PHILIPS

BaofLsbERcETacEREn )Y T A X—R)UX—H—
T4y TRAYR— 52—

o |
0120-944-859 nn% H R23 6 9/0 1
T o
(++B-RERUEREBER By ik St B

. ==/ | RIS CORBHAEOREA—IITON
A= support-da@philips.com REEE(T | congsocmmmoraesyccren.

1.6 mmAZADEFAAF v+ T3, BRAEKICEIFIISNTEIE T,
IECHTHEFEWNICEBZRICINTDT7 7 H) —EE—E x> THhESTERLIEEL

| S

o




—o— I

T4y TR X—=FJVA—=H— (Noodle Maker) ZH B EIF LN efeE FTEIC
HYHESTTVET, RVDBITEBRAVfEK8Ic, SERFIICT DERKLERER

EELLCBHRAFDIAELIBENLEEL,

e BTPTTEOTRIE. BEWVICEZEHD WD TERSNZETAITHT R
LTS,

~
HanZE CHERRKTIEE L
@R v)-ZVT
Frv7 Fvh
EIREHEAE
KBRDM AR E FEGEEI DN DI,
L *1.6mm BRARFER T v v TIEHBICEINIT SN TOET, )

S |



‘.

ﬁ;‘ﬁ':d)z:‘ﬁﬁ?; ....................................... 2
E;ﬂ ................................................... 3
L@j‘&;%‘j‘-u (7":-5(,\ .............................. 4
%EIW)%#F .......................................... 6
D THENWNTTECHIT oevererrereneeneenns 8
ﬁﬁj—é .......................................... 10
R_I‘}[/)‘—ﬂ—a)ﬁﬁﬁ ..................... 12
B%Ahﬁ;ﬁ .................................... 16
[/:/E’ ............................................. 19
&Bﬁb\f;?t;@\orcg ........................ 20
Guidance in English ........................ 22 ~ 42
ﬁ%ﬁt7’77—"j‘— [:Z ..................... 43
% T4V TR R— b Z— oo 44
%ﬂ{@ﬁ*ﬁi .................................... 45
ﬁ%ﬁ% ............................................. 46
3




OERTIIOWVT

OF -~ 0]

5 i Ze2LtOTEE

W )

2 3-?{3?-'— ) O CCTITTLICE BRI, RRICETREEL
'QArIA WETTOTBIFOTLEL,

® o BB VE LI EIBESNBNES
MEE LOERILIKRMILTOET,

el [ERESIEIZRLED,
HOPPEICEFNGTIEANBZRLET,

i

==}
[=]

ADEEE I EHEZEITTERNMEEENEHE,

spm  APBEEESTRERUNIAEOHORED
TR EETnINE,

« S LUEWFE WL 1R E T, BOF-PEICERS
BRIERAE (EROBEIEDEEL) ZRLET,

S AT LW e a2 R L E 9, IOH-Pa I EAFN
IFEREINE (ERDBAIEERT 7 AV b o) &
RLET,

NS DB D>

.

® BRI FRBRTSTBOGAL Robea—lcTig e,

A

R

s )
=]

@ FREDYLEIFLEV, e 812

@ L RDFDELETAICHABREE
KifiEUN DA, DEELVIEE

DHEVTLIEEW, £ BFREE
ZLGEV KK BB THDRRE TWNICREBNG BRI TEDELZNT
BUFETEBRI T Y TIGR—F EEVRFE-RE D ETEET
T E—IC TS, nHsBIEY,

@ EFANDBIILT BRI S 8% @ RE EEHHN) BT PRELE
VeV ISR e BN F EFAVEV I SBIRT ST E%ERS.
THREELLEV. BREPTHZTS

ZOFEFERIBE EHDRRICEY
TEDBYET,

£ HTEAEPLEL T4V TRY

EEALEL, BB Ya— kR
DEEIEYET, S
N e BET S MTRRIC
G L 0 ZUAG, ZLABDRRLIBE K
Rof) Rlofel i) & B HADBEREEYET

WIEEE 1Y, SRBHAATEY, INT = PRI e
LI, RO — FARIEL. © AHROWEILBIPBEZ PTG
XS BEOREEGYET, DEANEL, BHRPOBEORELEY

Y. AV rDELAHDENEE @ ENEOTS REFGHPERT SV
IS0, BREDREEGVET,

T @ HWREMEKIOTY AED e
&) ol s va—k-BE
OREILYET,
J
4

S




——

( A

@ ERRIEOVEVMSERT ST @ BEPRELLITHEMETEORETHE
ZHR< AKX RBORRAEGVET, BLGEVL. "HROFEDIEYEED
10em U EZBIFTERLTIEE L 2

R
of

BIRIEZST 100V, A 15A LLED & B8 B AR OREL TS
0 I MR TREAT . ER &7.
- FEALEWTLREL, BRIV ES1I—HBEIEL
TOTREARLEHTIEEL,

@ E&rhIFBEER Y — ADHRICERIE
ZEANGZW, IDETEEZThDHHY % @ KB LVIEBAHHOTLBIESIL.

