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Important

Read this user manual carefully before you use the Multi cooker and save it
for future reference.

Danger

The appliance must not be immersed.

Warning

This appliance shall not be used by children from 0 year to 8 years.

This appliance can be used by children aged from 8 years and above if
they are continuously supervised and they have been given supervision or
instruction concerning use of the appliance in a safe way and understand
the hazards involved.

This appliance can be used by people with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if they have been
given supervision or instruction concerning use of the appliance in a safe
way and understand the hazards involved.

Keep the appliance and its cord out of reach of children aged less than 8
years.

Cleaning and user maintenance shall not be made by children unless they
are older than 8 and supervised.

Children shall not play with the appliance.

This appliance should be positioned in a stable situation with the handles
(if any) positioned to avoid spillage of the hot liquids.

This appliance is intended to be used in household and similar applications
such as:

o Staff kitchen areas in shops, offices and other working environments;

e Farm houses;

e By clients in hotels, motels and other residential type environments;

e Bed and breakfast type environments.

If the power cord set is damaged, it must be replaced by a cord set
available from the manufacturer.

The appliance is not intended to be operated by means of an external
timer or a separate remote-control system.

Check if the voltage indicated on the appliance corresponds to the local
power voltage before you connect it.

Do not let the power cord hang over the edge of the table or worktop on
which the appliance stands.

Make sure the heating element and the outside of the inner pot are clean
and dry before you put the plug in the power outlet.

Do not plug in the appliance or press any of the buttons on the control
panel with wet hands.

WARNING: Make sure to avoid spillage on the power connector to avoid a
potential hazard.

WARNING: Always follow the instructions and use the appliance properly
to avoid potential injury.

According to the instructions prescribed in this user manual, use a soft
damp cloth to clean the surfaces in contact with food and make sure to
remove all the food residues stuck to the appliance.

Don't place the power cord under the appliance when in use.

When placing the steaming basket, avoid touching the side wall of the
inner pot, otherwise it may cause deformation due to high temperature.

Caution

CAUTION: Surface of the heating element is subject to residual heat after
use.

Never use any accessories or parts from other manufacturers or that Philips
does not specifically recommend. If you use such accessories or parts, your
guarantee becomes invalid.

Do not expose the appliance to high temperatures, nor place it on a
working or still hot stove or cooker.

Do not expose the appliance to direct sunlight.
Place the appliance on a stable, horizontal, and level surface.

Always put the inner pot in the appliance before you put the plug in the
power outlet and switch it on.

Do not place the inner pot directly over an open fire to cook rice.

Do not use the inner pot if it is deformed.

The accessible surfaces may become hot when the appliance is operating.
Take extra caution when touching the appliance.

Beware of hot steam coming out of the steam vent during cooking or out
of the appliance when you open the lid. Keep hands and face away from
the appliance to avoid the steam.

Do not lift and move the appliance while it is operating.

Do not exceed the maximum water level indicated in the inner pot to
prevent overflow which might cause potential hazard.

Do not place the cooking utensils inside the pot while cooking, keeping
warm or reheating rice.
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» Only use the cooking utensils provided. Avoid using sharp utensils.

» To avoid scratches, it is not recommended to cook ingredients with
crustaceans and shellfish. Remove the hard shells before cooking.

» Do notinsert metallic objects or alien substances into the steam vent.

» Do not place a magnetic substance on the lid. Do not use the appliance
near a magnetic substance.

» Always let the appliance cool down before you clean or move it.

e Always clean the appliance after use. Do not clean the appliance in a
dishwasher.

e Always unplug the appliance if not used for a longer period.

« If the appliance is used improperly or for professional or semiprofessional
purposes, or if it is not used according to the instructions in this user
manual, the guarantee becomes invalid and Philips refuses liability for any
damage caused.

Electromagnetic fields (EMF)

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

2 Your Multi cooker

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.

3 What's in the box (fig. 1)

Beef (&) 12 hours 1-15 hours
Poultry (%7) 10 hours 1-15 hours
Slow cook Pork (&) 10 hours 1-15 hours
Low ig Lamb (%) 10 hours 1-15 hours
Seafood (=) 8 hours 1-15 hours
Manual (Z=) 2 hours 1-15 hours
Beef (&) 6 hours 1-15 hours
Poultry (%7) 4 hours 1-15 hours
Slow!cook Pork (=) 4 hours 1-15 hours
High T8 Lamb (7)) 4 hours 1-15 hours
Seafood (=) 2 hours 1-15 hours
Manual (Z=) 2 hours 1-15 hours
Beef (1) 50 minutes 10-120 minutes
Poultry (%7) 30 minutes 10-120 minutes
Pork (&) 25 minutes 10-120 minutes
Baking = Lamb (&%) 50 minutes 10-120 minutes
Seafood (=) 20 minutes 10-120 minutes
Manual (Z=) 20 minutes 10-120 minutes
Rice 45 minutes NA
Soup & 90 minutes 20 minutes-4 hours
Porridge &g 25 minutes 10 minutes-2 hours
Beans £ 80 minutes 1-2 hours
Cabbage rolls e 50 minutes 20-59 minutes
Yogurt[j 8 hours 6-12 hours
Sauté '®~ 30 minutes 10-59 minutes
Reheat () 25 minutes 5-59 minutes
Keep warm 24 hours NA

5 Using the Multi cooker

Before first use

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

2 Before first use, boil water and clean the Multi cooker.

3 Clean the parts thoroughly before using it for the first time (see chapter
"Cleaning and Maintenance”).

Note

Make sure all parts are completely dry before you start using the Multi
cooker.

- - - - » Make sure that the outside of the inner pot is dry and clean, and that
Multi cooker main unit Measuring cup there is no foreign residue on the inside of the appliance.
Rice and soup 2 in 1 spoon Power cord
Steaming basket User manual Preparation before cooking
Recipe book Warranty card
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Timer indicator Menu selection button
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Delay start indicator

Cooking program

Cooking Sub cooking Default Adjustable cooking
function function cooking time time
W)

Beef ( 120 minutes 20 minutes-4 hours
Poultry (§7) 60 minutes 20 minutes-4 hours
- Pork (&) 120 minutes 20 minutes-4 hours
Stew & Lamb (%) 120 minutes 20 minutes-4 hours
Seafood (=) 25 minutes 20 minutes-4 hours
Manual (Z=) 30 minutes 20 minutes-4 hours
Beef (&) 60 minutes 5-120minutes
Poultry (Vj) 50 minutes 5-120minutes
Steam Pork (=) 30 minutes 5-120minutes
cooking & Lamb (%) 40 minutes 5-120minutes
Seafood (=) 20 minutes 5-120minutes
Manual (Z=) 25 minutes 5-120minutes

current work, and the appliance goes to menu selection mode.

Perform the following preparations before cooking with the Multi cooker:

1 Press the lid release button to open the Multi cooker(fig. 4).

2 Take out the inner pot from the All-in-One cooker (fig. 5).

3 Putthe pre-washed food in the inner pot, wipe the outside and bottom
of the inner pot dry with soft cloth, then put it back into the All-in-One
cooker (fig. 6).

4 Close the lid.

5 Put the plug into the power socket (fig. 7).

E Note

* Make sure the outside of the inner pot is dry and clean, and that there is
no foreign residue on the heating element.
* Make sure the inner pot is in proper contact with the heating element.

Stew/Steam/Slow cooking/Bake

There are 5 cooking function: Stew £, Steam %, Slow cook Low ig,
Slow cook High €% and Bake Z. Each of them has 6 sub menus available.
For cooking time range, refer to Chapter "Cooking program".
1 Follow the steps in "Preparations before cooking".
2 Press one of the buttons &3/1&/ {g/TR/Z= repeatedly to select on of the
cooking menus (fig. 8).
» The indicator chosen cooking function lights up, the default cooking
time is displayed on the screen.

3 Press v to confirm, the Mutil cooker starts working in the selected mode.

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

5 The Multi cooker will be in keep-warm mode automatically.
» The keep-warm indicator lights up.

E Note

« After the cooking process is started, you can press 8//-> to terminate the
current work, and the appliance goes to menu selection mode.

Rice/Soup/Porridge/Beans/Cabbage rolls/Yogurt

1 Follow the steps in “Preparations before cooking”.
2 Pressthe @ or (¥ to select the cooking function you need (fig. 9).
 The indicator chosen cooking function lights up, the default cooking
time is displayed on the screen.

3 Press Vv to confirm, the Mutil cooker starts working in the selected mode.

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

5 The Multi cooker will be in keep-warm mode automatically.
> The keep-warm indicator lights up.

E Note

e The level marked inside the inner pot is just an indication. You can
always adjust the water level for different types of grains and your own
preference.

» Besides following the water level indications, you may also add rice and
water at 1:1-1:3 ratio for rice cooking.

e Do not exceed the volume indicated or exceed the maximum water
level, as this may cause the appliance to overflow.

« Keep the lid open when using the Sauté 5~ function.

Follow the steps in “Preparations before cooking”.
Press'& to select Sauté function (fig. 10).

1
2
3 Press v/ to confirm, the Mutil cooker starts working in the selected mode.
4

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

5 The Multi cooker will be in keep-warm mode automatically.
L The keep-warm indicator lights up.

Reheating

1 Loosen the cooled food and evenly distribute it in the inner pot.

2 Pour some water onto the food to prevent it from becoming too dry. The
quantity of the water depends on the amount of food.

3 Press (%) to select Reheat function (fig. 11).

Press v/ to confirm, the Multi cooker starts working in the selected mode.

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

6 The Multi cooker will be in keep-warm mode automatically.
> The keep-warm indicator lights up.

Adjust the cooking temperature, cooking time, and delay
start

E Note

e You can adjust the temperature only for Bake Z and Sauté ‘% .

 You cannot adjust the cooking time for Rice &,.

e You can set the delay start time from 1- 24 hours for all cooking functions.

* The cooking process will be finished by the time the delay start time has
elapsed. If the preset time you set is shorten than the cooking time, the

appliance will start the cooking process immediately.

You can adjust the cooking time, temperature and delay start during the

menu selection.

1 After you choose a desired function, press @ to set the cooking
temperature (fig. 12).
> The temperature indicator § displays on the screen.

2 Pressthe (® or (®) to adjust the temerature (fig. 13). There are 4 levels
available: 100°C, 120°C, 140°C and 160°C.

3 Press @ to set the cooking time, press the () or (+) to adjust the cooking
time (fig. 14).
> The timer indicator @ displays on the screen.

4 Press @ to set the delay start time (fig. 15), press the &) or (®) to adjust
> The delay start indicator € displays on the screen.

5 Press v to confirm. The All-in-One cooker starts working in the selected
mode.

6 Cleaning and Maintenance

El v

» Unplug the Multi cooker before starting to clean it.
» Wait until the Multi cooker has cooled down sufficiently before cleaning it.

Inner lid

e Pull the inner lid out outwards to remove it from the top lid for cleaning

(fig. 16).
e Soak in hot water and clean with sponge.
e Make sure to remove all the food residues stuck to the Multi cooker.
e Re-install the inner lid back to the top lid.

Steam vent cap

* Follow the above steps to disassemble the inner lid.

« Disassemble the steam vent cap from the inner lid (fig. 17).

o (lean the steam vent cap under tap water (fig. 18). Make sure no food
residue is left. Reassemble the steam box to the inner lid after cleaning
is completed (fig. 19).

Interior

Inside of the top lid and the main body:

e Wipe with a damp cloth.

e Make sure to remove all the food residues stuck to the Multi cooker.
Heating element:

e Wipe with a damp cloth.

* Remove food residues with a damp cloth.

Exterior

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

Accessories

Spatula and inner pot:
« Soakin hot water and clean with sponge.

7 Recycling

This symbol means that this product shall not be disposed of with
normal household waste (2012/19/EU).

Follow your country's rules for the separate collection of electrical
and electronic products. Correct disposal helps prevent negative
consequences for the environment and human health.
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8 Warranty and support

Versuni offers a two-year warranty after purchase on this product. This
warranty is not valid if a defect is due to incorrect use or poor maintenance.
Our warranty does not affect your rights under law as a consumer. For more
information or for invoking the warranty, please visit our website
www.philips.com/support.

9 Specifications

Model Number HD4713
Rated power input 896-1067W
Rated capacity 5.0L

Rice capacity 1.8L

10 Troubleshooting

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

Problem Solution

There is a connection problem. Check if the power

cord is connected to the Multi cooker properly and
The light on the propery

e lI3non3BaniTe caMo NpUAOXKEHUTE KyXHEHCKM Npubopu. N3bsareanTe
M3MNON3BaHETO Ha OCTpK Npubopw.

e 3a fa ce nsberHat 4packoTMHU, He ce MpernopbyYBa fa ce roTBsT
pakoobpa3HuM NPOAYKTN 1 MPOAYKTM C Yepynku. Mpeam faa ru crotsuTe,
OTCTpaHeTe YepynkuTe NM.

e He nocraBsinTe MeTanHN NpeAMeTU UM HECBOMCTBEHN BELLECTBA B
napHus oTBOP.

e He nocraBaiTe MarHuTHa cybcTaHUMa BbpXy kanaka. He nsnonssante
ypena B 61130CT O MarHuUTHa cybcTaHums.

