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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

Measuring cup

2 pcs silicone gloves Power cord
Steam rack User manual
Recipe Safety leaflet

Warranty card

Overview (fig.2)

Detachable steam vent cap Heating element

Lid release button Power socket

Cooker handle

Inner pot Water level indications

Safety leaflet Warranty

User manual Recipe
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Controls overview (fig.
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Cooking functions Decrease button

Keep-warm button Temperature button

Menu button Preset button

Cooking time button Start/Cancel button

@®®®
SEEICES

Increase button Display screen

Functions overview

Default | Adjustable Default
. X X Preset X
Functions cooking cooking time cooking
time time temperature
Rice/Grains . .
40 min / 1-24 hr 130-140°C
(pyc/kpynbr)
Porridge | 10 min |Smin-2hr| 124hr | 90-100°C
(kawa)
Plov 35 min / 1-24hr | 130-140°C
(naos)
Togurt 8 hr 612hr | 124hr | 40£3°C
(orypr)
Soup Thr |20 min4hr| 124 hr 100°C
(cym)
Drinks 10min | 540min | 1-24hr 100°C
(HanuTKu)
Jelly meat 6 hr 410hr | 1-24hr | 90-100°C
(xonoaeL)
Reheal | 25 min | 5-60min / 85°C
(pasorpeTb)
Bake 45 min 20 min -2 / 130°C
(neub) hr
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Default | Adjustable Default . 5 When the cooking is finished, you will hear a few beeps and the
Eunctions cooking cooking Ptri::t cooking Note Maklng PIOV selected cooking function light will be off.
time time temperature * Make sure that the inner pot is proper contact with the heating element. 1 Put the food and ingredients into the inner pot. 6 The multicooker will be in keep-warm mode automatically.
Stew/Ragout 1hr 20 min - 10 1-24 hr 90°C ® For details about the ratio of grains and water; see the recipe. 2 Follow steps 6 and 7 in “Preparations before cooking. > The keep-warm indicator (MOAOTIPEB) lights up (fig.11).
(T)’UJMTb/PaFY) hr ® The level marked inside the inner pot is just an indication.You can . . .
Steam/Boil always adjust the water level for different types of grains and your own 3 Press the menu button (MEHIO) until the plov function (naos) is - - -
(sapurb/ia | 20min |Smin-2hr| 124hr | 100°C L T, selected (fig13). Making jelly meat/slow cooking
lake sure El € outside O € INNer pot Is Clean an ry, an al
HaPY) there is no foreign residue on the heating element or the magnetic switch. 4 freis ra‘tnd hCl><\.d th(? Sza(’;; button (CTAPT/BbIKA) for 3 seconds 1 Put the food and ingred\ents in the inner pot.
o start cooking (fig.10).

Fry 15 min 5-60 min / 145-150°C ele 2 Follow steps 6 and 7 in “Preparations before cooking’”.
(xapub) 5 When the cooking is finished, you will hear 4 beeps and the 3 . ) )
Slow cook B - - - selected cooking function light will be off. PreSSl the menu button (MEHIO) Uﬂtl! the ]eHX meat cook\ng
(TomnTs) Shr 1-15 hr 1-24 br 80°C Cooklng rlce/gralns function (xoAaoaeL,) or the slow cooking function (TomuTb) is

Roadt ‘ ‘ ) 6 The multicooker will be in keep-warm mode automatically. selected (fig.19).
(BaHZiZTb) 1hr / 1-24 hr 130°C 1 Follow the steps in“Preparations before cooking” > The keep-warm indicator (MOAOTIPEB) lights up (fig.11). > To set a different cooking time, refer to chapter “Adjusting the
. 2 Press the menu button (MEHIKO) until the rice/grain cooking cooking time and temperature”.
( Manual ) 2 hr 5 ml; -10 1-24 hr 100°C function (puc/kpynbr) is selected (fig.9). Making yogurt 4 p 4 hold the start button (CTAPT/BBIKA) for 3 J
MYAbTUOBaP r ress and hold the start button or 3 seconds
3 Press and hold the start button (CTAPT/BBIKA) for 3 seconds 1 to start cooking (fig.10).
to start king (fig.10). Whisk the ingredients for the yogurt well and put them in a glass
N o start cooking (fig10) container (ﬂé 4). ro8 8 & 5 When the cooking is finished, you will hear a few beeps and the
ote 4 When the cooking is finished, you will hear 4 beeps and the . ) selected cooking function light will be off.
. selected cooking function light will be off. 2 Putthe gl_ass container in the inner pot (fig.15). Make sure that ) ) ‘ )
® The cooking temperature for the baking and manual functions is 5 the container is sealed. 6 The multicooker will be in keep-warm mode automatically.
adjustable.You can select temperature for the baking function between The multicooker will be in keep-warm mode automatically. . . > The keep-warm indicator (MOAOTPEB) lights up (fig.11).
40°C to 160°C, and select temperature for the manual function between s The keep-warm indicator (MOAOTPEB) lights up (fig.11) 3 Pour some water in the inner pot. Make sure that half of the P ( ) Vg p (fig1")
30°C to 160°C The step is 10°C. o container is immersed in water.
® After the cooking has started, you can press and hold the Start/Cancel o . L Reheatin
button (CTAPT/BbIKA) for 3 seconds to deactivate the cooking process Note 4 Follow steps 6 and 7 in “Preparations before cooking. 4
and the multicooker will enter the standby mode, 5 Press the menu button (MEHIO) until the yogurt function 1 Loosen the cooled food and evenly distribute it in the inner pot
® If the voltage is unstable at the area you live, it is possible that the (orypr) is selected (fig.16). (fig.20).
Zn;\t\ctohoker ozerﬂov;s._ e et " . et 5 To set a different cooking time, refer to chapter “Adjusting the 2 Pour some water onto the food to prevent it from becoming too
. . ° er the cooking Is Tinished, stir the rice and loosen It iImmediately to q 1 o .
4 USIng the multicooker release excessive moisture for fluffy rice. cooking time and temperature”. d% (ﬂi.ZW ).The quantity of the water depends on the amount
® Depending on the cooking conditions, the bottom portion of the rice may 6 Press and hold the start button (CTAPT/BbIKA) for 3 seconds ortood.
become slightly browned. to start cooking (fig.10). 3 Follow steps 6 and 7 in “Preparations before cooking’”.
Before first use - _ _ _
7 When the cooking is finished, you will hear 4 beeps and the 4 Press the menu button (MEHIO) until the reheating function
1 Take out all the accessories from the inner pot. Remove the - - selected cooking function light will be off. (pasorperts) is selected (fig.22).
packaging material of the inner pot. C°°kmg POl‘l‘ldge — The multicooker will enter the standby mode automatically. > To set a different cooking time, refer to chapter “Adjusting the
2 Clean the parts of the mu\Ficookgr thoroughly beforev using it for 1 Follow steps 1 to 7 in “Preparations before cooking”. cooking time and temperature’.
the first time (see chapter ‘Cleaning and Maintenance’). Making soup 5 Press and hold the start button (CTAPT/BBIKA) for 3 seconds
to start cooking (fig.10).
Note 1 Put ingredients and water into the inner pot. o )
Note 2 . o 6 When the cooking is finished, you will hear 4 beeps and the
* Do not exceed the maximum water level indicated in the inner pot, as this ‘ Follow steps 6 and 7 in “Preparations before cooking”. selected cooking function light will be off.
® Make sure all parts are completely dry before you start using the may cause the multicooker to overflow. i i i
multicooker: T ! 3 Pr;esstt:'e(?in;) button (MEHIO) until the soup function (cyn) is 7 The multicooker will be in keep warm mode automatically.
selected (fig.17). . )
> The keep- dicator (MOAOTPEB) light: fig11).
. 5 To set a different cooking time, refer to chapter “Adjusting the & keep-warm indicator (MOA ) lights up (fig:11)
Tip cooking time and temperature”’.
Preparatlons before COOkIng ® Besides following the water level indications, you may also add rice and 4 Press the start button (CTAPT/BBIKA) for 3 seconds to start Baklng
Before using the multicooker, you need to do the following steps: water at 1:4 ratio for porridge cooking cooking (fig.10). 1 Put the food and ingredients in the inner pot.
1 Measure the grains using the measuring cup provided. 5 When the cooking is finished, you will hear a few beeps and the 2 Follow step 6 in"‘Preparations before cooking”.
2 Wash the grains thoroughly. 2 Press the menu button (MEHIO) until the porridge function selected cooking function light will be off. 3 )
(kawa) is selected (fig.12). ] ) ‘ ) Put the plug in the power socket.
3 Put the pre-washed grains in the inner pot. ) o o 6 The multicooker will be in keep-warm mode automatically.
5 To set a different cooking time, refer to chapter “Adjusting the > The keep-warm indicator (TOAOTPEB) lights up (fig11)
4 Add water to the level indicated on the scale inside the inner pot cooking time and temperature”. P 8 p (g0 Note
and smooth the grains surface. 3 Press the start button (CTAPT/BbIKA) for 3 seconds to start Making drinks When bad e koo the 16 closed duri e, Bk "
. ° en baking cake, keep the lid closed during cooking. Baking cake at
5 Press thelid release button to open the lid (fig:4). cooking (fig:10). g 130°C and by 45 minutes usually delivers best cooking result.
6 Wipe the outside of the inner pot dry (fig.5), then put the inner 4 When the cooking is finished, you will hear 4 beeps and the 1 Put ingredients and water into the inner pot. ® It's recommended to open lid during cooking when the temperature is
pot in the multicooker (fig.6). Check if the inner pot is in proper selected cooking function light will be off. 2 Follow steps 6 and 7 in “Preparations before cooking’. above 130°C.
contact with the heating element. . : : : . . )
5 The multicooker will be in keep warm mode automatically. 3 Press the menu button (MEHIO) until the drinks function ) ) ‘
7 Close the lid of the multicooker (fig.7), and put the plug in the > The keep-warm indicator (MOAOTPEB) lights up (fig11). (HanmToK) is selected (fig.18). 4 Fres‘s thedminuz guﬁon (MEHIO) until the baking function (neub)
power socket (fig8). 5 To set a different cooking time, refer to chapter “Adjusting the s selected ( |g: ) N
cooking time and temperature’’. 5 To set a“d|ff§rerjt cooking time a_nd temperature, refer”to
chapter “Adjusting the cooking time and temperature”.
4 Press the start button (CTAPT/BBIKA) for 3 seconds to start
5 Press and hold the start button (CTAPT/BBIKA) for 3 seconds

