').

» Av n ¢piTéCa Trepléxel oTEpEO AiTTog, adrioTe To AiTog va
oTepeomronBei péoa otn ¢piTéCa Kal amobnkeloTe TN dpiTECa
pali pe To Aimog (BAéme "Xprjon oTepeomoinpévou Aitroug').

KaO@apiopég

Aut n| dpiTéla pmmopei va MAuBei oxedov oAdkAnpn oTo

TAUVTT)pLO TATWV 1] PTTOpPEL eTTiong va kabaploTei pe LeoTn

carouvada.

Mepipévere péxpl va kpuwoel apkeTd To Aadt 1) To Aitrog.

Amrocuvappoloynon g ¢pitélag:

Il Bya\te To kamdki méLovrag To cUoTnua amachdliong yia
va armacdaliceTe To kamrakt. Karomy BydATe To kamraki améd

TN ouokeun."

AdalpéoTe To kahdbL amé T dpiTEla.
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AdaipéoTe To dioko vepod.

21KWOTE TOV QVTIKOAANTIKG KAdo amd Tn cuokeun.

AdaipéoTe To AAdL 1| To Aimog kat meTa&te To (BAéTre 'AddL
kat Airrog').

» OAa Ta pépn Tng CUCKEUT|G EKTOG amrd T Baon pe Ta nAekTpika
oTolxEia Kat Tnv avrtiotaon prmopouv va kabaploTolv oTo
mAuvTrplo mMATwWv 1} o€ LeoTr oamouvada.

KaBapioTe T Bdon pe €va uypo mavi (e Aiyo uypd
armopputavTikd) kav/f xapTi koulivag.

Mnv xpnotuotoleiTe kauoTika 1) okAnpa (uypd) kabaploTik
UAIka (11.X. 0684, uypd yia yudAiopa 1} cuppdrtiva odouyyapdkt
yia va kabapiocete TN $piTECA.

2TeYVWOoTE KaAd OAa Ta PEPN TNG OUCKEUNG PETA TOV
kabaplopo.

Atro0nKkeuon Tng oUOKEUTG

BaAte 6Aa Ta e€aptrpara Eava emavw/péca ot $piTéda kat
KAEIOTE TO KATTAKL

Tuli&Te To kKaAWB10, oTTPWETE To Eavd oTo XWpPo
amofrjkeuong kat Baite To BUoua oTnv utodoxn.

2nkwoTe TN $piTéla amd Tig Aafég Tng.
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Aad kar Aitrog

2ag cupPouleloupe va xpnolporoleite Aadt yia Tnyavioua 1j uypd
AitTog yla Trniyaviopa, katd mpoTipnon ¢uTikd Addi 1 Aittog Tou
eival mhoUo1o o€ akopeoTa Aitm (T1.X AtvoAevikd o&U). Mmopeite
€miong va xpnoiporoleite oTeped Aimog, aAAd o€ auTti) TNV
TEPITITWOTN TTPETTEL VA TO ALICETE O€ €va KaToAPOAdKL O€ XAUNAn
Beppokpacia TPV TO XPTMCLUOTIOINCETE Yia va amodUyeTe TNV
uTrepBEppavor Tou MTToug 1) TUXOV TIITOIAIEG.

XpnotpomomoTe €idn Aadiou 1} Aitroug Ta omoia gival katahAnia
yia Tnyaviopa oe ¢pitéla kal mmou rrspléxouv avna¢plcTLKé
TpocbeTo. Mnopsth: va Bpsm: auTég Tig TAnpodopieg emavw o
ouokeuacia n oTnyv eTIKETA Tou Aadiol 1) Tou )\moug

Mnv avapryviete d0o diadopeTika €idn Aadiou 1 Aitroug!

AMAaym Tou Aadiol 1} Tou Aitroug

E¢doov To AadL i} To Aitrog xdvouv TN yelon Toug KATTWG
YPNyopa, TpEmel va avTikabiotare To Aadi fj To Airmog TakTika. MNa
va To KAVETE auTo, akoAouBnoTe TIG TTapakaTw odnyieg:

- Eav wg emi To mAeioTov, xpnopomoleite T $piTéda yia va
TNYQvioETE TATATEG Kal €AV COUPWVETE To AadL 1} To AiTrog petd
TNV KaBe xpron, umopeite va Eavaxpnoipomomoete To AddL 1)
To Airrog 10 1} 12 popég Tipiv xpelaoTei va To alaeTe.