= FlCaAvE MO ERESSTEE
<o
) J

( A = B )
@ BRIV ERLEER.ER @ ERAEED LI EHEEWN.E
O—FEREFT I T RiEDER HFCARNTRLIVIIET 57
TSV BEF T EHR BRE EHEDREEGBHTENBHIE

PYa—FUTRATBTELBYET, T, Ehe RO OHET LI
® TEISUMICE DI EE Bl WO RE.
BYET.

TEEV, BB a3 —MNEAKDR
ENZBEVET, @ BEUSFAITER T 5, MEPZROH
feBIEFRIc BN G L BENELES

e O

@ FRELIHZAD LICELEL. 5D % -
® CEBPENFFREE DRRE LIS 1BRRP. Ve RETARBOZILICE
ICBLE BB BN IL T H DI, BERBEADHEEDS
DERELEYET, FRICED G BEPIETIDS G
FRICEA GV B PHIEOREL &
L PES )

FRHLEtDODTEE

1. AR RERFESETT. ZThENOBNTERALELTEEL,

2. BRIFYEI AV MNEBRTBHICHIHNELERIAIFSNTOSH TR,

3 FLHTHENCEBENCTNTDT7 7Y —FE—Ex>THhSTEAIEEL,

4. BEFE RUINTOTIEH)—DBEFANCE. RABESHEALEVTEE,

6 RREFRKBEO W ERERAT5A(3 45 2B RIC 15 HTEEDORREZZT
TTERCIEEL,

7. TRTOFI BT ERDEICERL KICRLIEERBLEVL TR EL,

J
]
J
J
5. RRoOBEhIcERTSY RO ENTIE, )
J
J
J

8. FEANERAKREEMHEHENTIEL,

S




| —O— I

BERDHTR

FrvTRIVE— Eip: A% 31%

HN— SFERs—Z  BEEE vy TRIVE—0  SER §E/AARILO
L BREAA(vFLIN— FvvT D%

6

| e i




BINME 243— BEe £k
A EZ N O O i

BMME TARTLA JVEHEE s 2Lk
BRREY R B R R

S N N N

BIEINIV

TEI-F ,.:\\1\

BRI —ADREAMYFIN —
FrvTRIVE—DRER(YF

E:N%3

BRERF vy TUUARL 1

.




AT HEEN

Wiere<ailc

@ AEIZKTT TV KISRIFTILIEWTLEEL,

@ XF—IVEID b L FEY —F PHERZ G HRIZERALELTEEL,
TIRAFVIDRENIGH DE X~ FILA—H—DERICHEERIFLET,

@ EFANDBIIEBRDIEPATIEZERZLEVLSITERILEL,

SFE @ INTOWRETVEH)—ZRVHLET,
@ NHTERTBHNCITNTDBWMET VL) —Z/RLET (BFANS E 2B,
@ TNTDMRET 7L ) —DEFANCIRFEBISTEALEVTIEEL,

1 #tkpSRERY —ADAH/NN—EESL
LET,

D EE/ SFIVDDOEHEEDET,

X g/ AR IVFE GO THEE T,
BUAENZBRICIETnERE DI

TN




——

3 HiE/ SRV BERF vy A F vy TR
IR — BUEaRE BUFRAR T — A% KR
JIEF CEALE T,

®
©
= <

22 0
'o’-

4 R TEUNLERETNTHE.

F<HEHNTELLET,

),

\ &




st g R— FIbA—H— U T OFIEC
%9 5 RO THHIITTLIEEL,

© (EH TR B/ SRV D DEHH LoD IBHES TV BTLEMBLTIEEL,
A ® TETSUHH I £ MIELAFN T L LERBLTIEE L,

3 @I FILA—D—EERTEHIL TNTORRET /LYY —HREHNTNBTE
- ERRLET.

1 sERY—AERERITIRUAHETS,

PR N NG YN [ A NN Yol
DEZELUARET,

3 Frv T RIA—EARMRICEAITET,
X @ Frv T RIE—DREAA VT
@ Fvy T RIVE—DREAAVF LI\~

¥ Ty T RIVA—DRERANVFOLER
2R YFLN—@HERIDMEICH S
TEERERLTLIEELY,

10

S




| —o—

4 @ BERF vy S EF vy TRILA—
[CEIF @LoDEEENTWATD
EEMEERLE T,

% BERFAF vy &
FrvTRIVE—
D (M) HED
Folcty LT
ZE0,

5 #@/ SRV ERKICEISITET,
%@ Ty T RIVA—DREAAYF LN~

X KBRS Bl BiE/ L DES
ICEEENTWAT LZHRLTTIZELY,

X B/ \RIVEERLBZOTEVET,
RUNENBIRICETndRzEDF <

Ty

6 FIE/ D OEHEHEHET,

¥ AIE/ \RIVH LoD EBEEENE NS
AT FBERF v THELKEEE
NCWEWEEIE Fvy TRILE—D
REZAA Y FLIN—DEN T ITRED
EEILE A,

7] SERT—RDAN—E LoD U E
7,

¥ BFART —ADHN\—EEARDQLOIT
D TLIEEV A/N—D@L@®ICADT
WEWEE REXA v FHMRENT (T,
FHEMEBLE A

11

| S




X—FIbA=H—

DfER

@ M PKIFELVIEFTHEAT —RICANSELSILTLEELN, $THERBRT—AITANTHS,
SFERT —ADHAN—ZLoDWEABE T, X—FILA—H—%1kEIL. AN\ —DROBLEIEDET
KEpoKUEEET,