cooking (fig.10).

to start cooking (fig.10).

When the baking is finished, you will hear 4 beeps and the
selected function light will be off.

The multicooker will be in keep-warm mode automatically.
5 The keep-warm indicator (MOAOTIPEB) lights up (fig.11).

Note

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

Stewing/cooking ragout

Put the food and ingredients in the inner pot.

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

Press the menu button (MEHIO) until the stewing/ragout

function (TywmTs/pary) is selected (fig.24).

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

Press and hold the start button (CTAPT/BbIKA) for 3 seconds
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.

The multicooker will be in keep-warm mode automatically.
5 The keep-warm indicator (MOAOTIPEB) lights up (fig.11).

Steaming

o U1 AW IN =

Pour some water into the inner pot.

Put the steam tray into the inner pot (fig.25).

Put the food to be steamed on a plate or in the steam tray.

If you are using a separate plate, put it into the steam tray (fig.26).
Follow steps 6 and 7 in “Preparations before cooking’.

Press the menu button (MEHIO) until the steaming function

(BapuTb/Ha napy) is selected (fig.27).

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

Press and hold the start button (CTAPT/BbIKA) for 3 seconds
to start cooking (fig.10).

When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

The multicooker will be in keep warm mode automatically.
9 The keep-warm indicator (MOAOTIPEB) lights up (fig.11).

10 Open the lid and carefully take out the steamed food from the

® The quantity of water depends on the amount of food in the steam tray.

® Use a kitchen glove or a cloth, as the plate and steam tray will be very hot.

plate or steam basket.

Note

Do not immerse the steam tray in water.

Boiling

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 boiling function
(BapuTb/Ha napy) is selected (fig.27).
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 a few beeps and the
selected cooking function light will be off.

6 The multicooker will be in keep-warm mode automatically.
5 The keep-warm indicator (MOAOTPEB) lights up (fig.11).

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 frying function
(»kapuTb) is selected (fig.28).
5 To set a different cooking time, refer to chapter “Adjusting the

cooking time and temperature”.

5 Press and hold the start button (CTAPT/BBIKA) for 3 seconds
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.

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

5 The keep-warm indicator (MOAOTIPEB) lights up (fig.11).

Note

* Do not close the top lid when cooking in the fry mode.

Roasting

1

2
3
4

Put food and ingredients into the inner pot.
Follow step 6 in "'Preparations before cooking”.
Put the plug in the power socket.

Press the menu button (MEHKO) until the roasting function

(3anekatb) is selected (fig.29).

5 To set a different cooking time, refer to chapter “Adjusting the
cooking time”.
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5 Press and hold the start button (CTAPT/BBIKA) for 3 seconds
to start cooking (fig.10).

6 There are 2 stages of roasting For the first stage, cooking time
is about 35 minutes, you will hear 5 beeps to remind to turn the
food.

7 Press the menu button (MEHIO) to continue the second stage,
if it beeps for 5 minutes without operation, the multicooker will
enter into keep warm mode until end of the cooking time.

Manual

You may use the manual mode to cook food with more control over
the cooking time and temperature.
1 Put food and ingredients into the inner pot.

2 Follow steps 6 and 7 in “Preparations before cooking”. Press the
menu button (MEHIO) until the manual function (MyAbTHoBap) is
selected (fig.30).

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

3 Press and hold the start button (CTAPT/BBIKA) for 3 seconds
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.
5 The keep-warm indicator (MOAOTIPEB) lights up (fig.11).

Note

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

In manual (MyAbTHOBap) 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)
for 3 seconds 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) for 3 seconds, the
keep-warm indicator will be off. After the cooking is finished, the
multicooker will be in standby mode.

Note

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

Adjusting the cooking time and temperature

You can adjust the cooking time for all functions except the rice/grain ,
roast, and plov functions; and you can adjust the cooking temperature
for baking and manual functions. Refer to the “Functions overview”
table for the time and temperature 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 MPUFOTOBAEHWA) (fig.31), and the default cooking
time starts flashing on the display.

2 Press the increase (+) or the decrease (-) button to set the hour
unit (fig.32).

3 After the hour unit is set, wait for a few seconds before the
hour unit is confirmed, and the minute unit starts flashing on the
display.

4 Press the increase (+) or the decrease (-) button to set the

minute unit.

5 To set a different cooking temperature, press the temperature
button (TEMIN.) (fig.33), and the default temperature starts
flashing on the display.

6 Press the increase (+) or the decrease () button to set the
desired cooking temperature (fig.34).

Preset time for delayed cooking

You can preset the delayed cooking time for all cooking modes
except the reheating, baking, and frying modes.

1 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), and the default
preset time starts flashing on the display (fig.35).

4 Preset the increase button (+) and the decrease button (-) to set
the desired preset time.

5 Press the start button (CTAPT/BBIKA) for 3 seconds 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 indicator (MOAOTIPEB) lights up (fig.11).

Note

® The preset function is not available in bake (neus), fry (»apute), and
reheat (pasorpets) mode.
® The preset button is not responsive in standby mode.




Setting up child lock
To protect your child from using the multicooker, you may set up the
child lock function.
®  Press and hold the preset button (OTCPOYKA) for 3 seconds
to enter the child lock mode (fig.36).
9 The child lock icon lights up on the display.
* To unlock, press and hold the preset button (OTCPOYKA) for 3

seconds again.
9 The child lock lights off (fig.37).

5 Cleaning and Maintenance

Note

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

Pycckun

1 MyAbTUBapKa

Mo3apaBAsem C MOKyMNKOW 1 NpuBeTCTBYeM Bac B Kaybe Philips!
4TOObI BOCMOAB30BATLCSA BCEMM MpenmyLiecTBamm noasepxki Philips,
3apernucTpUpyMTe YCTPOIMCTBO Ha Beb-canTe
www.philips.com/welcome.