- Eav xpnowpomoleite T ¢piTéda yia va eTolpdoete daynTod mou
eival TAoUc10 o€ TTPWTEIVEG (OTTWG Kpéag 1) Papt), TTPETTEL va
aM\alete To AAdL 1) To AitTog 1Mo cuyva.

- Mn xpnotpotroleite To idlo AAdL TeEplocOTEPO ATTd b PrvVeG Kal
va akohouBeiTe Tavra Tig odnyieg TTOU UTTAPYOUV ETTAVW OTN
ouokeuaoia.

- Mn mpocBéTeTe MOTE ppéoko AAdL 1) AiTTog o€ XproLpoTTOINUEVO
Aadu.

- Na aMdaleTe mavra To Add1 €dv apyilel va Byadlel appoug evwd
CeoTaiveTtal, 6Tav éxel évrovn pupwdia fj yelon 1 étav
okoupaivel fj kal yivetal raxUpeucTo.

Amoppupn xpnoiLomolnpuévou Aadlou 1 Aitroug

AdeldoTe To Xpnotipomoinpuévo Aadt 1§ uypo Aittog oTo apxikd Tou
TAQoTIKO prToukdAl. Mmopeite va amoppijeTe To
XPNOLHoTTOMUEVO OTEPES AiTTog aprivovTag To va otepeotrolnbdei
o™ $pitéla (Xwpig To kahabl péoa) kai fyalovrag To amod
¢piTéla pe pia omarouha kat TuNiyovTag To o€ pia epnpuepida.
Mmopeite va BaAeTe To prroukdall 1§ Ty ednpepida oe éva kaladi
€181ké yia TéTolou €idoug amoppipara (6xL oTo Koo Kahadl
aTToPPIUHATWY) 1| va Ta amoppiPeTe oUuPwWvVa e TOUg
KavoviopoUg TNng Xwpeag oag.
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>uppoulAég Tnyavioparog

MNa Toug xpdvoug mpoeTolpaciag kat Tig pubpuicelg Beppokpaciag,
OeiTe Tov TMivaka oTo TéAog auTou Tou dpulhadiou.

YMTIKEG TNYAVITEG TTATATEG

Oa $T1aEeTE TIG MO VOOTIHEG KAL TPAYAVEG TNYAVITEG TTATATEG HE
Tov akdloubo TpoTTO:

XpnolpoToInoTe YEPEG TTATATEG KAl KOYTE TIG O€ UImacTouvdakia.
=emAUveTe TIG TTaTATeg pe KpUo vepd. AuTd Sev Ba Tig adrjoel va
KoM ioouv peTall Toug Karda To TNyavioua.

2KOUTTiOTE KaAd TIG TTaTATEG.

TnyavioTe Tig Tatdreg dUo opég: TV TPWTN $opd yia 4-6 Aetrtd
ot Beppokpacia 160°C, T dciTepn dopd yia 2-4 Aetrtd o€
Beppokpaocia 190°C.

MNa opotdpopdo, poSOKOKKIVIOUEVO TNYAVIOHA, ONKWOTE TO
KahdBr amé v $piTéla apkeTég bopég kaTd Tn SelTepn ¢paon
TOU TNYavVioNaTog Kal avakivioTe To HEPLKEG POPEG.

‘Orav mnyavileTe TN pPEYLOTN TTOCOTNTA, PNV AVAKLVEITE TO KaAdOL
Mpiv apxioeTe To delTepo KUKAO TNyaviopartog, BAATE TL
TTAaTATEG O€ £€va PTTOA KAl KOUVIOTE TIG.

Av BéAeTe va TnyavioeTe TN PEYLOTN TTOCOTNTA, BAATE TO KAAadL
apya péoa otn $piTéla yia va armopuyete To Eexeiliopa.

Kareguypévo paynro

Ol kaTefuypéveg Tarareg ival 1dn MpoTNyaviopéveg, £Tol 6a
TIPETEL vVa TIG TryaviceTe pévo pia popd clpdwva He Tig odnyieg
TNG cuokeuaociag.