@ BERT —ADPIC HMEKERTDSRLTEE VLI LTLIEELN EFIBIRVE D W ESE
LHLTEELY,

@ X— RV A—H—ITEHHEEANBELEVTLLEL, MROANBEIHEIEIHRIET
BERAICHEDET, 1 BICERTESMIERAK 5008 TY,
@ X—RIVA—A—IT 60° C U LD#HEANT, &Il (60° C LU L) (<7 2I5PR (Bl
e EEAGE) ITBELGEVTLIEEL, #BHERITIREICEVET,
AR @ KIZHT  WERT —ADHN—EFHSHTHSEFSC IS LTLEET WV RERMYF DI
ITlRfAE ANEWLTLIEEL,

x SRR, MER T —ARICERD S VESIEDHIETHRETIEHIE LA,
DL
BOFRICEF Y F R — )L (ER

LTLIEEL, # 250g 1& 1~ 2 AFiL
7 500g I 3~ 4 ABICY,

SR —ADHN—EHLET,

12




——

B — RITHEANE T,

SUHERI o — A DH/\— & LoD VB
59,

X EART —ADA/N\—%Z L>HDWEIHE T, AR
T2 CODEICANTRIT, 77/ —Zpo<H
ODEICANGZEHSGH TLEEL,

X BFART —ADAN—DEBALRAEOTLEN
EHEBRISERN L E Ao (ERIRICBBER T —AD
AN—DRVEVRATISE HasIEBEIC—
RHEELE T,

R—RILA—H—DLIE (19 X—
D) EBRLUANRBOED YT OKA)
ZERALNEEDKZEVET, t
ERIF D EAIFNZRD 250g 1L T
7K 90cc T,

KOKIFEEANE B A AR EIRE L Z R 100
fe2A 227 T AN—DOROBE RIS E K
ZpoEEET,

X ERRlCKE BB dIcld FyF R —) VR
LT<rEEL,

K X—R) VA=A =TI ERAR DB
MEANTZNTLEE VL HEBEDRAEZVE T,

13




2—FIVA—H—DFRE

BRI— P&V MeDBEET,
75— LER 1 EBY. TR TORR
A1 ERELET, Z 0% BRRL
(@) EFLTLIEEN, TARTLA v—
RRRENET, ==

ChBRIDEAREL 5 HTT, I
BERS (@) ZALT, T

% 5\ 6\ 7\8 Lﬂxﬁ_‘:_bi_g‘—o j(l:/U% l .‘
INAZIFZEF ThEBZEYTEO
UHMBELE T BEHHTEDE AR
(e @
E) st iR (@) #BLTHES)
ZFIELE T,
[y x|
US'UU
X 75— LEH—EBY. ThEn () OsEs .
BIAENET, ® A
P i§¢§bt:hﬂ%ﬁﬂb\5737> e\l =y gl aome

TRBERIAE S 5. K EDRMK
EHN—DROBRAEITDET
PoKEFET,

14




——

% TREIER, NI BRI AN TR, BHDEMT 3 EDERICE

BAETLENET,

5 CRBIEAET T 5L MEEEOT 5. 10 DRI 5— L5
FIBY S H—BHEIE LT, WHEET (C)) DR
HUET, 10 DB, HE2IE BB CEERaAL S T, 5
EHFBBIMPRL—5EEEBLTHRBEIEE, >

X AEHAEIE I 5T UES S C (o DR W CEE
Foo BEOMNCISC T BIEIC SN & SBEADES
FELEABH>ERNTEL,

BEEAEE S S ATEDY ) — =
5%y ML T BIFE R EEIC
AV hLTLIEZELY,

XEFERT vy IR0 QY- F b EED
STHEEN LTV e L@z 15l ENTER T,

X BBER R AR DD B PHE RN 2RIER
Fry T CEOTERBIET,

X BBERR(C BB —DMEBN T B b, SRS
IFRBVE T BEEFIAERIC 1 ~RoK 3 B
DuEEZ L, 5% DEMAEIR L EIFE T, ThUd
805 S ST HDEF CHYHETIEHIEEA,

X DEESPREAD LA X7 | KD ADKREICE
S5DEDIHSNBIENBIET,

ML COKDEEN ST EBHE, D& BN
TEBWGBIFEBRZ T C M ZRE L TEY
BELTLIEEL,

BEENTT 7 LIcEE AR —ARICEMN RO TV DIHEIEE
pnedgEAR 2> (@) Z LI BIgR-ELEAR 2 (D) TET ES

[CBERAITOCENTEX T, BIMBEADAH T M2 —I
397CY,

0.8mm ¥— FDER (BRFDEDIHZE)