2 KomnaekT noctaeku (puc. 1)

MyAbTHBapKa (OCHOBHOE YCTPOWCTBO) |MepHbIl CTakaH

2 CYIAVIKOHOBbIE MepyaTKi LLHyp nvTaHma

Kop3uHa AAf NpUroToBAEHWA Ha Napy |PyKOBOACTBO MoAb3oBaTeAs

KHura peuentos BykaeT ¢ Hpopmaumen o

6€30MacHOCTH

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

Inner pot, steam rack, and steam vent cap:
®  Soak in hot water and clean with sponge.

6 Environment

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
preserve the environment.

[apaHTWHbIN TaAOH

OnucaHune npubopa (puc. 2)

CoemHasn KpblLlUKa @ HarpeBaTe/\bellZ SAEMEHT
OTBEPCTHA BbIXOAA Mapa

KHonka oTkpbiBaHus Pasbem Kabeas nuTaHma

KPbILLIKM

BepxHsis KpbilLka ®|Pyuka MyabTVBapKH
©

BHyTpeHHas vawa (19) |VIHAMKaumsa ypoBHs BOABI

[MNaHeAb ynpaeAeHus @D |VrnoTHUTeABHOE KOABLIO

Poee © o«

OcHoBHol Kopryc

OnucaHne aneMeHTOB yrpaBAeHUs (puc. 3)

1@ | AsTomaTiueckme (1) | Kromka ymeHbUeHNA 3HaueHns
nporpammbl

(13 [KHorka nHaAMKaLmm KHorka Bbibopa TemnepaTypbl
noAorpesa 1 ero
OTKAIOUEHWS

KHorika MeHio KHomka oTcpouku cTapta

(15) |KHorka BbIGOpa BpemeH KHonka BKAIOYEHWsA/OTMEHbI
NPUroTOBAEHUA

KHorKka yBeAnyeHus @) | Avicrineit
3HaueHus

|
; 0630 HKLUI
7  Guarantee and service P pyHKu
. . . . Bpems Peryampyemoe | Bpems Temnepatypa
If you need service or mformat\on, or if you have a prob\em, visit the Gymkumn | npuroTosaeHys spems oTcpotKY | MpHroToBAGHHS
Philips website at www.philips.com or contact the Philips Customer 110 YMOAY2HMIO | MPUFOTOBAGHMA | CTapTa | Mo yMoAYaHMIO
Care Center in your country.You can find its phone number in the Puc/pyrol 20 o, 7 T 244 | 130140 °C
worldwide guarantee leaflet. If there is no Customer Care Center in Kawa 10 vt S —29 | 1—244 | 90—100°C
your country, go to your local Philips dealer. Tihos 35 v 7 249 | 130140 °C
Vorypt 8u. 6—12u. 1—24u. 40£3 °C
8 Spec|ﬁcat|ons Cyn T dac 20w — 4 | 1—24 4. 700 °C
HanmTkun 10 MUH. 5—40 MuH. 1—24 u. 100 °C
Model Number HD3165 HD3167 Xonoaeul 64 4—10u. 1—244.| 90100 °C
Rated power output 980W 980W Pasorpets 25 MuH. 5—60 MuH. / 85 °C
Rated capacity 0L 5 0L Meub 45 MUH. 20 MuH. — 2y, / 130 °C
TywwnTe/pary 1 vac 20 MuH.— 10 u.| 1—24 u. 90 °C
Baputohia | g | Swan—2u | 1—24u | 100°C
. napy
9 TFOUb|eshOOtlng Haputb 15 MUH 5—60 MuH. / 145—150 °C
If you encounter problems when using this multicooker, check the Tomns S 1154 1244 80 °C
following points before requesting service. If you cannot solve the anexato 1 vac / 1—24u 130°C
problem, contact the Philips Consumer Care Center in your country. MynsTunosap 2. S M — 10w | 1—24u 100 °C

Problem Solution

The light on the button | There is a connection problem. Check
does not go on. 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.

E [Mpumeyarme

® TemnepaTypy MOXHO HaCTPaVBaTb A GYHKLMW MPUTOTOBAEHMS BBIMEYKM
1 PYHHBIX PEXXMUMOB, AAS BbINEKaHNS MOXHO BbIOpaTh TemnepaTypy oT
40 °C a0 160 °C, a ans pexxuma myasTunosapa — oT 30 °C a0 160 °C
(c warom 10 °C).

® [loche 3anycka NpoLiecca NPUroTOBACHUSA AAA OTKAIOYEHMA
MPOrPaMMbl HKMITE 1 YAEPKMBANTE KHOTKY BKAIOUEHIS/BLIKAIOYEHMS
(CTAPT / BbIKA) B Teuerme 3 cexyra, MyAbTuBapKa NepenaeT B pexim
OKMAGHMSL.

4 McnoAb3oBaHMe MyAbTUBApKM

I'IepeA NepBbIM UCMOAb3OBaHUEM

1 3eaekuTe BCE MPUHAAAEKHOCTH 13 BHyTPeHHe\;I vawm. CHummTe
C BH)/TPSHHSI;W Yalwm ynakoBo4Hble MaTePUaAbl.

2 TWaTebHO OUMCTHTE BCE AETAAN MyABTHBAPKI NEPEA MEpEbIM
ncroAb3oBaHmem (M. raasy "OuncTtia u yxoa").

Mpumeyanme

[Nepea 1CNOAL30BaHKEM MyALTUBAPKY YOEAUTECH, YTO BCE YacTh
abCOAOTHO Cyxue.

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 (MOAOTPEB) 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.

Water spills out of the
multicooker during
cooking.

Make sure that you add water to the level
indicated on the scale inside the inner pot
that corresponds to the number of cups
of rice used.

| cannot get to the
desired cooking
function.

Press the menu button (MEHIO)
repeatedly to select the desired function
as shown by the indicator.

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,
E3, or E4) appears on
the display.

There has been a power failure during
cooking. Take the appliance to your Philips
dealer or a service center authorized by
Philips.

MoaroToeka k pabote

[Nepea NCNOAB30BaHNEM MYALTVBAPKY BbINOAHUTE CACAYIOLLVE
AENCTBUA.

1 MaMepre KOAMHECTBO KPyribl C MOMOLLBIO MprAaraemMoro
MEPHOro CTakaHa.

TuwaTeAsHO NpoMoiTe Kpyry.

3 MomecTuTe NpeABapUTEALHO MPOMBITBIN PUC BO BHYTPEHHIOK
vaty.

4 HaneiiTe BOAY AO YPOBHS, yKa3aHHOTO Ha WKAAE BO BHYTPEHHEN
Yallly, ¥ paBHOMEPHO pacrpeAeAuTe Kpymy.

5  OtkpoliTe KpbilKy, HaXas COOTBETCTBYIOLLYIO KHOMKY (puc. 4).

6 HPOTPMTE HaCyX0O BHELUHIOIO NMOBEPXHOCTb BH\/TPSHHSIZ Yatim
(puc. 5), ycTaHoBUTE yally B MyAbTMBAPKY (pUC. 6). YbeanTeCs,
YTO BHYTPEHHAA Yallla KaCcaeTcAa HarpeBaTeAbHOro sSAEMeHTa
AONKHBEIM 0BpasoMm.

7 3axpoiiTe KpbiLKy MyAbTVBapKH (PUC. 7), BCTaBbTE BIAKY B
poseTky arekTpoceTy (puc. 8).

E MMpumeyanme

®  VBeAUTECh, YTO BHYTPEHHAS Yallia NPaBUALHO COEAMHEHa C
HarpeBaTeAbHbIM SAEMEHTOM.

® [NoAPOBHOCTH O COOTHOLLEHMIM KOAUYECTBA KPYIbl 1 BOABI CM. B peLienTe.

®  YpoBeHb, OTMEUEHHbI BO BHYTPEHHE Yalle, ABAAETCA
PEKOMEHAOBaHHbBIM. OBbem BOAbI MOXHO M3MEHATH B COOTBETCTBIM C
TUMOM KPYbl 1 BalLVMM MPEANOUTEHNAMM.