Eav BaleTe péoca oto Aad1 1) oTo Aittog Tpodr) armd Tnv kataYu&n
(-16 £wg -18°C) T6TE TO AAd1 1} TO AiTTOg Ba KPUWOEL APKETA.
Emeidn) &¢ 8a LeoTabei apéowg, To aynTd pmopei va
amoppodnrioel oAU Aadi 1 Aimog. MapTe Ta Mapakarw péTpa yia
va To armo¢UyeTe:

Mnv KaTQL'JUXETE TTOAU psya)\sg TocoTNTEG (S€iTe ToOV Trivaka pe
Toug XpPovoug npos‘rompactag kat Tig pubpiocelg Beppokpaciag).
ZeoTaveTe To AAd1L 1} To AiTmog TouldyloTov |5 Aemrtd mpiv BaheTe
péoa pia moooTnra ¢aynTod.

PuBpioTe To BgppooTarn otny €vdelén TTou avadpEpeTal oToUg
TTVaKeg auTwy Twv odNyLwVv 1 oTN cuckeuacia Tou ¢aynTou TTou
6a TnyavioTei. Av dev urapyouv odnyieg, emAEETE pia
Beppokpaocia amd 190°C. Kara mporipnon adprioTe To
katefuypévo ¢aynto va Eemaywoel Aiyo oe Beppokpacia
dwpartiou kal kouvioTe To yla va ¢pUyYEL 0 TTEPLOCOTEPOG TTAYOG 1)
To vepo.TommoBeTrioTe To paynTéd oTo Aadi 1) oTo Aitrog oAU oryd
S16TL To kaTePuypévo baynTod pmopei va kavel To LeoTo AAdL 1)
AiTrog va mTolhicel TToAU.
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MepiBaAiov (povo yua Tov Tutro HD6153)

Améppiyn TG prratapiag
BydATe Tn prratapia Tou XxpovodlakoTiTn TPLV atmoppieTe TN
OUCKEUT.

Il XpenowomomoTe éva pikpd, eminedo katoaBidi yia va
adalpEceTe TOV TTivaka eA€yyou.

Byahte £&w Tn pmatapia. Mnv v metdeTe pali pe Ta
uttoAotrra okouttidia Tou omiTiol, al\a rapadwoTe TN o€
éva €181kd onpueio cuhoynig.

Eyyoinon kat oépfig

Eav 1 6éAeTe kamoleg TANpodopieg 1| £xeTe KATTOLO TIPOPANMA,
mapakahouUpe emokedTeiTe TNV 1oToceAida Tg Philips on S1e0Buvon
www.philips.com 1} emikoIvwVRoTE e To TPNHA €EUTTNPETNIONG
mehatwv TG Philips o xWpa cag (Ba Ppeite Tov aplBud TAedwvou
oTo d1eBvég uANadio eyyunong). Eav dev ummdpyxel Tpnpa
eEutmpémmong TeAdTwy o1 XWpa oag, ameubuvBeiTe oTov TOTTIKG
avrimpéowto g Philips 1} emkowvwviioTe pe To Tprpa ZépPig Twv
O1Klakwv ZUCKEUWY Kal TwV 2Uckeuwv [Npoowikrig Ppovridag BV
g Philips.

MpoBAfjpara mou prropolv va cupfoulv kata To Tnyaviocpa

Av 1 ¢p1T€Ca oag de AelToupyei kKavovika 1 av 1 TToloTNTA
Tryavioparog eival avemapknig, CULBOUAEUTEITE TOV TTAPAKATW
mivaka. Av dev pmropeite va AUceTe To TTpOPBANUA e auTov Tov
odnyé emiluong, deite Tnv Mapaypado 'Eyyinon kar c€pPig.



MpéBAnpa

To Tnyavicpévo ¢ayntoé dev
£XEL POSOKOKKIVO XPWHa 1) Kal
Sev eival Tpayavo.

H ¢pi1€la €xel pia €vrovn,
duodpeoTn oopn.

Byaivel atpdg amd aMeg

TIAeUpEG Kal OXL atré To GiATpo.