¢ BuHarn octaBsnTe ypefa Aa U3CTUHE, Mpean Aa ro novyncrTmTe 1am
npemectuTe.

e BuHarm noyncTBanTe ypeda cref ynotpeba. He muinte ypena B
CbAOMMANHA MalLVHa.

e BuHarum nskntoysanTe Wencena oT KOHTaKTa, ako HiMa fa nsnonssarte
ypena Ab/ro Bpeme.

e AKO ype[bT Ce 13Mos3Ba HeNpPaBWIHO MW 3a NPOMeCcUOoHaNHU 1N
nonynpodecroHanHu Lenu, Uamn ako ce U3non3Bea no HaumH, KOMTO He
€ B CbOTBETCTBME C yKa3aHWATa B TOBa PbKOBOACTBO 3a eKcrioaTtauums,
rapaHuusaTa cTaBa HeBanuzHa 1 Philips oTkazBa OTrOBOPHOCT 3a KakBUTO U
0a e NPUYNHEHW LWeTW.

EnektpomarintHu noneta (EMF)

To3un ypen e B CbOTBETCTBME C NPUITOXNMNTE CTaHOapTV A pa3r|ope)16v1
OTHOCHO M3/1araHeTo Ha eNnekTpoMardH1THK noneta.

2 BawwuaTt mHorodyHKUMOHAaNEH ypea 3a

roreeHe

Mo3ppassiBaMe BM 3a NokynkaTa 1 fobpe fownu BuB Philips!
3a [a ce Bb3MoJi3BaTe U3LSAI0 OT NpefiaraHata ot Philips nogapbxka,
pernctpupariTe npoaykta cv Ha www.philips.com/welcome.

3 KakBo uma B kytusTta (dpwur. 1)

[naBHO yCTPOMCTBO Ha

MepwuTenHa vatua
MHOrOYHKLIMOHANHWSA ypep 3a roTBeHe

2 B 1 MbXKLa 3a OpU3 1 cyna 3axpaHBaly kaben

KowHuua 3a 3ayuwlaBaHe Ha napa PbkoBog, 3a I'IOTpe6I/ITeJ'IFI

KHura c peuentu FapaHUMOHHa KapTa

4 06w nperneg (cur. 2)

Rice smells bad after
cooking.

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

bbnrapckun

1 BaxHo

Mpean fa n3nonssate MHOroyHKLUMOHANMHNA YPeq 3a FOTBEHE, MpoyeTeTe
BHMMATETHO TOBa PbKOBOACTBO 3a NOTpebuTens 1 ro 3anaseTe 3a Crpaska B
Obaetle.

OnacHocT
e Ypenwt He TpsbBa fa ce noTans.
MpepynpexxaeHue
e To3n ypen He TpFI6Ba Aa ce n3nona3Ba OT Aella Ha Bb3pacT OT 0 o 8 rognHn.
e To3u ype[ MOXe fia ce U3MoJi3Ba OT Jelia Ha Bb3PpacT Haf 8 roanHu,
aKO Ca noAd HenpekbCHaT Hag30p U ako Ca nof Ha6J'IIO,D,6HI/Ie nnu ca

MNHCTPYKTMPAHW OTHOCHO He30MacHOTO 13Mos3BaHe Ha ypeaa 1 pasbupat
CBbp3aHNUTE C TOBA OMACHOCTU.

o To3u ypen MOXe [a Ce 13M0JI3Ba OT XOPa C HaManeHu Gusnyeckm
Bb3MPUATIS UM YMCTBEHN HEOCTaTbLUM UK 6€3 ONUT M NO3HaHWS, ako
ca nop Habn4eHWe UK ca MHCTPYKTUPaHKM 3a 6e3onacHa ynoTtpeba Ha
ypena v ca pa3bpanv eBeHTyasIHUTE OMaCHOCTU.

o [aseTe ypena v 3axpaHBalusa kaben ganedye oT AOCTbM Ha Aela Ha
Bb3pacT nof 8 rogunHu.

o [oumncTBaHe 1 NogapbXKa Ha ypeda Moxe da ce M3BbpLUIBa OT Aela Ha
Bb3pacT Haf 8 rofVHN 1 NOL POAUTENCKM HAA30p.

* He no3sonsBanTte Ha feua fa cu UrpasT c ypeaa.

o To3m ypen TpsiOBa Aa ce Pa3nosioxu CTabuiHo, KaTo APbXKUTe (ako MMa
TaknBa) ce pasnosarat Taka, Ye Ja ce n3berHe pasnnBaHeTo Ha ropeLm
TEYHOCTN.

e To3u ypen e npefgHasHayeH Aa ce M3nos3ea 3a AOMaKWUHCKW M NOA00HN
uenu, Hanpumep:

e B KyXHEHCKM 30HM 3a NepcoHasna B MarasuHm, obucn n gpyrv paboTHn

nomMeLyeHuns;

o Depmy;

e OT KIMEHTU B XOTENW, MOTENW 1 APYTY NOA0OHU XUANULLHN
nomeLleHuns;

e B mecTa 3a HolyBaHe 1 3aKycka.

o AKO KOMMJIEKTHT 3axpaHBalliv Kabenu e noBpeneH, Ton Tpsabsa aa obae
3aMeHeH C KOMMeKT kabenu, npensiaraHy oT NPOU3BOAUTENS.

e YpenOnT He e nNpefHa3HaYyeH 3a U3MoJ3BaHe C BbHLLEH TaiMep Un
oTAesHa cMcTeMa 3a AMCTaHUMOHHO yrpasneHue.

o Npean ga BKOYMTE ypeq B KOHTAKTa, MPOBepeTe Aasiv MOCOYEHOTO
BbPXY HEro 3axpaHBalllo HanpexXxeHre OTroBapsi Ha TOBa Ha MecTHaTa
efniekTpryecka Mpexa.

e He ocTaBsiiTe 3axpaHBallsa Kaben fa BUCK Npe3 pbba Ha Macata nunm
paboTHaTa MOBBLPXHOCT, BbPXY KOATO € NMOCTaBEH ypeabT.

o [poBepeTe fanu HarpeBaTeIHUST eNleMEHT M BbHLLIHATa CTpaHa Ha
BBTPELUHUS Cb[L Ca YUCTU U CyXW, Npean Aa BKIOYMTE Liiencena B KOHTakTa.

e He BktoYBaTe ypena B KOHTakTa U He HaTUCKaMTe HUKOW OT BYTOHUTE Ha
KOHTPOJTHWS MaHen ¢ MOKpU pblie.

o MPEOYMNPEXIOEHWE: Ako nckaTe aa nsberHere NnoTeHLUmMaaHa oOnacHoCT, He
JonyckanTe pasfnvBaHe BbpXy 3axpaHBallms KOHEKTop.

o MPEAYMNPEXIOEHWE: BuHarn cnegBanTe MHCTPYKUMWTE U M3N0N3BanTe
npaBWHO ypepaa ¢ Lien n3bsireaHe Ha NOTEHLUMANIHO HapaHsiBaHe.

e CbrnacHoO MHCTPYKLMNTE, ONUCaHN B TOBa PbKOBOACTBO 3a ynoTtpeba,
13M03BanTe Meka 1 BflaxkHa Kbpna, 3a 4a NoYnCTUTE NOBbPXHOCTUTE,
KOWTO Ca B KOHTAKT C XpaHa, 1 He 3abpaBanTe fa OTCTPaHUTE BCUYKM
OCTaTbLM OT XpaHa, 3a51enHanu no ypeaa.

¢ He nocraBsiTe 3axpaHBalyMs kaben nof ypena, 4OKaTo ce U3Mon3Ba.

o KoraTo noctaBsaTe KOLIHMLATA 3a rOTBEHE Ha napa, u3bsreante aa
[OKOCBaTe CTpaHWYHaTa CTeHa Ha BbTPELLHNS Cbf, B MPOTUBEH Clyvai
TOBa MOXe Aa NpuynHu AedopmaLiisa Nopagmn BUcoka Temnepatypa.

BHuMmaHue
e BHVIMAHWE: [TOBbpXHOCTTa Ha HarpeBaTesIHMA eflIeMeHT Ce HarpsiBa ot

ocCTaTbyHa TOMMHa cnep ynotpeba.

* Hukora He n3non3BawTe akcecoapw MM YacTu OT APYrv NPOU3BOANTENN UMK
TakMBa, KOMTO He ca KOHKpeTHO npenopbysaHn oT Philips. Mpwv n3nonssaHe
Ha TakvBa akcecoapw UV YacTu BalliaTa rapaHuys CTaBa HeBavaHa.

¢ He v3narante ypena Ha BUCOKM TeMMepaTypu 1 He ro NOCTaBsanTe BbPXY
paboTella MK BCe OLLLe ropeLla roteapcka neyka.

e He unsnarante ypefa Ha npsika CibHYeBa CBET/IMHA.

o [locTaBeTe ypena BbpXy cTabuiiHa, XOPU30HTaIHA 1 paBHa MOBBbPXHOCT.

e BuHarun cnaraite BbTpelLHNS Cb B ypeaa, Npean Aa nocraBuTe Liencena
B KOHTaKTa 1 Aa BKJlounTe ypea.

¢ He noctaBsinTe BLTPELUHNSA CbA ANMPEKTHO Hag OTKPUT NMiaMbk 3a roTBeHe
Ha opu3.

¢ He n3nonssanTe BETPELUHUSA CbA, ako e AedopMupaH.

e BbHLUHMTE MOBBPXHOCTM MOXE [1a Ce HAaropeLusT, 0KaTo ypeabT paboTu.
MHoro BHMMaBanTe, Korato flokocgaTe ypena.

 [la3seTe ce OT ropetLyaTa napa, KOATO M3/11M3a OT OTBOPA 3a Napa no Bpeme
Ha roTBeHe 1Nu OT ypefa, korato oTBopuTe kKanaka. ApbXTe HacTpaHa
pbLeTe 1 INLETO CU OT ypeaa, 3a fa n3berHete napara.

e He Bourante n He MecTeTe ypeaa rno BpemMe Ha paborTa.

e He npeBulwaBaniTe MakCMMaHOTO HMBO Ha BofaTa, 0603HayYeHo Ha
BBTPELUHMSA Cbf, 3a Aa n3berHeTe npennBaHe, KOETO MOXe fa fAoBefe [0
noTeHLMaaHa OnacHoCT.

e He ocTaBanTe KyxHeHckMTe Npubopu B Cbaa NO BPEME Ha rOTBEHE,
NoAAbpPXaHe Ha TOMIMHATA UKW NPETOMNSISHE Ha OpW3.

button does not go if the' plug is msert'ed firmly into thel power outlet. ® | Kanak ® | Enexrpudiecku konTakT
on. The light is defective. Take the appliance to your
Philips dealer or a service center authorized by @ | NopswxeH sbTpelueH kanak | (7) byToH 3a ocobOXAaBaHe Ha
Philips. Kanaka
There is not enough water. Add water according to (3 | BuTpelueH cbal OTBOp 3a napa
the scale on the inside of the inner pot. VIHAVKALMM 33 HUBOTO Ha
Make sure that there is no foreign residue on the @ BoAaTta ® | Kanauxa Ha otsopa 3a napa
_ heating element and the outside of the inner pot
The rice is not cooked. before switching the Multi cooker on. (® | KoHTponeH naren KnanaH 3a napa
The heating element is damaged, or the inner pot
is deformed. Take the Multi cooker to your Philips 0630p Ha koHTponuTe (¢ur. 3)
dealer or a service center authorized by Philips. ByTOH 3a roTBEHE Ha
The rice is too dry and | Add more water to the rice, and cook for a bit @ 33yLUeHo Ancnneii 3a npoAbXMTeNHOCT
not well cooked. longer.
- ByToH 3a 6aBHO roTBeHe,
You might have pressed the keep-warm button ® HucKka TemnepaTypa ByToH 3a 136op Ha MeHio
The Multi K before pressing the start button. In this case the
€ Multi cooker Multi cooker will be in standby mode after the ByToH 3a noaabpxaHe Ha
does not switch to cooking is finished. ® TonAvHaTa/0TMsAHa @) | Byror 3a npetonnite
the keep-warm mode - .
automatically. The temperature control is defective. Take the ByToH 3a Bpeme 3a rotBeHe/
appliance to your Philips dealer or a service center ByTOH 3a roTBeHe Ha napa @) | oTnoxeH ctapT/u36op Ha
authorized by Philips. TeMnepaTtypa
Lo You have not rinse the rice properly. Rinse the rice BVTOH 33 6aBHO roOTEEHE
Thericeis scorched. | i) the water runs clear. ® B)v/|c0|<a Temnepatypa ' @ | byToH 3a NoTBLPXAABaHE
Water spills out of the | Make sure that you add water to the level indicated EVTOH 33 NeveHe EVIOH 33 COTMDaHe
Multi cooker during on the scale inside the inner pot that corresponds y y P
cooking. to the number of cups of rice used. @) | naukaTop Ha Tanmep @ | ByToH 3a U360op Ha MeHIo
Clean the inner pot with some washing detergent NHAMKaTop 3a OTNIOXeH cTapT
and warm water.