®  VBeAUTECh, UTO BHELUHSAA MOBEPXHOCTH BHYTPEHHEN Yallii ABAAETCA
CyXOW 1 YNCTOW, @ Ha HarpeBaTEAbHOM SAEMEHTE 1 MarHUTHOM
NepeKAioYaTeAe OTCYTCTBYIOT 3arpA3HEHMA.

[purotoBaeHune puca u Kpyn

1 Cheayite nrcTpykumam e raase "ToaroToska K paboTe.
2 C nomotibio kHomku MeHio (MEHIO) eoibeprTe dyHKUMIO
NPUroTOBACHMA puca/kpyn (puc/kpynibi) (puc. 9).

3 Haxmnte u yaepusaiTe kHOMKy BraoueHns (CTAPT/BBIKA)
B TeYeHMe 3 CeKyHA AAA 3amycka MpoLiecca MpUroTOBACHMA
(pync. 10).

4 Mo oKOHUaHIMM MPUFOTOBAGHMS MPO3BYUNT 4 3BYKOBbIX CHTHAA],
WNHAMKATOP BbIGPAHHOM YHKLMM NOTacHeT.

5 M)/AbTI/IBaPKa aBTOMATUYECKN HepehAeT B PEXUM MNOAOrpeBa.

9 3aroputcs uHaMKaTop pexxuma noaorpesa (MOAOTPEB)
(puc. 11).

[Mpumeyanme

EcAn B Bawwem pervoHe B ceTi HaBAIOAAIOTCA NepenaAbl HanpsKeHs,
ualla MyAbTVBAPKM MOXET NEPErnoAHATLCA.

Mo OKOHYaHMW MPUFOTOBACHISA CPasy e NnepemellaiTe prc, 4Tobb!
Pa3spbIXAUTb €ro 1 BbiNapuTb AULLHIOKIO XXNAKOCTb. ST0 No3s8oOAUT
MOAY4MTh BoAeE pacchinyaThIi prc.

B 3aBMCMMOCTY OT YCAOBMIT MPUFOTOBAGHMA HIKHIIA CAOIT prica MOXET
CTaTb 30A0TUCTbIM.

anFOTOBAeHMe Kalu

1 Cheayinte waram 1—7 8 raase "MoaroToska Kk paboTe".

[Mpumeyanme

® Bo usbexarve NepenoAHeHWA MyAbTMBapKK He npesb\maﬂﬂ'e

MaKCMMaAbHbI YPOBEHb BOAI, YKa3aHHbIN BO BHYTPEHHEN valle.

Coset

MoM1MO COBAIOAEHNA YKa3aHHOTO YPOBHA BOAbI, AAA MPUrOTOBACHMA
Kalli MOXHO TaKXKe MCMOAL30BaTL PUC U BOAY B nporopumn 1:4.

2 C nomotiibio kHomku MeHio (MEHIO) eoibepiTe byHKUMIO
MPUroTOBACHMA Kawn (Kawa) (puc. 12).
9 Y706bl 33AaTh APYrO€ BPEMS MPUrOTOBACHUS, CM. TAABY
"VI3MeHeHne BpemMeHM 1 TeMnepaTypbl MPUroTOBAEHNA".

3 HaxmnTe kHorky Braoderia (CTAPT/BBIKA) B Teuerie
3 cekyHA AAA 3amycka npoLiecca npuroTosaeHus (puc. 10).

4 Mo oKkoHuaHum NPpUroTOBAEHNMA MPO3BY4NT 4 3BYKOBbIX CMIHaAa,
MHAMKATOP BbIOPAHHOM GYHKLIMW MOracHeT.
5 MyabTuBapKa aBTOMATUUECKN NEPEMAET B PEXMM NOAOTPEBa.

5 3aroputca uHankaTop pexxima noaorpesa (MOAOTPEB)
(puc. 11).

[NpuroToBAeHme naosa

1 TMoAOKITE UHMPEAMEHTBI BO BHYTPEHHIOIO Ually.
2 ChreayiiTe waram 6 1 7 B raase "ToaroToska k paGoTe".

3 C nomolsio kHomku MeHio (MEHIO) ebibepuTe dyHKLMIO
NpUroToBAeHWA naoBa (naoB) (puc. 13).

4 Haxwmure u yaepusaiite kHomky Braovenns (CTAPT/BBIKA)
B TeUeHme 3 CeKyHA AAA 3amycKa NPoLecca NpUroTOBACHMS
(puc. 10).

5 Mo oKoHYaHMM MPUFOTOBACHMS MPO3BYUMT 4 3BYKOBIX CHTHaAR,
MHAMKATOP BbIOPaHHOM GYHKLIMM MOracHeT.
6 MyAsTuBapKa aBTOMATUUECKM NEPERACT B PEXMM MOAOTPEBa.

9 3aroputca uHaMKaTop pexxuma noaorpesa (MOAOTIPEB)
(pnc. 11).

MpurotoBAeHue iorypTa

1 Xopouwo nepemetiaiiTe MHIPEANEHTbI AR HOTYPTa 1 MOAOMKMTE
WX B CTEKASHHBIN KOHTeMHep (puc. 14).

2 CTeKARHHbIN KOHTElHED MOCTaBbTE BO BHYTPEHHIOO Yally
(pnc. 15). KoHTeitHep A0MKeH BbITb MAOTHO 3aKpbiT.

3 HaneiiTe BoAY BO BHyTpeHHIOIO Yally. KOHTelHep AOAKeH BbiTb
MOrPY>EH B BOAY HarOAOBKHY.

ChepyiiTe waram 6 1 7 B raase "lNoaroToska K paboTe".

5 C nomoubio kronkm merio (MEHIO) BoibepuTe dyHKUMIO
npuroToBAeHus iorypTa (MorypT) (puc. 16).
5 YT0bbl 33AaTb APYroe Bpems MpUroTOBAEHNA, CM. FAaBY

"/13MeHeH1e BpeMeH 1 TeMnepaTypbl MPUroTOBAEHMA".

6 Haxwmute 1 yaepusaiiTe KkHomky siaoderis (CTAPT/BBIKA)
B TeYeHMe 3 CeKyHA AAA 3aMycka MpoLiecca MpUroToBACHUA
(punc. 10).

7 Mo OKOHYaHMM MPUFOTOBACHNS MPO3BYUMT 4 3BYKOBBIX CHTHaAR,
MHAMKATOP BbIOPaHHOM GYHKLIMW NOracHeT.

g M)//\bTMBaPKa aBTOMaTMYECKM NEPEMAET B PEXUM OXKUAGHMA.

[purotoeaeHue cyna

1 TMonoxITE UHMPEAVEHTBI 1 HaAElTE BOAY BO BHYTPEHHIOWD Yally.
2 Chenyiite waram 6 1 7 8 raase "MoaroToska k paGoTe”.
3 C nomopio kromki Merio (MEHIO) BbiGepuTe dyHKLMIO
npuroToBAeHA cyna (cym) (puc. 17).
& Y4706bl 33AaTb APYroe Bpems MpUroTOBAEHMS, CM. FAaBY
"V13MeHeHne BpeMeHV 1 TeMnepaTypbl MPUroTOBACHHA".

4 Haxwmure kronky sraouerns (CTAPT/BBIKA) & Tederie
3 cekyHA AAA 3amycka npoLiecca npuroTosaeHus (puc. 10).

5 Mo oKkoHYaHum NPUrOTOBAEHKMA MPO3BYHNT HECKOABKO 3BYKOBbIX

CUMHAAOB, MHAVKATOP BbIOPaHHOM GyHKLMM NoracHeT.

6 MyAsTVBapKa aBTOMATUUECKM NEPETAET B PEXMM MOAOTPEBa.

9 3aroputca uHankaTop pexxuma noaorpesa (MOAOTPEB)
(puc. 11).

nPMFOTOBAeHMe HAanMTKOB

1 TMoAoMITE MHIPEAVEHTBI 1 HaACITE BOAY BO BHYTPEHHIOW Yallly.
2 ChenyiiTe waram 6 1 7 & raase "TloaroToska K paboTe”.
3 C nomoupio kromku Merio (MEHIO) BbibepuTe dyHKLMIO
MPUrOTOBAEHMA HaNMTKOB (HanMuToK) (puc. 18).
> YT06bl 33AaTh APYroOe BPEMSA MPUrOTOBACHMS, CM. TAABY
"3meHeHne BpemMeHn 1 TemnepaTypbl MPUroTOBAEHMS".