BFDEBR— RILA—H—H B

HENfeSNENEI RO T EICEE,
=27 F YR THEEICAY FLE
ED

15




| —O—

BFANTGE

@ RPN EEZITOFIIC. BRI— FEIVEY SR TIEELY,
@ KFEZKITEEGWTREL,

@ XF— LB b L. FiEY — 4 PHERIE SRR AV FIa—ib. TR/ —
A WIEE) HERLELTLREEL,

sy @R RUTNCOBRLT LY ) —CRATLBEFANELTHIEL, R0
e WEQOREL BTN TEVET,

O EFANDBISIBRDIEPATEEZEREZ LEVKITERELEL,
@ TNTDER@MET VL) —DEFANITIRFERISTEALENTZEW,

1 EER2Y (@) EHLTRZ—RILA—
H—DEEHNA T fecEERRL.
Oty MHSEEI— REREET,

¥ X—R)UA—=H—DEMERICERI—F

BNV TLIEE N, MEORREY ‘
7.

) AEDSHEEERYS —AD A \—% K]
(AR OAEICES FF TR LE
ER

16




3 BIE SRLODEHEEDET, 7
¥ AIE/ RV ER B2 TEYET,
U ENBIRICE T bRz D < \
T
¥
8
§

4 w3V EEER vy S vy TR — SR SR — R
IR IBE TERUNLET,

o
-

BT 7= WA IEARD T (@) 15 il &2
WeRiEETRBRLE T,

6 HEOIU—=> oty N CRERF v TERBL,
EOBVERIREET, TORIEATHORE
%7,

M EBERF v T AREBIC 2 BBIZEANSE R
RLPI<GIET, ARETHPLIR IU—-Z
T F Y M ETORRDESCIED D ETE S M EIRIR
TRIEDTEET,

e

)
) n@n ng




——

] EIR— A TERUNLIEE@EETT
FEOET

8 Ak BRIV AR &V
M CHELT,

MARRDVEATES TN CORBESBERF v T 2%,
DLTH S RDERDIBHITHEHFIITTLIEEL,

SEERF vy T LA

1 @8R+ vV 7L@)—— 2 F v D& MM HAEdESIcty
FLTLIEEL, £y b LE@E®ERID LSRN L AT ANE T,
O (ND/N\—HEEH G TE T BEIR T vy ST — =5 —
JVEBESBHTENTLETT,

% ;ML:%W%%GL:\ WA+ vy b -2V FY MRIRRICHEN TN TEERRL TS
TN,

@@:@.@p.

18




——

FLWL 7 l:"ti LoETvo%
TELIEY

% PERIAEEDTDIE. HREIN TV SEICRE> TR EBIL TS
¥ EEPMROERICTSC T OKDOEITEERGH L TFZEN
¥ ONAYDHAEDEE T BFAAT —RAICANSFINTINE R GBIETTLIEE

¥ T AVEARBEEIE RN —F T INT A HE LT /ﬁcurtﬁ'Tt)‘b REDEDAKITEE.
60 B TICAERL OB L ThLEEA T — RITEWNTLEE

KABEMABEEIF AKITEE TRDERE TN
¥ BEVROOERBICE ATBORAAF vV THRGVET,

X ARBYRITIE 1.6mm FEEORZBAF v v SEERENTOEE Ao 1.6mm 2 — MIBIFTU THELKRSD
W leKTENFIRETY (BUE HR2445/01),

¥ EKDEIE *

Boms[EERrv 7 [n  [aw  [eosow[sonEs
S E AR 250 7K 90cc 1 2g ( ng}g\ﬁﬁ)

o - 600g
25 F528 S EAK 5005 77K 180cc 15 4 G~ A

. w 737K 70cc 8 2g 300g
BIMI20  pErmefs e 1 2 (1~2 AB)

b % be

w 737K 140cc 18 3g 600g
om0 s s & 4 (4 A3

> SEII 75¢ M ADHH 1 fB&77K 40cc 4 ; 300g
o “v’;, WA e TEC (BHET 900 1g (1~2 AB)

*& EIM 1505 M YA X5 2 EEAK 80 600g
16mm R @A 350g TEL (BHET 180c) =8 (3~4 B

” WM 1758 A 300g
( 0 Zi8% 755 737K 90cc 18 3g A2 N

L "

8 3508 A 600g

lemmPsEE |zl sog A 180 e G4 AB)
BFDE ( 58778 250g 737K 95cc 18 3g
0.8mm >—

X ELVE (BFORER T BEFHOEEEF v TEHHEOWITET,

S J:.:E!L(’}’\L(DL//UL’)L\T IMEDLYET v IaTEWefedh LRl Y EESE|CEREZTH
B2




BEDE? ERDTe D BIRANTIEL,

TARTLAEEHRTFTLIEL,

b BE7SYHELCELAENTULAEL,
TR/ SIDELCELRAFN TS E SN ERBLT T,
TRREHBFENTLAEL,
BREARL () EALTIEL,

BEthBLEAREY ()T E TS —LEIEBBHMEEIL LY,

> REAT—ZAHDELSEWHFSNTOEL,
BFAAF v TEIEHE/ RV ELSERIHISNTOEL,
BFERT —ADREAA Y F ELUEF vy TRIVAE—DRELAA Y FHMEEIL TS ETREED
HVE Y, IREEEEDZHABITR O C TN COE@ZEL ST TIREL,