MNMporpama 3a roTBeHe

DyHKLUMSA 32
OONMbJ/IHUTENTHO
roTBeHe

Bpewme 3a
nNpUroTesiHe No
noppasoupaHe

Perynnpyemo
Bpeme 3a
npuroTesHe

DyHKLUMSA 32

roTrBeHe

Tenewwko dune (&) 120 MuHyTM 20 MUHYTK-4 Yaca
Meco/nTunum (‘ﬁ) 60 MUHYTK 20 MuUHYTK-4 Yaca
3agywasane ~CBUHCKO Meco (=) 120 MyuHYyTM 20 MUHYTK-4 Yaca
=4 ArHeliko meco (17) 120 MuHyTM 20 MUHYTK-4 Yaca
Mopcku napose (=) 25 MUHYTH 20 MUHYTK-4 vaca
PbyHo (=) 30 MUHYTH 20 MuHyTK-4 Yaca
Tenewko dune (&) 60 MUHYTK 5— 120 MUHYTK
Meco/nTnum (v) 50 MUHYTK 5—120 MUHYTK
loTBeHe Ha  CBWHCKO Meco (&) 30 MUHYTK 5—120 MUHYTH
napa ArHetuko meco (%) 40 MUHYTK 5—120 MUHYTH
Mopckn napose (=) 20 MUHYTU 5— 120 MUHYTK
PbyHoO (=) 25 MUHYTK 5—120 MUHYTH
Tenewko dune (&) 12 vaca 1-15uyaca
Meco/nTuum (v) 10 vaca 1-15y4aca
baBHO
roTBeHe, CBUHCKO Meco (&) 10 yaca 1-15yaca
HMcKa
Temnepatypa ArHetko meco (19) 10 yaca 1-15vaca
R Mopcku napose (=) 8 yaca 1-15uvaca
PbyHo (=) 2 yaca 1-15vaca
Tenewwko dune (&) 6 yaca 1-15uyaca
S Meco/ntuum (§7) 4 yaca 1-15vyaca
FOTBEHE, CBUHCKO Meco (&) 4 yaca 1-15yvaca
BMCOKa
Temnepatypa ArHetuko meco (%) 4 yaca 1-15y4aca
S Mopcku gapose (=) 2 Yaca 1-15y4aca
PbuHo (=) 2 vaca 1-15vaca
Tenewwko dune (&) 50 MUHYTK 10— 120 MUHYTH
Meco/nTuum (v) 30 MUHYTU 10— 120 MUHYTH
_ CBuHcKo Meco (&) 25 MUHYTU 10— 120 MUHYTK
MeveHe &
ArHewko meco (F) 50 MUHYTK 10— 120 MuHYTH
Mopcku gapose (=) 20 MUHYTH 10— 120 MuHyTH
PbuHo (=) 20 MUHYTK 10— 120 MuHYTH
Opm3 45 MUHYTH HAMa OaHHM
Cyna % 90 MUHYTHK 20 MUHYTK-4 vaca
OBeceHa Kallia & 25 MUHYTU 10 MuHyTK-2 Yaca
606 5 80 MUHYTK 1-2 vaca
3eneBn Cbpmu g3 50 MUHYTU 20 - 59 MuHyTU
Knceno mnsiko [j 8 yaca 6-12 vaca
CoTupaHe &~ 30 MUHYTK 10 — 59 MuHyTK
MpeTonngaxe @ 25 MUHYTU 5—-59 MuHyTH
3anasBaHe Ha TonnMHaTa 24 vaca HSAMa OaHHU

5 W3non3BaHe Ha MHOFO(byHKLI,I/IOHaﬂHI/Iﬂ ypen
3a roreeHe

Mpean nbpBaTta ynotpeba

1 VI3BageTe BCMYKM akcecoapu OT BbTPeLUHUS CbA,. MaxHeTe onakoBbYHMS
MaTepuasn Ha BbTPELLHUS Cbf,.

2 [penw nbpBaTa ynoTpeba cBapeTe BoAa U MNOYUCTETE
MHOTOMYHKLIMOHAHUS ype 3a FOTBEHE.

3 [loymcTeTe OCHOBHO BCUYKM YacTy, NPean Aa ro M3nona3BaTe 3a MbpBu MbT
(Bv>kTe rnaga "MouyncTBaHe 1 NoaapbxKa").

E 3abenexka

e YBepeTe Ce, 4e BCUYKM YaCTM Ca HaMbJIHO CyxW, Npeau Aa 3anoyHeTe fa
“3non3BaTe MHOroYHKLUMOHANHWS ype[, 3a roTBeHe.

e YBepeTe Ce, Ye BbHLUHATa MOBLPXHOCT Ha BBTPELLHMS Cbf, € CyXa U YyucTa
1 Ye HsAMa OCTaTbLIM OT BbTPELLIHaTa CTpaHa Ha ypena.

lNMoaroTtoBka npeau rotBeHe

n MpenynpexaeHue

e YBepeTe Ce, NOABWXKHUAT BETPELLEH Karnak € MOHTVPaH NpaBuiHO.

1/6



He knagnte LWHYP NUTaHnAa nog I'Ipl/l60p BO BpeMA NCMOS1b30BaHNA.

Bo BpeMs yCTaHOBKW KOP3WHbI AJ14 MPUTrOTOBNEHNA Ha Napy He
I'Ipl/lCﬂOHFH?ITe ee K CTeHKamM BHyTpeHHeIZ Yaww. B NPOTUBHOM CJly4ae 3TO
MOXET NpnBecTn K ,D,ed)OpMaLJ,I/II/I OT BbICOKOM Temnepartypbl.

BHumaHne!

OCTOPOXHO! Mo 0KOHYaHMM UCMONb30BaHWSA MOBEPXHOCTb
HarpeBaTe/IbHOro 3/1eMeHTa BblAesIsieT OCTaToOYHOe TernJo.

3anpeLyaeTcs Nofib3oBaThcs KakMMU-I1Mbo akceccyapamm Uam getansamm
OPYrnx NponsBoamTesen, a Takxke akceccyapaMu 1 feTansamu, He
MMeLLMMN cneymansHon pekoMmeHaaumm Philips. Mpu ncnons3oBaHmm
TakMX akceccyapoB 1 fieTanel rapaHTUiiHble 00s3aTenbcTBa TepsioT Cuy.
He nopBeprante npnbop BO3OENCTBMIO BEICOKUX TEMMEPATYP, a Takxe He
yCTaHaBMBaNTE ero Ha PaboTaloLLYIO UM HEOCTBIBLLYIO MeYb UK NANTY.
He nongepravite Npnbop BO3OENCTBMIO NMPAMbIX CONHEYHbIX JTyYel.
Mprbop HeobXxoAMMO CTaBUTb Ha YCTONUMBYIO FOPU3OHTASIbHYIO POBHYIO
NMOBEPXHOCTb.

Bcerpa yctaHaBnvBanTe B Nprbop BHYTPEHHIOK Yally nepeg,
NOAKIIIOYEHVEM K CETU MUTAHMS N BKIIOYEHWEM.

He cTaBbTE BHYTPEHHIOI0 Yally HEMOCPeACTBEHHO Ha OTKPbITHIN OrOHb,
Hanpumep, AN NPUroTOBEHUS puca.

He ncnonb3synte geopMrUpoBaHHYO BHYTPEHHIO Yallly.

Bo Bpemsi paboTbl npnbopa HeKOTOPbIE ero MOBEPXHOCTU MOTYT
HarpeBaTbcs. Mpurkacascs k Nprbopy, byabre 0CO6EHHO OCTOPOXKHBI.
OcTeperaiTech BbIXOAA ropsivero napa 13 oTBepCTMs BbIXOLa Napa BO Bpems
NPUrOTOBAEHWS UM NMPU OTKPLITUM KPbILLKK Nprbopa. JTIMLO 1 pyKn AOMXKHbI
HaxoAmMTbCs Ha 6e30MacHOM PacCTOSAHUM OT UCTOYHMKA BbIXOAA Napa.

He nofHnmanTe 1 He nepemellanTe Nnpnubop Bo BpeMst paboTbl.

Bo n3bexaHue nepenonHeHns npnbopa 1 BOSHMKHOBEHWS NMOTEHLMANBHO
OMacHOM CUTyaLMU He NPeBbILLANTe MakCMMarnbHbIA YPOBEHb BOLbI,
YKa3aHHbI BO BHYTPEHHEN Yallle.

B pexxunme nopaepxkaHus TemnepaTypbl v pasorpesa puca He
onyckanTe B YaLly KyXOHHble MPUHALIEXHOCTL.

Micnonb3yinTe TONbKO T NPUHAAIEXHOCTU, KOTOPbIE BXOAAT B
KOMMeKTaumio ycTpomncTea. He ncnonib3ymTe ocTpble KyXOHHblIe
npucrnocobnexHums.

Bo n3bexaHne noBpexaeHns NOBEPXHOCT BHYTPEHHEW Yallu He
pekoMeHAyeTCsi NPUrOTOBEHWE MOJITIOCKOB 1 Pakoobpa3sHbIX BMeCTe C
naHuvpem. MNepen NpUroToBaeHNeM yaanuTe naHUMpsb.

He BCTaBnsNTE B OTBEPCTME BbIXOAA Napa MeTasinyeckme n gpyrmne
NOCTOPOHHWNE NPeaMETbI.

He cTaBbTe Ha KpbILWKY MarHUTHble MaTepuanbl. He yctaHaBnvBanTe
npubop pSAOM C MarHUTHLIMK MaTepuanamu.

Mpexae 4em MbITb UV NepecTaBAaTb Npubop, [oXAUTECk, KOrAa OH
OCTbIHET.

Bcerga ouniaite nprbop nocsie UCNonb3oBaHUs. 3anpeLaeTcst MbiTh
npvbop B NOCYAOMOEYHONM MalLnHE.

Ecnun npnbop He ncnonb3yetcs B TedeHre AUTENbHOrO BpeMeH U, BCeraa
OTCOeAVHSANTE ero OT 3/1eKTPOCETU.

B cnyyae HapyLueHWs NpaBua UCnonb3oBaHns npubopa, npu

€ro 1Cnonb30oBaHMKW B KavecTBe NpodeccMoHanbHOro nim
nonynpoeccnoHanbHOro 0bopyaoBaHKs, a Takke NP HapyLLIeHUK
npasua JaHHOW NHCTPYKLMMW MO SKCMJyaTalunm rapaHTUnHble
0b6s13aTeNbCTBa yTPayMBatoT CBOKO Cuny, 1 koMnanus Philips He HeceT
OTBETCTBEHHOCTW 3a KaKoW Obl TO HI ObINO MPUYNHEHHDBIN YLLLepO.

DneKTpoMarHuTHble nonsa (M)

10T I'Ipl/l60p COOTBETCTBYET NPVMEHNMbIM CTaHOapTaM 1 HOpMaM no
BOS,ELE‘I;ICTBI/HO 2N1EKTPOMarHnTHbIX nonen.

2 MynbTmBapka

Mo3apaBnsiem c Mokynkou, n 4obpo noxanosats B kiyb Philips!
YT0Obl BOCMOJIb30BaTLCS BCEMU NPenMyLLecTBaMu Noaaepkku Philips,
3aperncTpupyiTte npodykT Ha cante www.philips.com/welcome.

3 KomnnekT noctaBku (puc. 1)

OCHOBHOE YCTPOMCTBO MY/IETUBAPKM

MepHbIV cTakaH

MonoBHMK ans pnca n cyna

CeTeBOW LWHYP

MopcTtaBka ans NPpUroToBNIeHNA Ha nNapy MHCprKLLI/IFI no >Kcnyataynu

KHura peuenTtos

[apaHTUNHbLIN TaIOH

4 00630p (puc. 2)

BepxHas kpblLliKka Pasbem nutaHua

CbeMHast BHYTPEHHSIS

KHonka OTKPbIBaHUNA KPbILLIKN
KpblLLKa

BHyTpeHHss Yawa OTBepcTHe BbIxOfa Napa

MepHas wkana KpblLllKa oTBepCTMA BbIXOAa Napa

5 Wcnonb3oBaHne MynbTUMBapKu

MNepen nepBbIM UCMONIb30BaHNEM

1

2

3BnekunTe BCe NMPUHAANEXHOCTN U3 BHYTPeHHeN Yawwn. CHUMUTE ¢
BHYTPEHHEeN Yally yNnakoBOYHbIe MaTepuanbl.

MNepen NepBbIM NCMOMb30BaHNEM BCKMMATUTE BOLY U O4MUCTUTE
MYySIbTUBAPKY.

TwaTeNbHO O4MCTUTE BCE AeTanu MybTUBaPKM Nepes nepsbim
ncnosib3oBaHmem (cm. rnasy "Ouncrka n yxon'").