Kara To Tnyaviopa, To Adad1 i
To MTTog TreTAyeTAL ETTAVW
oTnv akpn TG $pLTedag.

To Aad1 1} To Aitmog adpilel
ApPKETA KATA TO TNYAvVIOUa.

MBavn arria

O1 Beppokpacieg Tou €xeTe
emA£Eel eival Tapa oAl
XapnAég 1 kat To $aynTé dev
€XEL TNYAVIOTEL ApKETA.

Ymapyel oAU ¢aynté oto
KaAabi.

To Add1 1) To Aitrog dev
TeoTaiveTal apKkeTa.

To povipo diktpo
diarroTioTnKe.

To Aad1 1) To Aitrog dev eival
kabapo.

To €idog Tou Aadiol 1} Tou
AiTToug TTou YpnolpoTToIcare
dev eival katdAn)o yia
Tnyaviopa oe $piTéda.

Aev éxeTe KAeioel owTa TO
KaTaxl.

To povipo diktpo
diarroTioTnke.

O daxTUAog acdaleiag yipw
amroé To PHETAAAIKO ECWTEPIKO
Tou karrakiou eivat BPOpIKoG 1
€xet $pOapei.

Ymapyel mohU Aad1 1} Airog oTn
dpiTeda.

To ¢ayntd mepiéxel mapa

TToAAG uypd.

Ymapyel mapa oAU ¢aynTod
oTO KaAdbL.

To ¢ayntd mepiéxel mapa
oA uypa.
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EAéyETe oTn cuokeuacia Tou paynTou 1
oTov Tivaka oTig odnyieg xpriong, £av 1
Beppokpacia kav/f o xpoévog
mpoeTolpaciag mou emA£Eare eival
owoTd. PubpioTe Tov emhoyéa
Beppokpaociag oTn owoTrn Beppokpacia.

Mnv Tnyavilete meploodTEPO daynToéd amd
TIG CUVIOTWHEVEG TTOCOTNTEG TTOU
avaypdadovTal o' auTég Tig odnyieg
XPnong.

H acddleia Tou BeppooTdn pmopsi va
£xet BAAPn. AtreubuvBeite oTov
avTimpoéowé oag Tng Philips 1) o€ éva
KkévTpo o€pPig eouctodotnévo amd
Philips.

BydAte To kamaki kai kabapioTe To KaTAkL
Kal To $IATPO pe KauTd VeEPS PE UYPO
KafaplopoU 1| GTo TTAUVTNPLO TTLATWV.

ANMGEETe To AAd1 1) To AiTrog. ZoupwoTe
TakTika To Add1 1} To Aimog yia va
Slapkéoel TIEPIOCOTEPO.

XpnoipormroimoTte AddL 1 uypd Aitrog yia
Tnyaviopa kakng motétnTag. Mnv
avaptyvuete TroTé SUo dlapopeTika €idn
Aad100 1} AitToug.

EAéyETe €dv €xeTe KAeioel kald To KamdkL.

BydAte To kamaki kai kabapioTe To KaTakL
Kal To $IATPO pe KauTd VEPS PE UYPO
KafaplopoU 1§ GTo TTAUVTIPLO TTLATWV.

Edv o 8akTUAog eival Bpopikog, kabapioTe
TO KATTAKlL e KauTd vepod Kal uypd
kabaplopou 1 oTo TMAuvTHpLo MaTwy. Edv
To karraxi £xel $Oapei, ameubuvbeite ot
e€ouctodotnuévo avTimpdéowo Tng Philips
1) oe e€ouoiodoTnuévo kaTdotnua cpPig
g Philips yia va avtikatactrioeTe TO
SakTUAlo acdaleiag.

BeBawwbeite 671 To AadL 1| To AiTog o
dpiTéa dev Eemepva To péyloTo emimedo.

2TEYVWOTE TNV TPodr apKeTd Kakd mpLv
EekvoeTe va TV TnyavieTe kat
TnyavioTe Tnv cUpdwva Pe auTeg TIG
odnyieg xpriong.

Mnv Tnyavilete meplocéTEPO daynTod T
$opa armd TIG CUVICTWHEVEG TTOOOTNTEG
TTou avadépovTal o' auTég Tig odnyieg
XPnong.