REA(yFHMERIL. B, HERHRAFIE L) RABIFENT S,

P BIE/NRIVDDEHFDIEA TS,
aimE/ I VAE L KBS SN TWA T Ea R L TLIEELY,
> HREANTETCNS,

1 BICBERATESMIEEA 500g £TTI,5008 U EANTWVDHBEIFM RS L THS/EALE
TN

KD WBHMFLET D, 7I-LEHRSEL,

> REFEGIFEIS B Tcfedh X— FILA—H—DBRL TS,
BRIA—FZ 1LY IHSIRWNTC X—RILA—A—DREN OB E TER/HFELEL,
W AR CBEVWTLIETe I OERER T 23551 45 9% BRI 15 DiZEDRERZZ2
IFCTEALIEEL,

20




—o— I

BUEAR| ISR AMELE L. TA R T L AT “EEEE” ELVSRTRHERLEHSTS
_L\b‘u:%%o

> BEEHRICEMAFEE LTS,
EHIHFIRLIBET LS,
BRI—RF 22V DO/ INTDERRE 77 2T —ZmRLTTIEE L TDRER
WERAAE DI BN ZBERESE L TSR E8Z BRLTIEL,

SEERT — AR S EDEMDTZO TS,

> ERFTITHHDNES TO e EHIDK B HZBET,
INERSFLNFAIRETREL CLTITEL, BURERBIEDSEHARICHE > BEaZ BRL T
TN,

> WEMAS— X, Wi, WER vy D ERRICENWLITRRENTUOEL,
AR TRNTOEROENWNICTEOTWBTEZRERL TEEL,

> BEERESBEER T —AHNEO TN,

FEARTIC. TN TOBRHFNTVDIEZHEFBLTEL,
P KEFESRAZIVTHIELLGELY,

MOBENETELY,

EUREREAE DS EHANBI RO T REAL TTEELY,

HaEb5LEDKNRNS,

> REDEMERIAFIIKA RSN .
KiEE AN TET S LBIEERICIA TEE LY,

BEEAEISEEELENT TLBHN A HTIELY,

> BIEKDEIEHELLELY,
BRI—FZIAVEY IDSIRNT X—RILA—A—ZR/RL T E W, T D% BUREAED
SEABEBERRL (hoMEEBRLTIIEL,

21

e i




——

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.
Read this user manual carefully before you install and use the unit. Save it for

future reference.

.
What's in the box
Main unit
Shapin .
2Ping Cleaning tool
discs
1.6mm
square
User manual Recipe book 2.5mm
square
2mm
round
Water cup
0.8mm ( C
None
flat sheet O
Specifications are subject to change without notice.
The 1.6mm shaping disc is assembled on the appliance upon purchase.
. J

22

S




Contents

What's in the box ............coooiiiiiinnil.
Contents ..........................................
|mp0r’tant .......................................

Ove rview ..........................................

Disassembling and cleaning
before ﬁrst USE *crcrcrerererecectititititatanes

Assembling .......................................
Using the noodle maker ........................
Cleaning ..........................................

Recipes ..........................................

Troubleshooting .................................

Product information ...........................

Recyc"ng ..........................................

Guarantee and service ........................

23




Safety

Im Portant @ Read this user manual carefully before you use

the appliance, and save it for future reference.

-
A Warnings

@ Before you connect the appliance to the power, make sure that the voltage indicated on the bottom
of the appliance corresponds to the local power voltage.

@ Make sure that the plug is firmly inserted into the power outlet.

@ Make sure that your hands are dry before you insert the plug into the power outlet.

@ Never connect this appliance to a timer switch, to avoid a hazardous situation.

@ Before you insert the plug into the power outlet, make sure that the appliance is assembled correctly.
@ If the power cord, the plug, or other parts are damaged, do not use the appliance.

@ If the power cord is damaged, you must have it replaced by Philips, a service center authorized by
Philips or similarly qualified persons to avoid a hazard.

@ Do not replace parts of the appliance yourself.

@ 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 instructions concerning use of the appliance by a person responsible for their safety.

@ For their safety, do not allow children to play with the appliance. Keep the appliance and its power
cord out of the reach of children.

@ To prevent any accidents, do not use the appliance if it is damaged for any reasons.

EMF

This Philips appliance complies with all applicable standards and regulations regarding
exposure to electromagnetic fields.

24




A Safety

@ Before using the appliance for the first time, disassemble and wash the accessories thoroughly (see
“Disassemble and cleaning before first use” section.)

@ The appliance is intended for household use only.
@ Do not use this appliance on an unstable or uneven surface.
@ Keep the appliance and its power cord out of the reach of children.

@ Do not disconnect the power cord before processing is complete. If you have to stop processing,
disconnect the power cord before you perform other operations.