E MpumeyaHune

. I'Iepe,u, MCcNonb3oBaHMeEM MyJibTUBapPKK y6€‘,D,I/ITer, 4YTO BCE KOMIMOHEHTDI
abcontoTHO cyxue.

. y6e,EI,I/IT€Cb, 4YTO BHELWHASA MOBEPXHOCTb BHyTpeHHeVI Yallun ABnsgeTcs
CyXOI7I v 4ynctom, a BHYTPU npm6opa OTCYTCTBYIOT 3arpA3HeHns.

Moprotoeka K paboTe

“ BHumaHue!

e Y6enutech, YTo CbeMHast BHYTPEHHSISA KPbiLKa YCTaHOBIEHa [OMXKHbLIM
obpazom.

Eﬂpmmeanme

e He HanonHsANTE BHYTPEHHIOIO Yally MHIPeOMEHTaMM U KMAKOCTbIO
HVIXXE MUHVIMasbHOMO YPOBHS U BblLLIE MaKCMMasibHOMO YPOBHS.

* [1py NPUrOTOBEHMMN PUCa OPUEHTUPYATECH Ha LKAy YPOBHS BOAbI
Ha BHYTPEHHEN NOBEPXHOCTM YaLun. OBbeM BOLbl MOXKHO U3MEHSATD B
COOTBETCTBMM C TUMOM pYca 1 BalMMU NpeanoyTeHnsMu. He npesbiliaiite
MaKcMMasibHble OTMETKM, YKa3aHHble BO BHYTPEHHel Yalle.

« [locne Hayana NPUroTOBNEHNS MOXHO HaxaTb 18I/°D A5 OCTaHOBKM
TeKyLeln nporpamMmbl, mocse vyero npnbop nepenaer B MeHo Bbibopa
pexvmMa.

epern NPUroTOBNEHNEM B My/bTMBAPKe BbINOMHUTE CliefytoLme

n
1
2
3

OAroTOBUTENbHbIE AENCTBUS:

OTKpOTE KPbILLKY MY/IETUBAPKM, HaXaB COOTBETCTBYIOLLLYIO KHOMKY (puc. 4).

V13BnekuTe BHYTPEHHIOIO Yallly U3 MyNIbTUBAPKM (pHC. 5).

MomecTuTe NpeaBapuTENbHO MbITble MPOAYKTbI BO BHYTPEHHIOK Yallly,
NPOTPUTE BHELLHIOK CTEHKY YaLli HACYXO MSITKOW TKaHbto, MOC/1e Yero
nomMecTuTe ee 0bpaTHO B MyNbTUBApPKY (puc. 6).

3aKponTe KPHbILLIKY.
MoaxnoumTe CETEBYIO BUSIKY K d71eKTpopo3eTke (puc. 7).

Eﬂpmmeanme

o Y6enmTech, YTO BHELLHAS NOBEPXHOCTb BHYTPEHHEN Yallun SBASIETCS Cyxom
M YNCTOW, @ HA HAarpeBaTe/IbHOM d/1eMeHTEe OTCYTCTBYIOT 3arps3HEHUS.

o Y6eamTech, YTO BHYTPEHHSS Yalla KacaeTcs HarpeBaTeslbHOro
3M1eMeHTa OOJSIKHbIM 06pa3om.

TyweHne/npurotoBneHue Ha napy/meaneHHoe
I'IpI/IFOTOBﬂeHI/Ie/BbII'Ie‘-IKa
[octynHo 5 pexxnmos npurotosneHvs: TylieHme =3 MpuroTtoBneHue Ha

n

apy i%, MeaneHHoe NpPUroToBAEHUE NPU HU3KOM TemnepaType g,

MepneHHoOe NPUroToBIEHME NPY BbICOKOW TeMMepaType 1% 1 Bbineuka
E. B KaXgom 13 HUX JOCTYNHO 6 nogpasfenos. g HacTponKku BpeMeHu

n
1
2

pPUroTOBNEHNSA CM. pa3gen "lporpaMma NPUroToBIeHns".
CnepywiTe MHCTPYKUMAM B rnaBe "Moarotoska k padote".
Haxxmute ogHy 13 KHOMOK ﬁl’/lﬁ?/ f‘g/i‘g/; 4TOObI BbIOPATL HY>XXHBbI
pexuM npurotoBneHus (puc. 8).
> BbIOpaHHbIN MHAMKATOP pexrMa NPUroToBIEHNS U BbiIbpaHHOE Mo

YyMOIYaHMIO BPeMS NPUrOTOBNEHWSI OTODPA3UTCS Ha dKpaHe.

HaxxmuTte Vv ona noateepxaeHns, MynsTUBapka HauHeT paboTaThb B
BblIOpaHHOM pexnme.
[0 OKOHYaHWUW MPUFOTOBAEHMS MPO3BYYNT 4 3BYKOBbIX CUTHANa,
VHOMKATOP BbIOPAHHOTO PeXxmnma noracHeT.
MyneTrBapKa aBTOMATMYeCKM NepenaeT B PeXMM NOAAepXKaHNS
TemnepaTypbl.
> 3aropuTcs MHOMKATOP pexnma NogaepXaHus TemnepaTypbl.

E MpumeyaHne

e [locne Hayana NPUroTOBNEHMS MOXHO HaxXaTb 1//*D A1 OCTaHOBKM
TekyLLelr NporpamMmel, Nocne Yyero Npubop nepenaeT B MeHio Bbibopa
pexunma.

CICICIRONC

PO® Q@

MaHenb ynpasnexus Maposou knanaH

OnucaHue 3n1eMeHTOB yrpasneHus (puc. 3)

®

KHomka TyLueHns OTobpaxeHne BpemMeHu

KHonka megneHHoro
npuroToBieHNA nNpn HU3KON

®

KHonka BbI60pa MEeHIO BHUN3

KHonka nogorpeBa/oTmMeHbl KHonka nogorpesa

an
@
TemnepaTtype
@®
@)

@

KHonka npuUroToBNeHNA Ha
napy

KHonka Belibopa BpemeHn/
TemnepaTypbl/OTCPOUKM CTapTa

KHonka megneHHoro

npuroToBieHNA Npn KHonka noaresepXxneHns

BbICOKOW TemMneparype

®

KHonka pPexnmMa Bblne4vkn KHonka pexnma coTe

e ® O

MHankaTop Tanmepa KHonka Bbibopa MeHto BBEPX

®

(8 | HamKaTop OTCPOUKHM CTapTa

MporpamMma npuroToBaeHuUs

Bpems
NPUroTOBNEHMS,
yCTaHOBJIEHHOEe
Mo yMon4aHuio

P Perynupyemoe

npuroToBJieHUsA

MpepycraHoBNeHHas
nporpaMmma

BpeMs
NpUroToBEeHUs

foBagvHa (fF,',f") 120 MuHyT 20 MnHyT—4 yaca
Msico NTuLbI (v) 60 MUHYT 20 MUHYT—4 Yaca
- CBUHUHa (&3) 120 muHyT 20 MnHyT—4 yaca
Tywenne &
ArreHok (1=F) 120 MuHYT 20 MuHyT— 4 yaca
MopenpoaykTsl (== ) 25 MUHYT 20 MUHYT— 4 Yaca
PyuHoit (=) 30 MUHYT 20 MnHYT—4 yaca
ToesigvHa (77 ) 60 MUHYT 5-120 MuHyT
Msico NTuLbI (Yj) 50 MuHyT 5-120 MUHYT
MpUroToBAeHMe Ha CBUHWHa (&=3) 30 MUHYT 5-120 MuHyT
napy i<y ArreHok (1=9) 40 MUHYT 5-120 MuHyT
MopenpoaykTsl ( =) 20 MUHYT 5-120 MUHYT
PyuHoit (=) 25 MUHYT 5-120 MuHyT
TosiguHa () 12 yacos 1-15 yacos
Msaco nTuupl (v) 10 yacos 1-15 yacos
MeanenHoe CeuHMHa (&) 10 yacoB 1-15 yacos
npuroToBrieHne
npu HK3KOM Srierok (=9 10 yacos 1-15 yacoB
Temnepatype (g
MopenpoaykThl ( =) 8 Yyacos 1-15 YyacoB
PyuHoit (=) 2 vaca 1-15 vacos
ToBsiouHa (7)) 6 yacoB 1-15 YyacoB
Msico NTuLbI (v) 4 yaca 1-15 yacos
MepneHHoe
npuroToBAeHHe CBUHUHa (&3) 4 vyaca 1-15 yacos
Mpy BbICOKON - Arerok (=9 4 yaca 1-15 yacos
Temneparype £g
MopenpoaykThl ( =) 2 yaca 1-15 yacoB
Pyutoit (=) 2 vaca 1-15 yacos
ToBsiguHa (7)) 50 MUHYT 10-120 MuHyT
Msco nTuLbI (v) 30 MUHYT 10-120 MuHyT
_ CBUHMHa (&) 25 MuHYT 10-120 MuHYT
Bhineyka &=
ArneHok (=F) 50 MuHyT 10-120 MuHyT
MopenpoaykTsl ( =) 20 MUHYT 10-120 MUHyT
PyuHoit (== ) 20 MUHYT 10-120 MUHYT
Pmc 45 MUHYT Het
Cyn % 90 MuHYT 20 MnHyT-4 Yaca
Kawa é‘g 25 MUHYT 10 MUHYT-2 Yaca
Bobbi @"5 80 MUHYT 1-2 vaca
Tony6ubl 83 50 MuHyT 20-59 MUHYT
IZorypTU 8 yacos 6-12 yacos
Cote'§~ 30 MUHYT 10-59 MUHYT
Pazorpes @ 25 MUHYT 5-59 MUHYT
MoppepxaHue Temnepatypbl (£ 24 vaca Het

Puc/cyn/kawa/606b1/rony6upbl/horypt

1
2

CnenyTe MHCTPYKUMsiM B rnaBe "lMoarotoBka k pabote”.

Haxumainte @ unm (¥) ans Bbibopa HEOGXOAMMOrO pexmuma

npuroToBneHuns (puc. 9).

 BbiOpaHHbIN MHAMKATOP pexXmnma NPUroToBneHns 1 BblbpaHHoe No
YyMOJTHaHMIO BPEMS NMPUrOTOBEHWSt OTODPA3NTCS Ha SKpaHe.

Haxxmute v gns noatsepXaeHus, MynbTuBapka HauyHeT paboTtaTb B

BblIOpaHHOM pexnme.

10 OKOHYaHWW NPUrOTOBNEHNS MPO3BYYUT 4 3BYKOBbIX CUrHana,

VNHOMKATOP BbIOPAHHOrO pexyvMa noracHer.

MynbTrBapKa aBTOMaTUYeCKM NepenaeT B pexXnm nogaepxaHus

TemnepaTypbl.

5 3aropuTca MHAMKATOP pexuma noaaepXkaHus temnepaTypbl.

E MpumeyaHue

6 Ouuctka un yxopn

E MpumeyaHue

o I'Iepe,u, TeM KaK MpuUcTynatb K O4NCTKE, OTKJTIOHNTE MYJIbTUBAPKY OT CETU.
. I'Iepe,u, Ha4a/IoM OHYNCTKW OOXONTECh, KOrAa MYJbTVIBapKa OCTbIHET.

BHYTpeHHSAs KpbiLLKa

e [lOTAHWUTE 33 BHYTPEHHIOIO KPbILLKY, HTOObI CHATh €€ C BePXHEeN KPbILLKM
LANs o4ncTkM (purc. 16).

e 3amMouyuTe B TeMNIoM BOAE Y O4UCTUTE TYOKON.

e O06s3aTeNbHO yaanuTe Bce NpUCTaBLUME OCTaTKN NMULLA.

e YCTaHOBUWTE BHYTPEHHIOK KPBbILLKY Ha MecTo.

KpbiwKka oTBepCTMSA BbiXOga napa

e BbinonHWTe NpefcTaBfeHHble Bbllle A4eNCTBUS, YTODbI CHSATb
BHYTPEHHIOI0 KPbILLKY.

o CHMMUTE KPbILLKY OTBEPCTUS BbIXOLA Napa C BHYTPEHHEN CTOPOHbI
BHeLWHen Kpblwku (puc. 17).

¢ [lpomowTe KpbILLKY OTBEPCTUS BbIXOAA Napa NPOTOYHOW BOAOW
(pnc. 18). YbeauTecs, YTo He BUAMTE OCTAaTKOB NMULLNX. YCTaHOBUTE
06PaTHO KPbILLKY OTBEPCTMSA BbIXOAA Mapa Ha BHYTPEHHIOK
MOBEPXHOCTb BHELLIHEN KPbILLKIX Moc/e 3aBepLieHns ouncrtkm (puc. 19).