4 Haxwmure kronky sraiouerns (CTAPT / BbIKA) & TeueHne
3 cekyHA AAA 3amycka npoLiecca npurotosaeHus (puc. 10).

5 Mo okoHuaHum MPpUrOTOBAEHKA MPO3BYHNT HECKOABKO 3BYKOBbIX
CUHAAOB, MHAVKATOP BbIOPaHHOM GYHKLMM NOracHeT.
6 MyAbTVBapKa aBTOMATUUECKN NEPEAET B PEXUM NOAOTPEBa.

5 3aroputca uHanKaTop pexxuma noaorpesa (MOAOTPEB)
(puc. 11).

3 Cnomotubio kHorku (MEHIO) BbiGepriTe pesiim npuUroToBACHNSA
XOAOALA (XOAOAELL) MAU MPUTOTOBAEHHS Ha MEAAEHHOM OTHE
(TomuTs) (puc. 19).
> YTO6bl 3aAaTb APYroe BpeMs MPUrOTOBAEHMS, CM. TAABY

"VI3MeHeHne BpeMeHM 1 TeMnepaTypbl MPUroTOBAEHNA".

4 Haxwmure u yaepusaiite kHomky Braouenns (CTAPT/BBIKA)

B TeueHue 3 CEKYHA AAA 3aryCcKa npouecca npuroToBAEHNA
(puc. 10).

5 Mo oKoHYaHMM MPUFOTOBAEHNS MPO3BYUMT HECKOABKO 3BYKOBbIX
CUrHAAOB, MHAMKATOP BbiBpaHHOM GyHKLIMM NoracHeT.
6 MyAbTVBapKa aBTOMaTUUECKM NEPENAET B PEXMM MOAOrpeBa.

9 3aroputca uHAMKaTop pexxuma noaorpesa (MOAOTPEB)
(pnc. 11).

Pasorpes

1 Momewaiite ocTbiBlIEe BAIOAO 1 PABHOMEPHO pacripeAeAUTe
VHrpeAMEHTbI BO BHyTpeHHel vate (puc. 20).

2 Yrobb BGAIOAO HE MOAYUMAOCH CYXWM, AODGABETE HEMHOTO BOAbI
(puc. 21). KoAMYeCcTBO BOAbI 3aBUCUT OT Hy)XXHOrO obbema
MOPLMM.

3 Chepayvite waram 6 1 7 B raase "lMoaroToska k paboTe".

4 C nomouibio kHomkun merio (MEHIO) ebibepuTe dyHKUMIO
pasorpesa (pasorpetb) (pyc. 22).
— Y4706bl 33AaTb APYroe Bpems MpUroTOBAEHMS, CM. FAaBY
"V13MeHeHne BpeMeHW 1 TeMnepaTypbl MPUroTOBACHHA".

5  Haxwmure 1 yaeprusaiite kHorky siaoueHns (CTAPT / BBIKA)
B TeUeHMe 3 CeKyHA AAA 3aMycKa NpoLecca MpUroToBACHMUS
(puc. 10).

6 Mo OKOHYaHMM MPUFOTOBACHMS MPO3BYUMT 4 3BYKOBLIX CHTHaAR,
MHAMKATOP BbIOPaHHOM GYHKLIMM MOracHeT.
7 MyAsTuBapKa aBTOMATUUECKM NEPEFACT B PEXMM MOAOTPEBa.

9 3aroputca uHaMKaTop pexxuma noaorpesa (MOAOTPEB)
(pnc. 11).

Bbineuka

1 MonoxwmTe MHIPEAMEHTBI BO BHYTPEHHIOIO Hallly.

2 CheayiiTe MHCTPYKUMAM B wware 6 raasbi "TloArOTOBKa K paBoTe”,

3 HOAK/\}OL‘H/ITG CETEBYIO BUAKY K SAEKTPOPO3ETKE.

Mpumeyanme

[Mpu BbineuKe TOPTOB KpbilKa AOAKHA BbiTb 3aKpbiTa. OnTUMaAbHON
AN BbINeUkn cumnTaeTcst TemnepaTypa 130 °C 1 BpeMs npuroToBAeHMs
45 MUHYT.

Bo Bpems NpuroToBAEHMSA PEKOMEHAYETCA OTKPbLIBATb KPbILIKY, €CAU
Temnepatypa npessiaeT 130 °C.

4 C nomouibio kHomkun merio (MEHIO) ebibepuTe dyHKUMIO
BbiNekaHysa (nedb) (puc. 23).
> Y4T06bI 33AaTb APYroe Bpems 1 TemnepaTypy, CM. rAaBy
"VI3MeHeHne BpeMeHM 1 TeMnepaTypbl MPUroTOBACHHA".

5 Haxwmuite 1 yaeprusaiite kHorky siaouerns (CTAPT/BBIKA)
B TeyeHue 3 CEKYHA AAA 3arycKa npouecca npurotToBAEHNA
(puc. 10).

6 Mo oKoHYaHMM BbiNeKaHis NPO3BYYaT 4 3BYKOBbIX CUrHaAa, a
MHAMKATOP BbIOPaHHOM GYHKLIMM MOracHeT.

7 M)’/\bTI/IBapKa aBTOMATUHECKN HepeﬁAeT B pEXMM NnoAorpesa.

9 3aroputca uHAMKaTop pexxuma noaorpesa (MOAOTPEB)
(pnc. 11).

[Mpumeyanme

V13BAEKasA BHYTPEHHIOIO Yallia 13 MYAbTMBAPKM, MOAL3YMTECH KyXOHHbIMM
pyKaBMLaMK WAV MPKXBaTKaMK — Yallia CMAbHO HarpeBaeTCa.

TyweHune/npuroToBAEHUE pary

1 TMoAoMWTE MHMPEAVEHTBI BO BHYTPEHHIOI Uallly.
2 ChenyiiTe waram 6 1 7 & raase "TloaroToska K paboTe”.
3 C nomoupio kromku Merio (MEHIO) BbibepuTe dyHKLMIO
TyweHua (TywuTb/pary) (puc. 24).
> YT06bl 33AaTh APYrO€ BPEMSA MPUrOTOBACHMS, CM. TAABY
"3mMeHeHne BpemMeHn 1 TemnepaTypbl MPUroTOBAEHMS",
4 Haxwmure 1 yaepusaiite kHonky raoverns (CTAPT/BBIKA)

B TeveHue 3 CEKYHA AAA 3arycKa rnpouecca npurotToBAEHNA
(puc. 10).

5 Mo oKoHYaHMM MPUFOTOBAEHMS MPO3BYUMT HECKOABKO 3BYKOBbIX
CUrHAAOB, MHAMKATOP BbiBpaHHOM GyHKLIMK NoracHeT.
6 MyAsTVBapKa aBTOMATUUECKM NEPEFAET B PEXMM MOAOTPEBa.

9 3aroputca uHaMKaTop pexxuma noaorpesa (MOAOTPEB)
(puc. 11).

[Mapoeapka
1 Haneirre BOAY BO BHYTPEHHIOIO Yallly.
2 TocTasbTe MOAAOH NMAPOBApKH BO BHYTPEHHIOID Yally (pHc. 25).

3 [MomecTiTe NPOAYKTHI AAS MPUFOTOBAGHUA Ha Napy Ha TapeAky
WAV B MOAAOH MapOBapKM.

4 HPM MCMNOAb30BaHMMN OTAe/\bHO\Z TapeAKM NMoMecTuTe ee B
MOAAOH Maposapku (puc. 26).

5 Cheayiite waram 6 1 7 8 raase "ToaroToska k paore.

o

C nomotbio kHornku merio (MEHKO) sbibepuTe dyHKUMio

MPUroTOBAGHWA Ha Napy (BapuTb/Ha mapy) (puc. 27).