@ To better protect the lifetime of the appliance, we recommend the continuous working time to be
less than 45 minutes.You can restart using the appliance after 15 minutes.

@ If you intend to use the appliance continuously, clean the shaping disc with the supplied cleaning tool
each time after use. For cleaning ease, do not soak the shaping disc into the water directly.

@ Do not bent the power code forcibly, jerk, twist, bundle nor put a heavy goods.

@ When hearing thunder, do not touch the appliance or power plug.

@ Do not put metal or flammable objects in the mixing chamber.

@ Plug off the power cord when you are not using the appliance.

@ Do not use the appliance near flammable objects such as table cloth or draper.

@ Pull out the power plug immediately when you detect smoke.

@ When taking off the power cord, do not pull the cable but grab the plug part.

@ Keep the power plug clean.

@ Do not put heavy objects on the appliance.

@ This appliance is designed as consumer kitchen appliance. Do not use for the purpose.

@ Do not move the appliance while it is operating.

@ Disconnect the power and remove the power cord before cleaning or disassembling this appliance.
@ Do not immerse the main unit in water.

@ Place the appliance to a dry and well ventilated place after use.

@ To prevent a short circuit or an electric shock, do not pour water or any liquid into the safety switch.

@ Do not use dish washer to clean the machine and the accessories.
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Overview

Disc holder

Front panel

Mixing Mixing Mixing Disc holder safety Shaping discs Front
chamber lid chamber paddle switch lever panel knob
26
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Control panel

Extra extrusion Timer Start/pause Kneading Extrusion
indicator  display  indicator indicator indicator

Power on/off  Extra extrusion Display Bounciness  Start/pause
button button screen control button button

{ )
© gB:ga ©
i O

o\

(©

Power cord —'\.z\;\

Safety switch hole of

the mixing chamber lid

Disc holder safety switch

Main unit

Shaping discs storage
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Disassembling and

cleaning
before first use

@ Do not use water to rinse nor soak the main unit.

@ Do not use a scourer or similar cleaners as these will scratch the plastic surface and affect

the lifetime of the noodle maker.
A @ Take extra caution when cleaning the parts to avoid getting cut by the edges.
Caution @ Take out all the parts and accessories.

@ Clean the parts and accessories before first use (see “Cleaning” section).

@ Do not use dish washer to clean the machine and the accessories.

1 Remove the chamber lid from the appliance.

2 Loosen the front panel control knob.

% The front panel is heavy. Take extra caution
when removing it.
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3 Disassemble the front panel, the shaping
disc, the shaping disc holder; the mixing
paddle, and the mixing chamber in order.

-l

4 Clean all detachable parts, and wipe them

R
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Follow below assembling steps to
install the noodle maker.

Assembling

@ Make sure to tighten the front panel knob during assembling.
@ Make sure the appliance is not plugged in when assembling the appliance.

Caution @ Before using the noodle maker, make sure all parts and accessories are completely dry.

1 Push the mixing chamber into the appliance. '\// )

)X
&Z)

2 Point the mixing paddle to the hole in the
main unit. Insert the mixing paddle all the
way into the main unit.

3 Attach the disc holder onto the appliance.
% @ Disc holder safety switch

3 @ Disc holder safety switch lever

% Check that the safety switch @ and safety
switch lever @ are set as shown in the
right image.
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4 Put the shaping disc onto the disc holder @ , and make sure it is firmly fixed
on the disc holder @ .

2% Make sure the
abyss of the shaping
disc and the disc
holders is properly
fitted.

5 Attach the front panel to the main unit.
% @ Disc holder safety switch lever

2% Make sure the front panel is completely
fastened before using the appliance.

% The front panel is heavy. Take extra caution
when assembling it.

6 Fasten the front panel control knob.

%% If the front panel or the shaping disc is not
properly assembled, the safety switch will
prevent the appliance from working.

7 Close the chamber lid properly.

2% If the chamber lid is not properly installed,
the safety switch will prevent the appliance
from working.
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Using the noodle

maker

@ Make sure to follow the right order to add flour and water into the chamber. Put in the flour into the
chamber first, then place the chamber lid onto the chamber. Start the noodle maker; and then slowly pour
water along the entire length of the opening in the lid.

@ Do not pour water into the mixing chamber before turnning on the noodle maker. Follow the instruction
carefully to enjoy home made noodles.

4 N\
@ Never put in excessive ingredients in the noodle maker. Otherwise, it will damage the

appliance. The maximum amount of flour used for each batch is 500g.

A @ Do not put in any ingredients that are 60° C or above to the noodle maker, nor place
the noodle maker in surroundings with high temperature (60° C), for instance in a high
Cautions temperature sterilization. This will deform the appliance.

@ Never pour in water before you place the chamber lid onto the chamber. Do not pour in
any liquids into the safety switch hole.

%% After processing, it is normal to find some leftover dough inside the mixing chamber.

Preparing the ingredients

Use a kitchen scale to measure the flour.
For instance, 250g flour is for 1-2 servings;
500g flour is for 3-4 servings.

Remove the chamber lid.