BHyTpeHHI/Ie NMOBEPXHOCTU

BHyTpeHHA9 NoOBepPXHOCTb BEPXHEN KPbILLKK U KOpyca:

o [lpoTpuTe NprOOP BNAXKHOM TKAHbIO.

e Ob6s3aTeNnbHO yaanuTe Bce NpUCTaBLUMeE OCTaTKM MULLN.
HarpeBaTesibHbIN 3/1€MEHT:

o [lpoTpuTe NprbOP BNAXKHOM TKAHbIO.

e Ypanute ocTaTKy NULLM BIAXHOW TKaHbO.

BHewHs4a NMOBEPXHOCTb

[oBEPXHOCTb BEPXHEW KPbILLIKM 1 BHELLHAS MOBEPXHOCTL KOopryca.
e [poTpuTe TKaHbO, CMOYEHHOW MblJIbHOV BOAOW.
e 119 O4MCTKM NaHeNu ynpasieHns NCnosb3ynTe TONbKO MATKYIO CyXyto
TKaHb.
e TwartenbHO yaananTe octaTky NULLM BOKPYT KHOMOK yNpaBieHus.

Akceccyapbl

MONOBHWMK ¥ BHYTPEHHSA YaLla:
e 3amMouuTe B TEMNJIOM BOAE Y OUUCTUTE TYOKON.

7 YTvnusauusa

DTOT CUMBOJ O3HAYAET, YTO MNPOLYKT HE MOXET BbITb YTUAN3MPOBAH

BMecTe C bbIToBbIMM OTXodamu (2012/19/EQ).

BbinonHANTe pa3aenbHyo yTUAN3aLMIO SNeKTPUYECKNX 1 r—
3M1eKTPOHHbIX N3NNI B COOTBETCTBMM C MpaBuiamMu, NPUHATLIMA

B BalLel cTpaHe. MNpaBusibHasa yTnamsaumsa noMoraeT npeaoTBpaTnTb
HeraTMBHOE BO3OENCTBME Ha OKPYXKatoLLLyto Cpey 1 300pOBbe YesioBeka.

8 TlapaHTUa n nopaepkka

Versuni npednaraeT 2-NeTHIOK rapaHTUIO Ha AaHHbIM MPOAYKT, KOTopast
HauMHaAET CBOE AeNCTBIME C AaThl ero NpuobpeTeHust. lapaHTus
aHHyNMpyeTcs, ecv fetekT NPOLyKTa BO3HWK BCIEACTBUE HEBEPHOMO
MNCMONb30BaHMWsS UM OTCYTCTBUS LOMKHOMO 06CyXMBaHWS. Halla rapaHTus
He BAMSIET Ha BalUM NpaBa NOTPeBUTENS U BO3SMOXHOCTb MX OCYLLECTBEHNS.
Bosblue nHdopmMaLmmn 06 NCNOb30BaHMM rapaHTUM CM. Ha HalleMm Beb-
cante www.philips.com/support.

9 XapakTtepuctukm

Homep mopenu HD4713
HomunHanbHasa notpebnsemas 896-1067 BT
MOLLHOCTb

HoMuHanbHast eMKoCTb 50n

O6bem puca 1,8n

10 YcTpaHeHMne HencnpaBHOCTEN

Ecnu B npouecce nCNonb3oBaHUS MysTUBAPKKU BO3HUKM NpobnemMsl, nepes,
obpallieHneM B CePBUCHYIO CIYXKOY 03HAKOMBLTECH C NMPUBEAEHHON HUXe
NHpopmaumen. ECn ycTpaHnTb HeNonazky He yaaeTcs, 00paTUTeCh B LLEHTP
nopaepxkun notpebutenen Philips B Bale cTpaHe.

MNpobnema PewieHwne

Mpobnema 3akno4aeTcst B NOAKMOUYEHNN.
Y6eOumTech, 4TO CETEBO LLIHYP NPaBWUIbHO
NoAK/OYEH K MybTUBAPKE, a CETeBast BUSIKA MIOTHO
BCTaBJIEHA B PO3ETKY 3/IEKTPOCETU.

He 3aropaetcq
NHAMKATOPbI
KHOMOK.

NHankaTop HencnpaseH. ObpatuTecs B
aBTOPW30BaHHbIM cepBUCHBIV LeHTpP Philips.

[obaBneHo HefocTaTo4HO BoAbl. JJo6aBbTe BOAY B
COOTBETCTBUM CO LLKAJSION, YKa3aHHOM BO BHYTPEHHEN
Yalue.

Mepepn BKOYEHUEM MYSIbTUBAPKW yoeamuTech, 4To Ha
HarpeBaTesIbHOM 3M1eMEHTE 1 BHELLIHEN NOBEPXHOCTA

Puc He roTos. - -
BHYTPEHHEW Yally HET 3arpsa3HeHni.

MoBpexaeH HarpeBaTebHbIN SNEMEHT UMK
nehopmMrpoBaHa BHYTPEHHss yalua. s nposepku
MY/IETUBAPKM 06paTUTECH B aBTOPU30BaHHbIN
cepBuUCHbIN LeHTp Philips.

[obaBbTe Gosblle BOAbI, yBENYbLTE BpEMS
NPUroTOBNEHNS.

Puc nepecylueH n
HeloBapeH.

* YpoBeHb, OTMEYeHHbI BO BHYTPEHHE Yallle, SBSeTCs
pekoMeH0BaHHbIM. Bbl Bcerfja MoxeTe U3MeHUTb ero B COOTBETCTBUN C
BWAOM KPYTbl 1 COBCTBEHHBIMU NPeANOYTEHUAMU.

o [Ins npurotoBneHus 61104 MOXHO MCMNOMb30BaTb PUC 1 BOLY B
nponopumn 1:1 —1:3.

» Bo n3bexaHuve nepenonHeHns npnbopa He NpeBbllLanTe
pekoMeHAO0BaHHbIN 06bEM 1 MaKCMMasbHbIN YPOBEHb BOLbI.

¢ He 3aKpblBanTe KPbILLKY B pexunme coTe 5 .

CnepynTe MHCTPYKUMsiM B rnaBe "lMoaroToska k pabote".

HaxxmuTe '~ ona Beibopa Cote (puc. 10).

Haxxmute Vv ans noaTBepXXAeHMs, MybTUBapKa HauHeT paboTtaTb B
BbIOPaHHOM pexume.

0 OKOHYaHUW NPUrOTOBEHMS NMPO3BYUUT 4 3BYKOBbIX CUrHanNa,
WNHOMKATOP BbIOPAHHOIO pexrmMa noracHer.

MyneTrBapKa aBTOMaTUYeCKM NepenaeT B pexkxnm nogaepkaHns
TemnepaTypsl.

> 3aropuTcs MHAMKATOP PeXunMa NofaepKaHUS TemnepaTypsbl.

PasorpeB

1

2

MomellanTe ocTbiBLLIee 611040 U paBHOMEPHO pacnpefennte
VNHrpeaveHTbl BO BHYTPEHHeN Yalue.

[ns Toro 4tobbl 6711010 HE NONYYMNOCh CyXMM, [OOaBLTE HEMHOIO BOAbI.
Konnuectso BoAbl 3aBUCUT OT 0O6bemMa nopumm.

Haxwmute (%) ons soibopa Nogorpes (puc. 11).

Haxxmute v/ ons NoaTBepXaeHus, MynbTUBapKa HauHeT paboTtaThb B
BblOpaHHOM pexnme.

0 OKOHYaHUW NPUrOTOBNEHMS NPO3BYUUT 4 3BYKOBbIX CUrHanNa,
VHOMKATOP BbIOPAHHOTO PeXmnMa NoracHerT.

MyneTrBapKa aBTOMaTUYeCKM NepenaeT B pexknm nofgaepkaHns
TemnepaTypsl.

L» 3aropuTCs MHAMKATOP pexnmMa NnoaaepkaHns TemnepaTtypbl.

HacTtpoiiTe BpemMs 1 Temnepatypy NPUroToBeHUs, a

T

akKoKe OTCPOYKY CTapTa

E MpumeyaHue

T

¢ Hactporika TeMnepaTypbl BO3MOXHa TONbKO B pexXnmax Boineuka = un
Cote & .

* Bpems NpuroToBeHuns Hesb3s HaCcTPOUTL B pexxnme Puc &,

» Bbl MOXeTe BbIOpaTh OTCPOUKY cTapTa 1-24 yaca a5 BCeX pexrMoB
NPUroTOBEHNS.

» [MpurotoBneHve byaeT 3aBepLIEHO K MOMEHTY 3aBepLUeHNs
BPEMEHM OTCPOYKHM. EC/IM Bpems OTCPOYKM CTapTa MeHbLUE BPEMEHW
NPUroTOBEHNS, MPOLLECC NPUTOTOBIEHNS HAYHETCS CPa3y Xe.

B

bl MOXeTe HacTparBaTb BPEMS MPUrOTOBMIEHUS, TEMMEPATYPY U OTCPOUKY

CTapTa Ha CTagmu Bbibopa MeHIo.

1

Mocne BeIGopa HyxHOro pexnma Haxmute @ ons HacTpoiiku
TemnepaTypbl NpUroToBaeHns (puc. 12).

“» Ha 3KkpaHe roput MHaMKaTop Temnepatypb §.

Haxumante (O v (¥) ana HacTpoiiku Temnepatypsl (puc. 13). loctynHo
4 ycraHosku: 100 °C, 120 °C, 140 °Cwu 160 °C.

Haxmute @ nns HacTpoiKM BpeMeHW NPUroTOBEHUS, 3aTeM
HaxumaiTe () n () ans BoIGopa 3HaYeHns BpemeHu (puc. 14).

“» Ha skpaHe ropuT nHamkatop TaitMepa @.

Haxmute @ ons HacTPOiIKM BpeMeHM OTCpoYKY cTapTa (puc. 15) u
HaxumainTe () n () ans BoiGopa 3HaYeHUs

 Ha 3kpaHe oTobpakaeTcs UHAMKATOP OTCPOYKM cTapTa €.
HaxmuTe v ons noarsepxaeHust. MynsTBapka HauHeT paboTaTb B
BbIGPaHHOM pexume.

BO3MOXHO, KHOMKa pexrma nogaep>XXaHma

MynbTrBapka He
TeMnepaTypbl 6bl1a HaxaTa A0 KHOMKW BKIIOYEHMS.

nepeksyaeTcs

B peXUM B 3TOM Cilyyae no oKOHYaHUM NPUroTOBNEHNS
noagepaHus MyfbTYBapKa NepexoamT B PEXUM OXUAAHMS.
Temneparypbl HeuncnpaseH perynsatop Temnepatypbl. ObpaTuTecs B
aBTOMATMYECKU.

aBTOPU30BaHHbIV cepBUCHBIN LieHTp Philips.

Puc nnoxo npomebliT. lNpombiBanTe puc, noka Boga He

Puc npuropen. o
CTaHEeT NPO3pPaYvHON.

Bo Bpems
NPUroTOBNEHNSA
13 MYyNbTUBAPKMN
nposnnack Boga.

Ybeputecs, 4To Bofa AobaBneHa 40 YPOBHS,
yKa3aHHOro B LWKasie BO BHYTPEHHeN yalle, B
COOTBETCTBUM C KOSIMYECTBOM UCMOMb3YEMbIX Yallek
puca.

OuymcTTE BHYTPEHHIOIO Yally B Tenomn Boae C
NMOMOLLIbIO CPeACTBa AN MbITbSi MOCYAbI.

MpUroToBNEHHbIN
pUC HEMPUATHO
naxHer.

il

MynbTrBapka

HD4713

220-240 B, 50-60 Iy

896-1067 BT

M3roToBuTenb:

«[AIM B.B.», TyccenaneneH 4 a, 9206A[, ApaxteH, HnoepnaHabl

Mocne NPUroTOBNEHNS TLLATENBHO OUNCTUTE KPBILIKY
OTBEPCTVS BbIXOAA NMapa, BHYTPEHHIOK KPbILLKY U
BHYTPEHHIO YalLlly.

iIMnopTep: AOMOMHUTENbHYIO MH(HOPMALIMIO CMOTPU BO BIIOXKEHUM.

Mpunbop knacca |

[nsa 6bITOBbLIX HY>XA,

CpenaHo B Kutae

YcnoBus xpaHeHus, aKkcnyaTaumm
Temnepatypa: ot 0 °C go 35 °C
OTHOcKTeNbHas BraxxHocTb: 20% - 75%
AtmocdepHoe pasrneHune: 85-109 kMa

Slovensky
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Doélezité informacie

Pred pouzitim zariadenia Multi Cooker si pozorne precitajte tento navod na
pouzitie a odlozte si ho pre buducu potrebu.

Nebezpecenstvo

Spotrebic¢ nesmie byt ponoreny.

Varovanie

Zariadenie nesmu pouzivat deti vo veku od 0 do 8 rokov.

Toto zariadenie mozu pouzivat deti vo veku od 8 rokov, ak su pod neustdlym

dozorom a boli im poskytnuté instrukcie alebo pokyny na bezpecné

pouzivanie zariadenia a za predpokladu, ze rozumeju prislusnym rizikam.