> Y7006bl 33AaTb APYro€ BPEMs MPUrOTOBACHUS, CM. TAABY
"3MeHeHWe BpemMeHn 1 TemnepaTypbl MPUroTOBAEHMS'",

7 Haxmnite u yaepsugaiite knorky Braoverms (CTAPT/BBIKA)
B TeyeHue 3 CEKYHA AAA 3aryCKa rnpouecca npurotToBAEHNA
(puc. 10).

8 Mo OKOHYAHMM MPUFOTOBACHNS MPO3BYUMT 4 3BYKOBLIX CHIHAAR,
WMHAMKATOP BbIOPAHHOM $YHKLIMM MoracHeT.
9 MyAbTMBapKa aBTOMATUUECKM NEPEFAET B PEXMM MOAOTPEBa.
9 3aroputca uHankaTop pexxuma noaorpesa (MOAOTPEB)
(puc. 11).

10 OTrpoiiTe KpbilKy 1 aKKyPaTHO M3BAGKMTE MPOAYKTbI 113
TapeAKM WAV NMapOBOWM KOP3KHBI.

[Mpumeyanme

KoAn4ecTBO BOABI 3aBMCUT OT KOAUHYECTBA MPOAYKTOB B AOTKE AAR
NPUrOTOBAEHUS Ha Napy. He norpy)kaiiTe AOTOK AAS MPUrOTOBAEHMA Ha
napy B BOAY.

VICnoAb3yiiTe KyXOHHYIO MPUXBATKY MAK TKaHb, TaK Kak TapeAka 1 MOAAOH
OYeHb ropsuue.

XOAOAeLI. M NPpUTrOTOBAEHUE HAa MEAAEHHOM
orHe

1 MororxkuTe MHIPEAMEHTDI BO BHYTPEHHIOIO Hallly.

2 CheayiiTe waram 6 1 7 B raase "ToaroToska k paGore".

Kunsauexue
1 MoroxuTe MHTPEAVEHTbI BO BHYTPEHHIOIO Uallly.
2 ChepyiiTe waram 6 1 7 B raase "lNoaroToska K paboTe".

3 C nowmotipio kHomnku Merio (MEHIO) ebibepuiTe dyHKLMO BapKi
(sapuTb/Ha napy) (pwc. 27).

= Y4TOO6bl 33AaTb APYroe Bpems NpUroTOBAEHMS, CM. FAaBY
"VI3MeHeHne BpeMeHM 1 TeMnepaTypbl MPUroTOBACHHA".

4 Haxwmure kronky sraouenns (CTAPT/BBIKA) aaq 3amycka
npolecca npurotoeaeHs (puc. 10).

5 Mo oKkoHuaHum NPUrOTOBAEHKMA MPO3BYYNT HECKOABKO 3BYKOBbIX

CUTHAAOB, MHAVKATOP BbIGPaHHOM GYHKLMM NOracHeT.

6 MyAbTVBapKa aBTOMATUUECKN MEPEMAET B PEXMM NOAOTPEBa.

9 3aroputca uHankaTop pexxuma noaorpesa (MOAOTPEB)
(puc. 11).

Kapka

1 TMonoxuTe MHMPEAVEHTBI BO BHYTPEHHIOK Uallly.
2 CheayiiTe UHCTPyKUVAM B Lare 6 raasbl "TloAroToBKa K paGoTe.
3 MoaknoUMTE CeTeByIO BIAKY K IAEKTPOPO3ETKE.
4 C nomoubio kHomkn merio (MEHIO) BbibepiTe dyHKLMIO HapKit
(>kapuTb) (puc. 28).
9 Y706bl 33AaTh APYroe BPEMA MPUrOTOBACHMS, CM. TAABY

"3mMeHeHne BpemeHn 1 TemnepaTypbl MPUroTOBAEHHS'".

5 Haxwmute 1 yaeprusaiite kHorky siaoderms (CTAPT/BBIKA)
B TeveHue 3 CEKYHA AAA 3arycKa rnpouecca npurotToBAEHNA
(puc. 10).

6 Mo OKOHYaHMM MPUFOTOBAEHMS MPO3BYUMT 4 38YKOBBIX CHTHaAR,
MNHAMKATOP BbIGPaHHOM dYHKLMM NOracHeT.

7 MyAsTVBapKa aBTOMATUUECKM NEPEFAET B PEXMM MOAOTPEBa.

9 3aroputca uHaMKaTop pexxuma noaorpesa (MOAOTPEB)
(puc. 11).

[Mpumeyarme

o B pexume "xapuTb" He HakpbiBaliTe Nprbop BEPXHEN KPLILLKOW.

3anekaHue
1 MonoxkuTe MHIPEAMEHTBI BO BHYTPEHHIOIO Hallly.
CheayiiTe MHCTPYKUMAM B Lware 6 raasbl "MoaroTosKa k paboTe".

[MoakaioumnTe CETEBYIO BMAKY K SAEKTPOPO3ETKE.

A w N

C nomotbio kHorku merio (MEHKO) sbibeprTe dyHKUmMo

3anekaHus (3anekatb) (puc. 29).

> YTO6bI 33AaTb APYroe BpeMs MPUrOTOBAEHMS, CM. TAABY
"3mMeHeHne BpemMeHn NpuroToBAeHus".

5 Hawmmite u yaepsugaiite knorky Braoverms (CTAPT/BBIKA)
B TeyeHue 3 CEKYHA AAA 3arycKa npouecca npuroToBAEHNA
(puc. 10).

6 TMpouecc 3anexaHua BialoqaeT 2 3Tana. [epBbiit 3Tan AATCA
MPUMEPHO 35 MUHYT, MOCAE Yero Mpo3ByYMT 5 3BYKOBbIX
CUIHAAOB, O3Ha4aloWmMX, YTO 6/\IOAO rnopa nepesepHyTb.

7 YT0Bbl HavaTb BTOPON STar, HaXMUTE KHOMKY MeHio (MEHIO).
Ecan nocae 5 3BYKOBBIX CUMHAAOB HMKAKMX ASMCTBUI He
NOCAGAYET, MyAbTVBAPKa MEPENAET B PEXMM MOAOrPeBa A0
OKOHYaHIA BPEMEHI MPUTOTOBAEHMA.

PyyHol pexxum

AN HACTPOVIKM TeMNepaTypbl 1 BpEMEHU MPUrOTOBACHMA MOXHO
BOCMOAb30BaTbCA PYHHbIM PEXMMOM.

1 [MNonoxkuTe MHIPEAMEHTDI BO BHYTPEHHIOIO Hallly.

2 BoinoannTe warm 6 1 7 8 raase "MoaroToska K paoTe".

C nomouubio kHorkn (MEHIO) BbibepuTe dyHKUMIO Py4HOro

pexuma (MyAbTunosap) (puc. 30).

> Y706bl 33AaTh APYroe BpEMA U TEMMNEPATYPY, CM. FAaBy
"VI3MeHeHne BpemeH 1 TeMnepaTypbl MPUroTOBAEHNA".

3 Haxmne n yaeprusaiTe kHorky Bikaoderina (CTAPT/BBIKA)
B TeveHue 3 CEKYHA AAA 3arycKa rnpouecca npurotToBAEHNA
(puc. 10).

4 Mo oKoHUaHMIN MPHFrOTOBAEHNA MPO3BYUMT 4 3BYKOBBIX CHIHaAa,
MNHAMKATOP BbIGPaHHOM dYHKLMM NOracHeT.

5 MynsTuBapKa aBTOMATUUECKM NEPETACT B PEXMM MOAOTPEBa.

9 3aroputca uHaMKaTop pexxuma noaorpesa (MOAOTPEB)
(pyc. 11).

[NpumevaHue

Bo Bpems npuroTosaeHs eabl npu TemnepaType Himke 70 °C caeayeT
BBIKAIOUATb PEXMM MOAOTPEBa MepeA Ha4aAOM MPUrOTOBAEHMA.

B pyuHoM pexxviMe (MyAbTUMOBap) Mpu BeibOpe TeMnepaTyph Bbille
130 °C BepxHas Kpbillka BO BpEMSA MPUrOTOBAEHNA AOAKHA ObiTh
OTKpbITa.