32




Pour the flour into the chamber:

Close the chamber lid properly.

% If the chamber lid is not closed properly, the appliance
will not start processing, If the chamber lid is open or
loose during processing, the appliance will automatically
pause the processing.

¢ The appliance will not work if the chamber lid is not
properly closed. During the noodle making process,
if the chamber lid becomes loose, the appliance will
automatically stop working.

Refer to the “Noodle-making recipe
table” on page 39 and measure the
required amount of water by using the
provided water cup. For instance, measure

90cc water to make Undo noodles with
250g flour.

% Do not pour water into the mixing chamber before
turning on the noodle maker.

%% To measure the water volume accurately, please use a
kitchen scale.

%% Do not put flour or liquid into the noodle maker as
this may damage the appliance.
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Selecting the noodle making program

Connect to the power. The noodle maker
will sound once, and all indicators will
flash once. Press the power on/off button
((®)) to switch on the noodle maker. The
display light up.

The default kneading time is 5 minutes.
Press the bounciness control button
((®)) to set the kneading time from 5 to
8 minutes.You can adjust the kneading
time for different types of noodles and
your own preference. .

Press the start/pause button (1)) to

start processing.
[yt n]
US‘UU
% The appliance beeps once, and the kneading indicator ‘

(@) starts flashing.
%% The selected kneading time starts to count down.

After the kneading starts, slowly pour in
the liquid along the entire length of the
slot in the lid.
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% Do not add in other ingredients after you have poured in the water during kneading. Otherwise, it
will affect the result of the noodle texture.

% When the kneading process is finished, the appliance beeps and
pauses for 10 seconds to prepare for extruding. The extruding
indicator ( O) starts flashing. After 10 seconds, the appliance will
automatically start extruding noodles. Put the dish or tray under >l
the shaping disc to collect the extruded noodles.

% Noodles cannot be extruded when the dough is stiff and sticks to

the mixing paddle. Adjust The flour/liquid ratio based on the flour you are using, or the seasonality
which affects the dough quality.

After the program is finished, cut the
noodles into the desired length with the
supplied cleaning tool.

#%¢ Move the cleaning tool downwards to cut the
noodles.

% The extruding time depends on the amount of
ingredients in the mixing chamber.

% Due to the auto-sensing technology during extrusion,
the total extrusion time varies from 6 mins to 14
mins, and the mixing paddle will be moving backward
one to three times to pick up dough for further
extrusion. This is not a machine error.

%% You may find some fine noodle threads on the noodle
surface.This is normal.

% |f the ratio of water and flour is not correct, the
extrusion will not succeed. In this case please prepare
the ingredients from scratch.

After the noodle making is complete, if you notice there are some
leftover doughs inside the chamber; you can press the extra-extruding

button ((®)) and press start/pause ( (%)) for extra extrusion. The
countdown timer of the extra-extruding program is 3 minutes.

Using 0.8mm sheet (for dumpling skin)

After the dumpling skin is extruded from
the noodle maker, put it on a flour dusted
surface, and then cut circles with the disc
cleaning tool.

&
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Cleaning

e N
@ Disconnect the power and remove the power cord before cleaning or disassembling this

appliance.
@ Do not immerse the main unit in water.

A @ Do not use a scourer, caustic cleaners, or abrasive cleaners ( for examples, gasoline, alcohol,
and propanol) to clean the appliance.
Cautions
@ Clean the appliance each time after use, or the appliance might have malfunctions.
@ Take extra caution when cleaning the appliance to avoid getting cut the the edges.

@ Do not use dish washer to clean the machine and the accessories.

1 Press the power on/off button ((®)) to turn
off the noodle maker, and then disconnect it
from the power outlet.

%% Do not unplug the appliance while it is
operating, as it may cause damage to the
appliance.

2 Remove the chamber lid from the
appliance.
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3 Loosen the front panel control knob.

% The front panel is heavy. Take extra caution
when removing it.

4 Disassemble the front panel, the shaping disc, the shaping disc holder, the
mixing paddle, and the mixing chamber in order.

5 Use a dry cloth to clean flour residue in
the hole (@) where the mixing paddle is
placed.

6 Clean the shaping disc with the supplied
cleaning tool to remove the dough residues.
After that, you can clean it with water.

%% For better cleaning result, put the shaping disc into the
freezer for 2 hours. Then use the cleaning tool to poke the
dough in the holes out.

® 4
»@» »g
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7 Clean all detachable parts.

8 Use a dry cloth to clean the main unit,
control panel, and the exterior of the
noodle maker.

%% After cleaning, make sure all parts and the shaping disc

storage are dry. Assemble the noodle maker back for next
use.

Storing the shaping discs and cleaning tools

1 Insert the shaping disc @ and cleaning tool @ together. Put @ and @ into
the storage drawer. Move the sliding bar € to fasten the shaping discs and
cleaning tools.

%% Make sure the cleaning tools and shaping discs are dry before putting them into the storage drawer.

o (>
» »

: 2
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Refer to the recipe booklet for
detailed recipes.