Toto zariadenie mdzu pouzivat osoby, ktoré maju obmedzené telesné,

zmyslové alebo mentélne schopnosti alebo nemaju dostatok skdsenosti

a znalosti, pokial st pod dozorom alebo im bolo vysvetlené bezpecné

pouzivanie tohto zariadenia a za predpokladu, Ze rozumeju prislusSnym

rizikam.

Zariadenie a jeho kabel uchovavajte mimo dosahu deti mladsich ako

8 rokov.

Toto zariadenie smu Cistit a udrziavat iba deti starsie ako 8 rokov a musia

byt pritom pod dozorom.

Deti sa nesmu hrat s tymto zariadenim.

Tento spotrebi¢ musi byt ulozeny v stabilnej polohe, pricom jeho rukovat

(ak sa na spotrebici nachadza) musi byt umiestneny tak, aby sa zabranilo

rozliatiu hortcich kvapalin.

Toto zariadenie je urcené na pouzivanie vdomacnosti a na podobnych

miestach, ako napriklad:

e kuchyne pre zamestnancov v obchodoch, kancelaridch a na inych
druhoch pracovisk,

o farmy,

e pouzivanie zdkaznikmi v hoteloch, moteloch a inych druhoch
ubytovacich zariadenti,

e penzidny a ubytovne typu ,bed and breakfast”.

Ak je sUprava napajacieho kdbla poskodend, musi sa vymenit za novu

sUpravu napajacieho kdbla, ktord je dostupna u vyrobcu.

Zariadenie nie je ur¢ené na ovlddanie prostrednictvom externého casovaca

ani samostatného systému dialkového ovladania.

Pred pripojenim spotrebica skontrolujte, ¢i napatie uvedené na zariadeni

zodpoveda napatiu na mieste pouZzitia.

Nedovolte, aby napajaci kdbel previsal cez okraj stola alebo kuchynskej

linky, na ktorej je zariadenie polozené.

Pred pripojenim zastrcky k elektrickej zasuvke sa uistite, Zze st ohrevny

¢lanok a vonkajsia strana vnutorného hrnca cisté a suché.

Spotrebic nepripajajte a nestlacajte ziadne z tlacidiel na ovlddacom paneli

mokrymi rukami.

VAROVANIE: Dbajte na to, aby nedoslo k obliatiu napajacieho konektora,

¢im sa vyhnete moznému riziku.

VAROVANIE: Vzdy dodrziavajte pokyny a pouzivajte zariadenie spravne,

aby ste sa vyhli moznému zraneniu.

Podla pokynov uvedenych v tomto ndvode na pouzitie pouzite makku

vlhkd handri¢ku na cistenie povrchov, ktoré prichadzaju do kontaktu

s potravinami, a na odstranenie zvyskov potravin, ktoré sa prelepili ku

spotrebicu.

Neumiestriujte napdjaci kadbel pod spotrebic, ked'sa pouziva.

Pri vkladani naparovacieho kosa sa nedotykajte boc¢nej steny vnitorného

hrnca. Inak by mohlo dojst k deformécii v désledku vysokej teploty.

Upozornenie

UPOZORNENIE: Povrch ohrevného ¢lanku moze po pouziti vyzarovat
zvyskové teplo.

Nikdy nepouzivajte prislusenstvo ani suciastky od inych vyrobcov ani
prislusenstvo, ktoré spolo¢nost Philips vyslovne neodporudila. Ak takéto
prislusenstvo alebo stciastky pouzijete, zaruka straca platnost.

Zariadenie nevystavujte vysokym teplotdm ani ho neukladajte na zapnuty
alebo stale horuci sporak alebo varic.

Nevystavujte zariadenie priamemu sine¢nému Ziareniu.
Zariadenie postavte na stabilny, vodorovny a hladky povrch.

Pred pripojenim zastrcky k elektrickej zasuvke a zapnutim vzdy vlozte

do spotrebica vnutorny hrniec.

Pri vareni ryze neukladajte vnutorny hrniec priamo na otvoreny ohen.
Ak je vnutorny hrniec deformovany, nepouzivajte ho.

Pristupné povrchy sa pocas pouZitia zariadenia mdzu zahriat na vysoku
teplotu. Pri manipulacii so spotrebi¢om budte velmi opatrni.

Davajte pozor na hortcu paru vychadzajicu z otvorov na odvadzanie
pary pocas varenia alebo zo spotrebica po otvoreni veka. Aby ste zabranili
kontaktu pokoZzky s parou, udrzujte ruky a tvar v dostato¢nej vzdialenosti
od spotrebica.

Pocas prevadzky zariadenie nedvihajte ani nepresuvajte.

Neprekracujte maximalnu hladinu vody uvedent vo vnidtornom hrnci, aby
ste predisli preteceniu, ktoré by mohlo spsobit pripadné nebezpecenstvo.

Pocas pripravy jedla, udrziavania teploty alebo opatovného zohrievania
ryze nenechdvajte kuchynské nacinie v hrnci.

Pouzivajte len dodané kuchynské nacinie. Nepouzivajte ostré kuchynské
nacinie.

Aby nedoslo k poskriabaniu, neodporicame varit kdrovce ani makkyse.

Pred ich varenim odstrante tvrdé ulity.

Do otvoru na odvadzanie pary nestrkajte ziadne kovové ani cudzie
predmety.

Na veko neukladajte magnetické predmety. Spotrebi¢ nepouzivajte

v blizkosti magnetickych predmetov.

Pred Cistenim alebo presivanim nechajte zariadenie vzdy vychladnut.

Po pouziti vzdy zariadenie odistite. Zariadenie necistite v umyvacke riadu.
Ak spotrebic dlhsiu dobu nepouzivate, vzdy ho odpojte od siete.

Ak spotrebi¢ pouzijete nevhodnym sposobom, na profesionalne alebo
poloprofesionalne Ucely alebo ak ho pouZivate v rozpore s pokynmi

v tomto ndvode, zéruka strati platnost a spolocnost Philips nenesie ziadnu
zodpovednost za vzniknuté skody.

Varny program

Varna ‘ Podruzna varna Predvolena ‘ Nastavitelna doba
funkcia funkcia doba pripravy pripravy
Hovadzie méso (&) 120 minut 20 minut -4 hodiny
Hydina(v) 60 minut 20 minut -4 hodiny
. Bravcové maso (&) 120 minut 20 minut - 4 hodiny
Dusenie & Jahnacie maso (%) 120 minut 20 minut -4 hodiny
Morské plody (=) 25 minut 20 minut -4 hodiny
Manuélny rezim (Z=) 30 minut 20 minut - 4 hodiny
Hovadzie maso (f+) 60 minut 5-120 minut
Hydina (%7) 50 mint 5-120 minut
Priprava Bravéové méaso (&= ) 30 minut 5-120 minGt
jedla na
pare {& Jahfacie maso (9) 40 minut 5-120 minut
Morské plody (=) 20 minut 5— 120 minut
Manualny rezim (%) 25 minut 5-120 minut
Hovadzie maso () 12 hodiny 1-15 hodin
Hydina(v) 10 hodiny 1-15hodin
Poma]é _ Bravcové maso (&) 10 hodiny 1-15hodin
ﬁ;ig:ﬁ ?_ng Jahnacie méso (9) 10 hodiny 1-15 hodin
Morské plody (=) 8 hodiny 1-15hodin
Manuélny rezim (Z=) 2 hodiny 1-15hodin
Hovéadzie méso (%) 6 hodiny 1-15 hodin
Hydina (%7) 4 hodiny 1-15 hodin
Pomalé  Bravéové maso (=) 4 hodiny 1-15 hodin
varenie pri
vysokom 1 Jahfacie méso ( =) 4 hodiny 1-15 hodin
Morské plody (=) 2 hodiny 1-15 hodin
Manuélny rezim (=) 2 hodiny 1-15 hodin
Hovédzie maso (&) 50 minut 10-120 minut
Hydina (%7) 30 mindt 10 - 120 minut
___ Brav¢ové maso (&) 25 minut 10 - 120 minat
Pecenie = Jahnacie maso (%) 50 minut 10-120 minut
Morské plody (=) 20 mindt 10— 120 minut
Manuélny rezim (=) 20 minat 10 - 120 minut
Ryza 45 minGt Nie je dostupné
Polievka & 90 minit 20 minut — 4 hodiny
Ovsené kasa Sy 25 minut 10 minut — 2 hodiny
Fazula & 80 minut 1 -2 hodiny
PInend kapusta & 50 minut 20 -59 minut
JogurtU 8 hod. 6 — 12 hodiny
Rychle opekanie ‘&~ 30 minut 10 - 59 minut
Opakované ohrievanie (&) 25 minut 5-59 minut
Uchovévanie tepla 24 hodin Nie je dostupné

5 Pouzivanie zariadenia Multi Cooker

Pred prvym pouzitim

1 Vyberte vsetko prislusenstvo z vnitorného hrnca. Z vnitorného hrnca
odstrarite baliaci material.

2 Pred prvym pouzitim nechajte zovriet vodu a zariadenie Multi Cooker
vydistite.

3 Pred prvym pouzitim dokladne umyte vsetky casti (pozrite si kapitolu
,Cistenie a tdrzba”).

Poznamka

Predtym ako zacnete zariadenie Multi Cooker pouzivat, uistite sa, ze su
vsetky casti Uplne suché.

Uistite sa, ze je vonkajsia strana vnutorného hrnca sucha a ¢ista a vnutri
zariadenia sa nenachadzaju ziadne zvysky necistot.

Priprava pred varenim

“ Varovanie

o Uistite sa, ze je odpojitelné vnutorné veko spravne nainstalované.

EPoznémka

« Nenapliiajte vnitorny hrniec pokrmom a tekutinou na menej ako je
indikdtor minimalnej Urovne hladiny vody ani na viac ako je indikator
maximalnej drovne hladiny vody.

e Privareni ryze dodrzte indikatory hladiny vody na vnutornej strane
vnutorného hrnca. Uroveri vody méZete upravit podla réznych typov
ryze a vlastnych poziadaviek. Neprekracujte maximalne mnozstva
uvedené na vnutornom hrnci.

e Po spusteni procesu pripravy jedla mozete stlacenim 1s1/-> ukoncit
aktudlnu pracu a zariadenie prejde do rezimu volby ponuky.

Elektromagnetické polia (EMF)

Tento spotrebi¢ vyhovuje prislusnym normam a smerniciam tykajucim sa
vystavenia elektromagnetickym poliam.

2

Vase zariadenie Multi Cooker

Blahozelame vam ku kupe a vitame vas medzi zdkaznikmi spolo¢nosti Philips.
Ak chcete naplno vyuzit podporu ponutkanu spolo¢nostou Philips,
zaregistrujte svoj produkt na lokalite www.philips.com/welcome.
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Obsah balenia (obr. 1)

Hlavna jednotka zariadenia Multi Cooker | Odmernd nadoba

LyZica na ryzu a polievku 2 v 1

Sietovy kabel

Kosik na dusenie

Navod na pouzivanie

B

rozura s receptami Zarucny list

4 Prehlad (obr. 2)

@ | Vrchné veko (® | Zasuvka napdjania

(@ | Odpojitelné vnutorné veko | (7 | Tla¢idlo na uvolnenie veka

® | Vnutorny hrniec Otvor na odvadzanie pary

® \?Oz(;\;cema trovne hladiny (® | Kryt otvoru na odvadzanie pary

(® | Ovladaci panel Parny ventil

Prehlad ovladacich prvkov (obr. 3)

@ | Tlacidlo dusenia Casovy displej
Tlacidlo pomalého varenia v . v

® na nizkom nastaven( Tlacidlo volby reZzimu
Tlacidlo udrziavania teploty/ v .

® Jrudenia @) | Tlacidlo opakovaného ohrevu

Tlacidlo pripravy jedal na ®@ Tlacidlo ¢asu pripravy/odlozeného
pare spustenia/vyberu teploty
Tlacidlo pomalého varenia o .

B na vysokom nastaveni @ | Tladidlo potvrdenia

Tlacidlo pecenia Tla¢idlo restovania

(1 | Ukazovatel ¢asu @ | Tlacidlo volby rezimu
Indikator oneskorenia

spustenia

Pred varenim v zariadeni Multi Cooker vykonajte nasledovnu pripravu:

1 Stlacenim tlacidla na uvolnenie veka otvorte zariadenie Multi Cooker
(obr. 4).

2 Z multifunkéného zariadenia vyberte vnatorny hrniec (obr. 5).

3 VloZte vopred umyté potraviny do vnutorného hrnca, do sucha
poutierajte vonkajsiu a spodnu ¢ast vnutorného hrnca makkou
handri¢kou a potom ho vloZte spat do multifunkéného zariadenia (obr. 6).
Zatvorte veko.

5 Zapojte zastrcku do elektrickej zasuvky (obr. 7).

EPoznémka

E Poznamka

Uroveri vyznagené vo vnitornom hrnci je len orienta¢né. Uroveri

vody mozete vzdy upravit podla typu pouzitej obilniny a vlastnych
poziadaviek.

Privareni ryze mézete bud pouzivat oznacenia Urovne hladiny vody,
alebo pridat ryzu a vodu v pomere 1:1-1:3.