Pexxum noaorpesa

B MyAbTMBapKe NpeaycMOTpeHa GyHKUMS YAODHOTO yripaBAeHMs

PEXMMOM MOAOTPeBa.

*  Ecav nocae Boibopa dyHKLMM NPUFOTOBAEHMS C MOMOLLBIO
kHomkn meHio (MEHKO) HaxaTb 1 yaepkmBaThb KHOMKY
sraioveHus (CTAPT/BBIKA) 3 cekyHabl, 3aropuTcs UHAMKAaTOP
pexuiMa NoAorpeBa. [1ocAe OKOHUaHMA MPUrOTOBACHMS
MYAbTMBApPKa NEPEAET B PEXIIM NOAOTPEBa.

®  Ecan nocae BbiGopa ¢pyHKLIMM MPUrOTOBAEHMSA C MOMOLLIbIO
kHomkn meHio (MEHHKO) cHavana HaxkaTb KHOMKY pexiima
MOAOIPEBa, a 3aTeM YAEPXWMBaTb KHOMKy BraoyeHns (CTAPT/
BbIKA) 3 cekyHabl, IHAMKATOP pexiimMa MOAOTPEBa HE 3aropuUTCA.
IO OKOHYaHMI MPUFOTOBAEHMA MyAbTHBAPKA MEPENAET B PEXMM
OKMAAHMS.

Mpumeyanue

At Mepexoaa B PEXWIM MOAOTPEBA U3 PEXIMA OXMAAHISA HKMITE
KHOMKy pexuima noaorpesa (MOAOTPEB).
® AAA NEpexoAa B PEXMM OXMAAHWA 13 PEXMMA MOAOTPEBA HAXKMUTE
KHOMKy pexuima noaorpesa (MOAOTPEB).

M3meHeHMe BpeMeHU 1 TemnepaTypbl
MPUrOTOBAEHMS

Bpems MOXHO M3MEHINTb AASl BCEX PEXVMOB, KPOME PeXuMa
MPUroOTOBAEHWS MAOBA, pyca/kpyn, 3anekaHus. TemnepaTypy
MPUrOTOBAEHHS MOXHO M3MEHUTL AAA PEXMMA BbINEKAHUA 11 PYUHbIX
peXMMOB. AOMYCTUMbIE 3HAUEHUS BPEMEHM 11 TEMNePaTypbl CM. B
TabanLe "O630p GyHKUMIA"

Mocae BbIGOPa GyHKLIM MPUrOTOBAEHMS C MOMOLLBIO KHOMKW MEHIO

Ha AMcnaee OTO6Pa3VITCﬂ 3aAaHHOE MO YMOAYaHUIO BPEMA.

1 Yrobel BbIOPATb APYroe BpeMs MPUrOTOBACHMS, HXKMUTE KHOMKY
Bblbopa BpemeHm npurotosaeHns (BPEMA MPUTOTOBAEHMA)
(puc. 31). Ha ancnaee HauHeT MUraTb MHAMKALIMA BPEMEHM
MPUrOTOBAEHMSA, YCTAHOBAEHHOIO MO YMOAYaHUIO.

2 C NOMOLLIBIO KHOMKM YBEAUHEHNA (+) MAU yMeHblLieHNs! (-)
BblbepuTE 3HaveHue Yaca (puc. 32).

3 3aAaB 3HAYEHME YaCa, MOAOHKAMTE HECKOABKO CEKYHA —
3HaveHne 6)’AeT MOATBEP)KAEHO, 3aTEM HAYHET MUraThb 3Ha4eHNe

MUHYT.
4 C nomoubio KHOMKN (+) A (-) BbIGEPUTE 3HAYEHME MUHYT.

5 Yrobbl ycTaHOBUTL APYryiO TEMMEPaTYPy MPUrOTOBACHNS,
HaxkmmnTe kHorky Harpesa (TEMI.) (puc. 33). Ha ancnaee HauHeT
MUraTb MHAMKALMA 3HaA4YEHNA TEMMNEPATYPbI, yCTaHOBAEHHOr O Mo
YMOAUaHMIO,

6 C nomoLwbio KHOMKY YBeAnteHns (+) MAM yMEHbLIEHHS 3HadeHhs
(-) BbibepwrTe TemnepaTypy NpUroToBAEHWA (puc. 34).

Mpo6aema

Pewwenne

q))’HKLIMﬂ OTCPOYKU CTapTa AASA BKAIOYEHUA B

3aAaHHOE BpeMmA

OTcpouKy CTapTa MOXKHO YCTaHOBITb AAA BCEX PEXIMOB

MPUrOTOBAEHS, KPOME PasOrpeBa, BbINeKaHs W HKapKi.

1 Cheayirre waram 6 1 7 8 raase "ToaroToska k paGoTe”.

2 C nomotiio kHomki Merio (MEHIO) sibepuTe dyHKUMIO
NPUrOTOBACHNA.

3 HawmnTe kHonky oTcpouku ctapta (OTCPOYKA CTAPTA),
1 Ha AVCMIAGE HAYHET MUraTb MHAMKALWA 3HAYEHIs BPEMEHH,
YCTaHOBAEHHOTO MO YMOAYaHuio (puc. 35).

4 C NOMOLLBIO KHOMOK YBEAUUEHMS (+) 1 YMEHbLIEHNS 3HadeHNs (-)
Bblbep1TE HEODXOAMMOE BPEMA OTCPOUKYM CTapTa.

5 Haxwmuire 1 yaeprusaiite krorky siaoderns (CTAPT/BBIKA)
3 CEKYHADI, YTObbI MOATBEPAUTDL 3aAAHHOE BPEMSA OTCPOUHKM
(puc. 10).

6 Mo vicTeueHUM YCTaHOBAGHHOTO BPeMeHH MpHroToBAEHIE
OyAeT 3aBeplueHo. [1po3ByunT 4 3ByKOBbIX CUrHAAQ, MHAVKATOP
BbIOPAHHOM GYHKLMM NOracHET.

7 MynbTVBapKa aBTOMATUYECKN NEPEAET B PEXUM NOAOTPEBa.

9 3aroputca uHaMKaTop pexxuma noaorpesa (MOAOTPEB)
(pnc. 11).

[Mpumeyanme

Kpyna He roTosa.

A 06aBAECHO HEAOCTATOUHO BOADI.
Ao0baBbTe BOAY B COOTBETCTBUM CO
LIKAAOW, YKa3aHHOM BO BHYTPEHHeN value.

He HarkaTa KHOMKa BKAOYEHMS
(CTAPT/BBIKA).

[lepea BKAIOYEHMEM MYyALTVIBAPKM

ybeAnTeCh, YTO Ha HarpeBaTeAbHOM
IAEMEHTE 11 BHELLHEN NOBEPXHOCTM
BHYTPEHHEl Yalui HeT 3arpAsHeHui.

[oBpexAeH HarpeBaTeAbHbIN SAEMEHT
WAV AEPOPMMPOBAHA BHYTPEHHSIS
emkocTb. OTHecuTe Nprbop B TOProsyio
OPraHM3aLMIo MAM aBTOPU30BaHHbIN
cepeucHbIit LerHTp Philips.

Kpyna nepecyiueHa u
HeAOBapeHa.

AobasbTe 6OAbLLE BOABI, yBEAUUbTE
BPEMs MPUrOTOBAEHMA.

MyAbTHBapKa He
NepeKAioYaeTcs B
peXxuM noaorpesa
aABTOMAaTUHECKM.

Bo3MoKHO, KHOMKa peXxma noaorpesa
(MOAOIPEB) 6bina HaXkaTa AO KHOMKM
BraioveHns (CTAPT/BbIKA). B stom
CAyHae Mo OKOHUAHMK MPUrOTOBAEHNS
MYAbTVBAPKa MEPEXOANT B PEXIM
OXMARHMA.

HeucnpaseH peryAasTop TemnepaTypbi.
OTHecnTe Nprbop B TOProsyio
OPraHM3aUMIo MAK aBTOPU30BaHHbIN
cepsycHbIit LieHTp Philips.

Kawwa npuropena.

Prc naoxo npomeiT. [NpomeieariTe puc,
MOKa BOA@ He CTaHeT Mpo3paYHON.