Recipes

% To guarantee the quality of the noodle, use gluten flour to make noodle. Follow the recommended proportion
to add the ingredients.

%% Seasonal changes and using ingredients from different regions may affect the flour/water ratio.You may adjust
based on the recommended proportion.

#%¢ When making the egg noodle or vegetable noodle, make sure you whisk the egg mixture or vegetable juice
evenly before pouring into the chamber:

2% When making Ramen, mix hot water with the baking powder first, and then pour the hot water into the
suggested amount of cold water. Do not pour the hot water directly into the mixing chamber.

2% To add salt, you can either mix it with the flour or liquid.
2% The 1.6mm flat shaping disc is sold separately (HR2445/01).

Flour/water ratio table

Other noodle/pasta

Noodle type | Shaping disc Liquid s || ey

250g Udon flour 90cc cold water 2g salt o 1—3203egrvings)
600g
2.5mm square | 00 Udon flour 180cc cold water 4g salt (For 3-4 servings)
Cold water 70cc 2g salt 300
” 250g Hard/bread flour ~ Hot water 20cc with the ~ 2g baking (For12 segrvm 3
( % baking powder powder g
#4 Cold water 140cc 4g salt 600
2mm round  500g Hard/bread flour ~ Hot water 40cc with the  4g baking (For 3-4 segrvin 9
baking powder powder g
_ 75g Soft/weak flour !V“X 1 medium size egg 300g
into cold water 40cc.the  1g salt .
) 175g Hard/ bread flour (For 1-2 servings)
& * total amount to be 90cc.
¥ ) A
150g Sofweak flour X 2 medium size eggs 600g
1.6mm flat into cold water 80cc.the  2g salt )
350¢g Hard/ bread flour (For 3-4 servings)
total amount to be 180cc.
> 175g Hard/break flour 300g
( ﬂﬂ Soba flour 75g Celkdwriar e Sgei (For 1-2 servings)
']
350g Hard/ bread flour 600g
1.6mm square = Soba flour 150g Cold water 180cc bg salt (For 3-4 servings)
Dumpling skin 250g Hard/bread flour ~ Cold water 95cc 3g salt

& o7\

3% The recipes can be shared among different shaping discs except the one for the dumpling skin.

%% For recipes other than the above, please refer to the recipe booklet or adjust the flour and water ratio based on
the above recipe.
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Troubleshooting Check this chaptetj if you enc?unter
problems when using the appliance.

The indicators do not light up.

P The power plug is connected incorrectly.
Check whether the power plug is plugged correctly.

P The power button is not pressed.
Press the power on/off button (@ ).

After pressing the start/pause button (@) the appliance sounds but it does
not work.

P The chamber is assembled incorrectly.
The shaping disc, or the front panel is assembled incorrectly.
Make sure you follow the user manual to assemble all parts correctly.

The safety switch is triggered and the appliance suddenly stops or suddenly
restarts during the processing.

P The front panel knob is loosen.
Make sure the front panel is securely assembled.

P Excessive ingredients in the noodle maker.
The maximum amount of flour used for each batch is 500g. If more than 500g is added, please reduce the
amount of flour before next batch.

During processing, the appliance stops.There is no alarm sound or flashes.

P The noodle maker is overheat due to long continuous working time.
Disconnect from the power, and allow the noodle maker to cool down.To better protect the lifetime
of the appliance, the continuous working time should be less than 45 minutes.You can restart using the
appliance after 15 minutes.
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The appliance stops during processing, then EEEE is displayed on the screen, the
indicators are flashing quickly, and the alarm sounds.

P The mixing paddle can be blocked by some foreign objects.
The dough can be too dry.
The wrong program is selected.
Disconnect from the power; clean the noodle maker; and follow the user manual again to restart the
noodle making.

Too much leftover dough inside the chamber.

P The flour is either exposed to moisture before use, or the dough is too wet.
Keep your flour dry during storage. Follow the user manual to restart the noodle making.

P The chamber, the mixing paddle, the shaping disc are not cleaned properly before use.
Make sure all parts are clean before use.

P The mixing paddle or the chamber is still wet.
Make sure all parts are dry before use.

P Water is not poured in the right order.
The flour type is not suitable.
Follow the user manual to make noodle.

Small amount of water is leaking out from the appliance.

P Water is added before the program starts.
Follow the user manual to add water right after the program starts.

The mixing paddle is running idle, and there is no noddle coming out.

P The ratio of the flour and water is incorrect.
Disconnect from the power; clean the noodle maker; and follow the user manual again to restart the
noodle making.
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Product

information

Model HR2369/01

Motor power 200w

Rated voltage AC100V (50/60Hz)
Dimensions (L x W x H) 215mm x 343mm x 300mm
Weight 7.8kg

% For rated voltage and frequency information, refer to the typeplate on the product. Product information is
subjected to change without prior notice.

Recycling

its life, but hand it in at an official collection point for recycling. By doing this, you

Do not throw away the appliance with normal household waste at the end of E
help to preserve the environment.

Guarantee and

service

If you have a problem, need service or need information, see www.philips.com/support or
contact the Philips Consumer Care Center in your country.
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