Neprekracujte uvedené mnozstva ani znacku maximalnej Urovne vody,
pretoze by mohlo dojst k preteceniu vody zo zariadenia.

Rychle opekanie

E Poznamka

Pri pouzivani funkcie restovania ‘&~ nechajte veko otvorené.

Postupujte podla krokov uvedenych v kapitole ,Priprava pred varenim”.
Stlacenim tlacidla ‘&~ vyberte funkciu restovania (obr. 10).

Potvrdte stlacenim tlacidla v/. Zariadenie Multi Cooker za¢ne pracovat vo
zvolenom rezime.

Po dokonceni pripravy jedla zazneju 4 pipnutia a kontrolné svetlo zvolenej
funkcie pripravy jedla zhasne.

Zariadenie Multi Cooker sa automaticky prepne do rezimu udrziavania
teploty.

> Rozsvieti sa indikdtor udrziavania teploty.

Opatovné zohriatie

1

2

Vychladnuty pokrm premiesajte a rovnomerne rozmiestnite vo vnitornom
hrnci.

Aby ste zabranili vysuseniu jedla, nalejte nan trochu vody. Mnozstvo
pouzitej vody zavisi od daného mnozstva jedla.

Stla¢enim tlacidla (s) vyberte funkciu opakovaného ohrievania (obr. 11).
Potvrdte stlacenim tlacidla v. Zariadenie Multi Cooker za¢ne pracovat vo
zvolenom rezime.

Po dokonceni pripravy jedla zazneju 4 pipnutia a kontrolné svetlo zvolenej
funkcie pripravy jedla zhasne.

Zariadenie Multi Cooker sa automaticky prepne do rezimu udrziavania
teploty.

> Rozsvieti sa indikator udrziavania teploty.

Nastavenie teploty pripravy jedla, ¢asu pripravy jedla a
odlozeného spustenia

E Poznamka

T

Teplotu moZete nastavit iba v pripade funkcii pe¢enia = a restovania
« .

Cas pripravy neméZete nastavit v rezime ryze &,

V pripade vsetkych funkcii pripravy jedal mozete nastavit odlozené
spustenie od 1 do 24 hodin.

Proces pripravy jedla bude do uplynutia ¢asu odlozeného spustenia
ukonceny. Ak je prednastaveny cas, ktory ste nastavili, kratsi ako cas
pripravy jedla, zariadenie okamzite spusti proces pripravy jedla.

Pocas volby ponuky mdzete upravit dobu varenia, teplotu a oneskorené
spustenie.
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Po vybere pozadovanej funkcie nastavte teplotu pripravy jedla stlacenim
tla¢idla @ (obr. 12).

“ Na obrazovke sa zobrazi ukazovatel teploty §.

Stla¢enim tla¢idla @) alebo () upravte teplotu (obr. 13). K dispozicii s
4 Grovne: 100°C, 120°C, 140°C a 160°C.

Stla¢enim tlatidla @ nastavte ¢as pripravy jedla, stld¢anim tlacidiel (&
alebo (®) upravte ¢as pripravy jedla (obr. 14).

Ly Na obrazovke sa zobrazi ukazovatel ¢asu @.

Stla¢enim tla¢idla @ nastavte ¢as odlozeného spustenia (obr. 15),
stlacenim tla¢idiel @) alebo (*) ho upravte.

> Na obrazovke sa zobrazi indikdtor oneskoreného spustenia €.
Vyber potvrdte stlacenim tlacidla v. Multifunkéné zariadenie zacne
pracovat v zvolenom rezime.

Cistenie a udrzba

E Poznamka

Pred cistenim odpojte zariadenie Multi Cooker z elektrickej zasuvky.
Pred Cistenim pockajte, kym zariadenie Multi Cooker dostatocne vychladne.

Vnutorné veko
e VnUtorné veko potiahnite smerom von, aby ste ho vybrali z vichného

veka a mohli ho vycistit (obr. 16).

e Ponorte do horucej vody a vycistite pomocou Spongie.
» Uistite sa, Ze ste zo zariadenia Multi Cooker odstranili vsetky prichytené

zvysky potravin.

» Opatovne pripevnite vnutorné veko k vrchnému veku.

Kryt otvoru na odvadzanie pary

Podla vyssie uvedenych krokov odmontujte vnuitorné veko.

Z vnutorného veka odpoijte kryt otvoru na odvadzanie pary (obr. 17).
Vycistite kryt otvoru na odvadzanie pary pod tecticou vodou (obr. 18).
Uistite sa, ze na nom nezostali ziadne zvysky potravin. Po dokonceni
Cistenia znovu namontujte parnt komoru na vnutorné veko (obr. 19).

Vnutorna cast zariadenia

Vnutorna cast vrchného veka a hlavného tela:
o Utrite vlhkou handrickou.
» Uistite sa, Ze ste zo zariadenia Multi Cooker odstranili vSetky prichytené

Oh

zvysky potravin.
revné teleso:

» Utrite vlhkou handri¢kou.
» Vlhkou handri¢kou odstrarite zvysky potravin.

Vonkajsia cast zariadenia
Povrch vrchného veka a vonkajsia cast hlavného tela:
» Ocistite pomocou tkaniny navlhcenej vo vode s Cistiacim prostriedkom.

« Uistite sa, ze je vonkajsia strana vnUtorného hrnca sucha a Cistéd a Ze sa
na ohrevnom ¢ldnku nenachddzaju ziadne zvysky necistot.
« Uistite sa, ze vnutorny hrniec spravne dosada na ohrevny ¢lanok.

Dusenie/priprava na pare/pomalé varenie/pecenie
Zariadenie ma 5 funkcii pripravy jedal: dusenie &, priprava na pare i,
pomalé varenie na nizkom nastaveni ig, pomalé varenie na vysokom
nastaveni g a pe¢enie Z. Pri kazdom z nich je k dispozicii 6 podponuk. Na
zistenie dizky ¢asu pripravy si pozrite kapitolu ,Varny program”.
1 Postupujte podla krokov uvedenych v kapitole ,Priprava pred varenim”.
2 Na vyber niektorej z ponuk pripravy opakovane stlacajte jedno z tlacidiel
©/1e/ TR/TR/Z (obr. 8).
> Ukazovatel vybranej funkcie varenia sa rozsvieti, pricom sa na
obrazovke zobrazi predvoleny ¢as pripravy.
3 Potvrdte stla¢enim tlacidla v/. Zariadenie Multi Cooker zac¢ne pracovat vo
zvolenom rezime.
4 Po dokonceni pripravy jedla zazneju 4 pipnutia a kontrolné svetlo zvolenej
funkcie pripravy jedla zhasne.
5 Zariadenie Multi Cooker sa automaticky prepne do rezimu udrziavania
teploty.
» Rozsvieti sa indikator udrziavania teploty.

Poznamka

Po spusteni procesu pripravy jedla mézete stlacenim 18I/ ukoncit
aktudlnu pracu a zariadenie prejde do rezimu volby ponuky.

Ryza/polievka/ovsena kasa/fazula/plnena kapusta/jogurt

1 Postupujte podla krokov uvedenych v kapitole ,Priprava pred varenim”.

2 Stlagenim tlagidla () alebo (®) vyberte potrebnu funkciu pripravy jedla
(obr. 9).
> Ukazovatel vybranej funkcie varenia sa rozsvieti, pricom sa na

obrazovke zobrazi predvoleny ¢as pripravy.

3 Potvrdte stla¢enim tlacidla v/. Zariadenie Multi Cooker zac¢ne pracovat vo
zvolenom rezime.

4 Po dokonceni pripravy jedla zazneju 4 pipnutia a kontrolné svetlo zvolenej
funkcie pripravy jedla zhasne.

5 Zariadenie Multi Cooker sa automaticky prepne do rezimu udrziavania
teploty.
> Rozsvieti sa indikator udrziavania teploty.

e Ovlddaci panel ocistite len pomocou jemnej a suchej tkaniny.
o Zovladdacieho panela vzdy odstrante vsetky zvysky potravy.

Prislusenstvo

Stierka a vnutorny hrniec:
e Ponorte do hortcej vody a vycistite pomocou Spongie.

7 Recyklacia

Tento symbol znamen3, ze tento vyrobok sa nesmie likvidovat s
beZnym komunalnym odpadom (smernica 2012/19/EU).

Postupujte podla predpisov platnych vo vasej krajine pre separovany
zber elektrickych a elektronickych vyrobkov. Spravna likvidacia pomaha
zabranit negativnym dopadom na zivotné prostredie a ludské zdravie.

8 Zaruka a podpora

Versuni ponuka dvojrocnu zaruku po zaktpeni tohto produktu. Tato
zaruka neplati na poskodenie sposobené nespravnym pouzivanim alebo
nedostato¢nou Udrzbou. Nasa zaruka nema podla zédkona vplyv na vase
prava spotrebitela. Dalsie informécie alebo uplatnenie zaruky najdete na
nasej webovej stranke www.philips.com/support.

9 Specifikacie

Cislo modelu HD4713
Menovity prikon 896-1067 W
Menovity objem 501

Objem ryze 1,81

4/6



10 RieSenie problémov

Ak sa pri pouzivani tohto zariadenia Multi Cooker vyskytne nejaky problém,
skor ako sa obratite na servisné stredisko, vyskusajte nasledujuce riesenia.
Ak sa vadm problém nepodarf vyriesit, kontaktujte stredisko starostlivosti o
zdkaznikov spoloc¢nosti Philips vo svojej krajine.

Problém Riesenie

Pravdepodobne je preruseny kontakt. Skontrolujte,
Ci je napajaci kdbel spravne pripojeny k zariadeniu
Multi Cooker a zastrcka pevne zapojena

Kontrolné svetlo v elektrickej zasuvke.

tlacidla nesvieti. Kontrolné svetlo je poskodené. Zariadenie odneste

k predajcovi vyrobkov znacky Philips alebo do
servisného strediska autorizovaného spolo¢nostou
Philips.

Nenaliali ste do hrnca dostato¢né mnoZzstvo vody.
Pridajte prislusné mnozstvo vody podla stupnice na
vnutornom hrnci.

Pred zapnutim zariadenia Multi Cooker sa uistite,
Ze sa na ohrevnom ¢lanku a vonkajsej strane
vnutorného hrnca nenachddzaju ziadne zvysky

Ryza nie je uvarena. A
y | nedistot.

Poskodeny ohrevny ¢lanok alebo zdeformovany
vnutorny hrniec. Zariadenie Multi Cooker odneste
k predajcovi vyrobkov znacky Philips alebo do
servisného strediska autorizovaného spolo¢nostou
Philips.

Ryza je prili$ sucha
alebo nedovarena.

Ryzu zalejte vacsim mnozstvom vody a varte ju
trochu dlhsie.

Mozno ste tlacidlo udrziavania teploty stlacili
skor, ako ste stlacili vypinac. V tomto pripade sa
zariadenie Multi Cooker po dokonceni pripravy
jedla prepne do pohotovostného rezimu.

Zariadenie
Multi Cooker

sa automaticky
neprepne do rezimu
udrziavania teploty.

Ovladanie teploty je nefunkéné. Zariadenie odneste
k predajcovi vyrobkov znacky Philips alebo do
servisného strediska autorizovaného spolo¢nostou
Philips.

Ryzu ste dokladne nepreplachli. Ryzu preplachnite,

Ryza je pripalena. kym nebude preplachovana voda cista.

Uistite sa, ze ste pridali iba tolko vody,

aby jej hladina siahala po oznacenie Urovne

na stupnici vo vnutornom hrnci, ktoré zodpoveda
pouzitému poctu salok ryze.

Pocas pripravy jedla
vytekd zo zariadenia
Multi Cooker voda.

Vnutorny hrniec ocistite pomocou malého
mnozstva Cistiaceho prostriedku a teplej vody.

Ryza po uvareni

neprijemne zapacha. Po dokonceni pripravy jedla dbajte na to, aby ste

dokladne odistili kryt otvoru na odvadzanie pary,
vnutorné veko aj vnutorny hrniec.

Shqip

1 Eréndésishme

Lexojeni me kujdes kété manual pérdorimi pérpara se ta pérdorni tenxheren
me presion dhe ruajeni pér referencé né té ardhmen.

Rrezik

o Pajisja nuk duhet té zhytet.

Paralajmérim

» Kjo pajisje nuk duhet pérdorur nga fémijét nga O deri né 8 vjec.

* Kjo pajisje mund té pérdoret nga fémijé té moshés 8 vjec e lart nése ata

mbikéqyren vazhdimisht dhe kané marré udhézime pér pérdorimin e sigurt

€ pajisjes né ményré é sigurt, dhe nése i kuptojné rreziget e pérfshira.
o Kjo pajisje mund té pérdoret nga fémijé me aftési té reduktuara fizike,

shqisore apo mendore, apo gé kané mungesé pérvoje dhe njohurish vetém

nése u kushtohet mbikéqyrja e duhur apo u jepen udhézime né lidhje me
pérdorimin e sigurt té pajisjes, si dhe té kuptojné rreziqet e pérfshira.