DyHKUMA OTCPOUKYM CTapTa HEAOCTYMNHA B PEKMME BbINEKaHUA (neub),
KapKu (apuTb) 1 pasorpesa (pasorpetb).
KHorKa oTcpouki cTapTa He paboTaeT B PEXMME OKMAAHNA.

Bo Bpems

MPUrOTOBAEHWS!
13 MyABTUBAPKM
MPOAVAACH BOAA.

YbeamTecn, UTo BoAa A0bBaBAEHa

AO YPOBHS, YKa3aHHOTO B LIKaAe BO
BHYTPEHHE Yalle, B COOTBETCTBUM C
KOAVMUECTBOM MCTIOAB3YEMON KPYTbl.

YcTaHOBKa BAOKMPOBKM OT AeTeN

AAA NPpeAOTBPaLLEHNA MCNOAb3OBaHWA MyAbTMBAPKM ACTBMM MOMXHO

YCTaHOBUTL OAOKMPOBKY.

®  AAA BXOAQ B PEXMM BAOKMPOBKM OT AETEN HAXXMUTE 1
yAepvBaiTe kHomky oTcpouku ctapta (OTCPOYKA) 8
TeueHue 3 cekyHa (puc. 36).
9 Ha ancnaee 3aropuTcs 3Ha4OK BAOKMPOBKYM OT AETEN.

®  AAA Pa3bAOKMPOBKM CHOBA HAXMITE 1 YACPIKMBAATE KHOTKY

oTcpoukm ctapta (OTCPOYKA) B TeveHue 3 cekyHA,
9 3HauoK BAOKMPOBKM OT AE€Tel noracHeT (puc. 37).

(0, ]

OuuncTKa 1 yxoa

[NpumevaHue

He yaaeTcs BbibpaTh
HyXXHYI0 GYHKUMIO
MPUrOTOBAEHHS.

MocAeAOBATEABHO HAKUMANTE KHOMKY
merio (MEHIO), 4Tobbl BeIGpaTh HyKHYIO
GyHKLMIO, OPUEHTUPYACH Ha MOKa3aHWsl
MHAMKATOPA.

HPMFOTOB/\GHH&H Katla
HEMPUATHO NaxHeT

QuuncTrTe BHYTPEHHIOK Yallly B TEMAOK
BOAE C MOMOLLBIO CPEACTBA AR MbITbSl
nocyAbl.

[ocae NpUroTOBACHNA TLIATEABHO
OUNCTUTE KPbILIKY OTBEPCTUS
BbIXOAA Mapa, BHYTPEHHIOIO KPbILLKY U
BHYTPEHHIOIO Yallly.

Ha amncnnee
NOABAAETCA
cooblieHvie o6 owwbre
(E1,E2, E3 viant E4).

Bo Bpemsa npoliecca npuroTosAeHUs
npousoLLeA COOM NoAAUM MUTAHMS.
OTHecnTe Nprbop B TOProsyio
OpraHM13aLMio A aBTOPK30BaHHbIN
cepeucHbIit LenTp Philips.

Mepea Tem Kak MPUCTYMaTb K OUUCTKE, OTKAIOUMTE MyALTUBAPKY OT CETH.
MNepea Ha4aAOM OUMCTKM AOKAMTECH, MOKA MyAbTMBApKa OCTHIHET.

Yxo04 32 BHYTPEHHUMU MOBEPXHOCTAMMU

BHyTpeHHAs NOBEPXHOCTb BEPXHEN KPbILIKK K KOpryca.

®  [poTpuTe CAerKa BAKHOM TKaHbIO.

*  O6s3aTeAbHO yAaAITE BCE MPUCTABLIME OCTATKM MULLM.
HarpeBaTeAbHbIl SAEMEHT.

*  [lpoTpuTe cAerka BAKHOM TKaHbIO.

®  YaaanTe OCTaTKM MWLM CAEMKa BAXKHOM TKaHbIO.

VYx04 32 BHELWHUMMU NOBEPXHOCTAMU

["oBepXHOCTb BEPXHEN KPbILUKM 1 BHELWHASA MOBEPXHOCTb KOPMyca.
*  [lpoTpuTe TKaHbIO, CMOYEHHOWM MbIABHOW BOAOW.
® AR OUMCTKM MaHeAU YNPaBAEHUS UCMOAL3YTE TOALKO
MSAFKYIO CyXylO TKaHb.
*  TwaTeAbHO yAaAATE OCTaTKU MULLIM BOKPYT KHOMOK
yrpaBAeHUs.

Akceccyapbl

BH\/TpeHHﬂﬂ EMKOCTb, KOP3K1Ha AAA MPUTOTOBAEHNA Ha NMapy v
KPblIlWKa OTBEPCTUA BbIXOAA MNapa.

®  3aMounTE B ropsudelt BOAE M OUUCTUTE ryOKOM.

6 3aluTa OKpY>KaloLLLEN CpeAbl

[Mocae OKOHuaHMA CpOKa CAYXKOBI He BbibpachiaiiTe
nprbop BMeCTe ¢ ObITOBLIMM OTXOAaMY. [epeaaiiTe ero B
CNEeLMaAV3MPOBaHHBIN MYHKT AAA AQABHENMLLEI YTUAM3aLMM.
Takim 06pa3om Bbl MOMOXETE 3aLMTHTb OKPYXKAIOLLYIO
cpeay.

7 lapaHTUA M 0bCcAyKMBaHME

Ecan Bam TpebyeTca obcAyvBaHe Nprbopa MAKM AOMOAHUTEAbHAS
MHOOPMALIMA, @ TaKXKe B CAyHae BO3HMKHOBEHMS MPOBAEM roceTuTe
Be6-canT Philips, pacnoAoyeHHbIn No aapecy

www.philips.com, nAM 0bpaTuTeCh B LEHTP MOAAEPHKM
notpebuteaei Philips B Baweit cTpaHe. Ee TerepOHHbIN HOMep
MOXHO HalTV B rapaHTUitHoM bykaeTe. Ecan B Ballel cTpaHe HeT
LieHTPa NoAAEPX KM noTpebuTeneit Philips, obpatrTecs no mecty
NPYOBPETEHNA U3ACAUS.

8  XapakTepucTuku

Homep Moaean HD3165 HD3167
PacyeTHas BbIXOAHAsA MOLLHOCTb 980 Bt 980 Bt
HoMmHaAbHas eMKoCTb 4 A 5A

9 YcTpaHeHue HeucrnpaBHOCTeN

[PV BO3HWUKHOBEHUM HEMOAAOK B MPOLIECCE NCMOAL3OBaHMIS
MYyABTVBapKM Nepea, obpallieHeM B CEPBICHYIO CAYOy npoBepbTe
cAepyiotiee. ECAM yCTpaHWUTb HEMOAAAKY He YAAETCs, 0bpaTuTech B
LIeHTP noaAep» k1 notpebuteaelt Philips B Baler ctpane.

Mpobaema

PeweHune

He 3aropaeTtca
NHANKATOP KHOMKM.

HenpasuabHoe noakAioueHme. YoeanTecs,
YTO CeTeBOM LHYP MPaBUABHO MOAKAIOHYEH
K MYAbTMBAPKE, a CETEBAA BMAKA MAOTHO
BCTaBAEHa B PO3ETKY SAEKTPOCETU.

VHankaTop HencnpaseH. OTHecuTe
nprbop B TOProBYIO OPraHM3aLMio MAK
ABTOPM30BAHHbIN CEPBHCHBIN LIEHTP
Philips.

He paboTaeT amcnaen.

MyAbTUBapKa He NOAKAIOMEHa K
MCTOUHMKY NuTaHuA. [pu oTcyTCTBIMM
3AEKTPOMMTaHUA He cpabaTbiBaeT
GYHKLIMA BO3OOHOBAEHNA PaboTel, He
paboTaeT AMCNAeN.

DAEMEHT MUTAHUSA AVUCMIACS PasPsKEH.
AN 3aMeHbl SAeMEHTa NUTaHKA
obpaTnTech B TOProByio OpraH13aLyio
Philips 1AM aBTOPK30BaHHbIN CEPBUCHBIN

enTp Philips.