2TEYVWOTE TNV Tpodr apkeTd Kakd mptv
TNV TNyavioceTe.
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MpoBAnua

H ¢piTéla de Aettoupyei

Méavn arria

To eidog Tou Aadiol 1} Tou
AiTToug tTou YpnoipotoleiTe dev
eivat kataln)o yia Tnyaviopa
oe ¢piTda.

Aev éxeTe kaBapioel Tov kado
owoTa.

H aoddlela Tou BeppooTtam
UTTOpEL va €xel Kaei.

Aion

Mnv avapryviete ot Suo dladopeTika
€i®n Aadiou 1 AiTToug kai XpnolpoToIoTE
Aad1 1} uypd Aimog Trou dev adpilouv.

KaBapioTe Tov kado 6mwg meprypddeTal
oTig odnyieg xpriong.

Amreubuvbeite oTov avTIPOowWS oag Tng
Philips 1) o€ éva kévtpo oépPig
e€ouotodotnuévo amd T Philips.
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Xpovol rposTolpaciag kai pubpiceig Oeppokpaciag

Eav o1 odnyieg mou PpiokovTal emavw oTn cuckeuacia Tng Tpodrg
Tou B€éAeTe va eTolpdoeTe dladpEpouv amod ekeiveg Tou TTivaka, TOTE
va akohoubroeTe Tig 0dnyieg TNG cuckeuaciag.

FRESH OR DEFROSTED FOOD

Ocgppokp Tumog daynTol ZUVIOTWEVN Mey. moocoétnTa Xpdvog
acia ToooTNTA YA Trnyavioparog
apiota (AerrTd)
amoTteAécpara
150°C Mavitdpia 6-8 pepideg 2-3
160°C 2MITIKEG TTATATEG TNYAVITEG™) 650 yp. 1300 yp. 4-6
MpwTog KiKkAog Trnyavicpartog
Ppéoko Papt 450 yp. 5-7
170°C Kotémouho (utmouTia) 3-5 pepideg 12-15
Tnyaviteg Aaxavikwv (Tr.x. 8-10 pepideg 2-3
KouvouTTidt)
180°C KivéQika spring rolls (avoi&laTika 2-3 pepideg 6-7
POAAG)
Mmoukiég amé koTéTToUNO 8-10 pepideg 3-4
Mikpa ovak 8-10 pepideg 3-4
Kalapapdaxia podéheg oe koupkouTt  8-10 pepideg 3-4
Wap! (Koppdaria) oe KOupKoUTL 8-10 pepideg 3-4
Kapaideg 8-10 pepideg 3-4
Tnyaviteg puniou 5 uepideg 3-4
190°C ZMITIKEG TTATATEG TNYAVITEGT) 650 yp. 1300 yp. 3-4
SelTepOg KUKAOG TNyaviopaTog
Matataxia (TOAG AemTég dpéTeEG 600 yp. 3-4
Tararag)
MehitCava (p<Tec) 600 yp. 3-4

Kpokéteg kpéatog/Papiol 5 uepideg 4-5



O¢gppokp Tomog paynTol JUVICTWHEVN Mey. mocéTTa Xpdvog
acia ToooTNTA Yia Trnyavioparog
apioTa (AerrTd)
amoteAéopara
170°C Kotémouho (umrouTia) 3-4 pepideg 15-20
Mikpég Tnyaviteg mardrag 4 pepideg 3-4
180°C KivéCika spring rolls (avoi§iarika 2-3 pepideg 10-12
poAAG)
Mmoukiég amd koTémoulo 8 pepideg 4-5
Mikpa ovak 6 pepideg 4-5
Kalapapdkia podéheg oe koupkoUTl 8 pepideg 4-5
Wap! (koppdria) o KOUpKoUTL 8 pepideg 4-5
KapaPideg 8 pepideg 4-5
190°C Karayuypéveg mardreg 500 yp. 1000 yp. 5-6/7-8

Kpokéteg kpéag/Papt 4 pepideg 6-7
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General description

Lid

Lid detach clip
Condensed water tray
Frying basket

Frying basket release button
Inner pot

Lid release button

Off/off switch
Temperature control knob
Pilot lamp

Timer (HD6153 only)
Cord set

Cord storage compartment
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