* Mbajeni pajisjen dhe kordonin larg vendeve ku mund té arrihet nga
fémijét nén 8 vjec.

e Pastrimi dhe mirémbajtja nga pérdoruesi nuk duhen kryer nga fémijét,
pérvec nése jané mé té médhenj se 8 viec dhe nén mbikéqyrje.

o Fémijét nuk duhet té luajné me pajisjen.

» Kjo pajisje duhet vendosur né pozicion té géndrueshém me dorezat (nése
ka) té vendosura pér té shmangur derdhjen e Iéngjeve té nxehta.

« Kjo pajisje synohet pér pérdorim shtépiak dhe té ngjashém, si p.sh.:
* Ambientet e kuzhinés sé personelit né dygane, zyra dhe ambiente té

tjera pune;

e Shtépifermash;

» Nga klientét né hotele, motele dhe ambiente té tjera té tipit rezidencial;

* Ambiente pér fjetje dhe méngjes.

o Nése kompleti i kordonit elektrik démtohet, duhet zévendésuar me
komplet kordoni té ofruar nga prodhuesi.

o Pajisja nuk éshté menduar té vihet né pérdorim me ané té njé kohématési
té jashtém apo njé sistemi té vecanté pér komandimin nga distanca.

o Pérpara se ta lidhni pajisjen kontrolloni nése tensioni i pércaktuar mbi
pajisje pérkon me tensionin e rrjetit elektrik lokal.

* Mos lejoni qé kordoni elektrik té varet jashté cepit té tavolinés apo té
syprinés sé banakut mbi té cilin ndodhet pajisja.

« Sigurohuni gé rezistenca dhe pjesa e jashtme e enés sé brendshme té jené
té pastra dhe té thata para se té vendosni spinén né prizé.

e Mos futni pajisjen né prizé dhe mos shtypni asnjé nga butonat me duar té
lagura né panelin e kontrollit.

o KUJDES: Sigurohuni té shmangni derdhjet mbi lidhjet elektrike pér té
shmangur rreziget e mundshme.

o KUJDES: Gjithmoné ndigni udhézimet dhe pérdoreni pajisjen si¢ duhet pér
té shmangur Iéndimet e mundshme.

e Sipas udhézimeve té pérshkruara né kété manual pérdorimi, pérdorni
njé lecké té buté dhe té lagur pér té pastruar sipérfaget né kontakt me
ushgimin dhe sigurohuni gé té higni té gjitha mbetjet e ushgimit té
ngjitura né pajisje.

e Mos e vendosni kordonin elektrik nén pajisje gjaté pérdorimit.

o Kur vendosni koshin e avullit, evitoni prekjen e murit té brendshém té
enés sé brendshme, pérndryshe mund té shkaktojé deformim pér shkak té
temperaturés sé larté.

Kujdes

o KUJDES: Sipérfagja e rezistencés ka nxehtési té mbetur pas pérdorimit.

o Mos pérdorni kurré aksesoré apo pjesé nga prodhues té tjetér apo qé nuk
rekomandohen konkretisht nga "Philips". Nése pérdorni aksesoré apo
pjesé té tilla, garancia juaj béhet e pavlefshme.

* Mos e ekspozoni pajisjen né temperatura té larta, as mos e vendosni né
sobé apo tenxhere té ndezur ose qé éshté ende e nxehté.

* Mos e ekspozoni pajisjen ndaj drités sé drejtpérdrejté té diellit.

o Veéreni pajisjen mbi njé sipérfage té géndrueshme, horizontale dhe té
rrafshét.

» Vendoseni gjithnjé enén e brendshme né pajisje pérpara se té vendosni
spinén né prizén dhe ta ndizni.

¢ Mos e vendosni enén e brendshme drejtpérdrejt mbi zjarr pér té gatuar oriz.

e Mos e pérdorni enén e brendshme nése éshté deformuar.

o Sipérfaget e arritshme mund té nxehen kur pajisja éshté né puné. Béni
kujdes té métejshém kur prekni pajisjen.

o Béni kujdes nga avullii nxehté gé del nga vrima e avullit gjaté gatimit ose
nga pajisja kur hapni kapakun. Mbajini duart dhe fytyrén larg pajisjes pér
té shmangur avullin.

e Mos e ngrini e lévizni pajisjen kur éshté duke punuar.

* Mos e tejkaloni nivelin maksimal té ujit té treguar né enén e brendshme
pér té parandaluar derdhjen gé mund té shkaktojé rrezige.

* Mos ivendosni mjetet e gatimit brenda enés gjaté gatimit, mbajtjes
ngrohté apo ringrohjes sé orizit.

e Pérdorni vetém mijetet e dhéna té gatimit. Shmangni pérdorimin e mjeteve
té mprehta.

o Pérté shmangur gérvishtjet, nuk rekomandohet té gatuani ingredienté me
krustace dhe butaké. Higini zhguajt e forté para gatimit.

* Mos futni sende metalike apo substanca té huaja né vrimén e avullit.

e Mos vendosni substanca magnetike né kapak. Mos e pérdorni pajisjen
prané substancave magnetike.

o Léreni gjithnjé pajisjen té ftohet pérpara se ta pastroni apo zhvendosni.

« Pastrojeni gjithnjé pajisjen pas pérdorimit. Mos e pastroni pajisjen né
enélarése.

« Higeni gjithnjé nga priza pajisjen nése nuk pérdoret pér njé periudhé mé
té gjaté.

o Nése pajisja pérdoret né ményré té papérshtatshme apo pér géllime
profesionale ose gjysméprofesionale, apo nuk pérdoret sipas udhézimeve
né kété manual pérdorimi, garancia béhet e pavlefshme dhe Philips
refuzon c¢do lloj pérgjegjésie pér déme té mundshme té shkaktuara.

Fushat elektromagnetike (EMF)

Kjo pajisje éshté né pérputhje me té gjitha standardet dhe rregulloret né fuqi
pér ekspozimin ndaj fushave elektromagnetike.

2 Tenxherja me presion

Urime pér blerjen dhe miré se vini te Philips!
Pér té pérfituar plotésisht nga mbéshtetja gé ofron Philips, regjistrojeni
produktin né fagen www.philips.com/welcome.

3 Cfaré pérmban kutia (fig. 1)

Njésia kryesore e tenxheres me presion Kupa e matjes

Luga 2-né-1 e orizit dhe e supés Kordoni elektrik

Koshi i avullit Manuali i pérdorimit

Libri i recetave

Fletégarancia

IS

Pérmbledhje (fig. 2)

Kapak i sipérm Priza elektrike

Kapak i brendshém i

cmontueshém Butoni i lirimit té kapakut

Ené e brendshme Vrimé avullimi

Tregues té nivelit té ujit Kapaku i ¢lirimit té avullit

2 Shtypni disa heré njé prej butonave &3/1&/ Tg/1R/Z pér té zgjedhur njé
prej menyve té gatimit (fig. 8).
— Treguesi i funksionit té zgjedhur té gatimit ndizet, koha bazé e gatimit

shfaget né ekran.

3 Shtypni v pér té konfirmuar, tenxherja me presion fillon té punojé né
modalitetin e zgjedhur.

4 Kur gatimi pérfundon, do té dégjoni 4 tingéllime dhe drita e funksionit té
zgjedhur té gatimit do té fiket.

5 Tenxherja me presion do té jeté automatikisht né modalitet mbajtjeje
ngrohté.
> Ndizet treguesi i mbajtjes ngrohté.

E Shénim

9 Specifikimet

Numri i modelit HD4713
Hyrja nominale e korrentit 896-1067W
Véllimi nominal 5.0L
Kapaciteti pér oriz 1.8L

10 Zgjidhja e problemeve

Nése hasni probleme me pérdorimin e tenxheres me presion, kontrolloni
pikat e méposhtme pérpara se té kérkoni servis. Nése nuk mund ta zgjidhni
problemin, kontaktoni me shérbimin e klientit té Philips pér shtetin tuaj.

e Pasi té fillojé procesi i gatimit, mund té shtypni I/ pér té pérfunduar
punén aktuale dhe pajisja kalon né modalitetin e zgjedhjes s& menysé.

Problemi Zgjidhja

Paneli i kontrollit Valvula e avullit

OO e ©
PO® QO @

Pérmbledhja e komandave (fig. 3)

@D | Butoni i gatimit me zierje Ekrani i orés
(2 | Butoni i gatimit té ngadalté Butoni i zgjedhjes sé menysé
Butoni i mbajtjes ngrohté/ S )
®) anulimit @) | Butoni i cilésimit té ringrohjes
Butoni i zgjedhjes sé kohés
Butoni i gatimit me avull @ | sé gatimit/nisjes sé vonuar/
temperaturés
@5 Butoniigatimit té ngadalté, @) | Butoni i konfirmimit
ilarté
Butoni i pjekjes Butoni i kaurdisjes
@D | Treguesi i kohématésit @ | Butoni i zgjedhjes sé menysé
Treguesi i nisjes sé vonuar

Programi i gatimit

Koha e
rregullueshme e
gatimit

Koha e
parazgjedhur e
gatimit

Funksioni i
néngatimit

Funksioni i

gatimit

Mish vigi (%) 120 minuta 20 minuta-4 oré
Shpesé () 60 minuta 20 minuta-4 oré
N Derr (&=2) 120 minuta 20 minuta-4 oré
Zlerje & Qengj (=F) 120 minuta 20 minuta-4 oré
Ushgime deti (=) 25 minuta 20 minuta-4 oré
Manual (=) 30 minuta 20 minuta-4 oré
Mish vigi (%) 60 minuta 5-120 minuta
Shpesé () 50 minuta 5-120 minuta
Eaiiiiim e Derr (&) 30 minuta 5-120 minuta
avull & Qengj (£2) 40 minuta 5-120 minuta
Ushgime deti (=) 20 minuta 5-120 minuta
Manual (Z=) 25 minuta 5-120 minuta
Mish vici (%) 12 oré 1-15 oré
Shpesé () 10 oré 1-15 oré
Gatimi Derr (=) 10 oré 1-15 oré
E?éat?_fg'te’ ' Qengj (£2) 10 0ré 1-15 oré
Ushgime deti (=) 8 oré 1-15 oré
Manual (Z=) 2 oré 1-15 oré
Mish vici (%) 6 oré 1-15 oré
Shpesé (v) 4 oré 1-15 oré
Gatim i Derr (&=2) 4 oré 1-15 oré
ngadalté, i
larté % Qengj (=7) 4 oré 1-15 oré
Ushgime deti (=) 2 oré 1-15 oré
Manual (Z=) 2 oré 1-15 oré
Mish vigi (%) 50 minuta 10-120 minuta
Shpesé (%) 30 minuta 10-120 minuta
- Derr (&) 25 minuta 10-120 minuta
Plekje < Qengj (=) 50 minuta 10-120 minuta
Ushgime deti (=) 20 minuta 10-120 minuta
Manual (Z=) 20 minuta 10-120 minuta
Oriz 45 minuta NA
Supé &, 90 minuta 20 minuta-4 oré
Qull & 25 minuta 10 minuta-2 oré
Fasule 5 80 minuta 1-2 oré
Role me lakra ez 50 minuta 20-59 minuta
Kos ([} gore 6-12 oré
Tiganisje ‘&~ 30 minuta 10-59 minuta
Ringrohje () 25 minuta 5-59 minuta
Mbajtje ngrohté 24 oré NA

5 Pérdorimi i tenxheres me presion

Pérpara pérdorimit té paré

1 Nxirrni té gjithé aksesorét nga ena e brendshme. Higni materialin e
paketimit té enés sé brendshme.

2 Pérpara pérdorimit té paré, zieni ujin dhe pastrojeni tenxheren me
presion.

3 Pastrojini miré pjesét para se ta pérdorni pér heré té paré (shih kapitullin
"Pastrimi dhe mirémbajtja").

E Shénim

» Sigurohuni gé té gjitha pjesét té jené plotésisht té thata pérpara se té
filloni pérdorimin e tenxheres me presion.

» Sigurohuni gé pjesa e jashtme e enés sé brendshme té jeté e thaté dhe e
pastér dhe té mos keté mbetje té huaja brenda pajisjes.

Pérgatitjet pérpara gatimit

“ Paralajmérim

 Sigurohuni gé kapaku i hegshém i brendshém éshté instaluar sakté.

Eshénim

e Mos e mbushni enén e brendshme me ushgim dhe |éng mé pak se
minimumi i treguesve té nivelit té ujit, as mé shumé se maksimumi i
treguesve té nivelit té uijit.

e Pér gatim orizi, ndigni treguesit e nivelit té ujit né brendési té enés sé
brendshme. Mund ta rregulloni nivelin e ujit pér lloje té ndryshme orizi
dhe sipas preferencés suaj. Mos i tejkaloni sasité maksimale té treguara
né brendési té enés sé brendshme.

e Pasi té fillojé procesi i gatimit, mund té shtypni /> pér té pérfunduar
punén aktuale dhe pajisja kalon né modalitetin e zgjedhjes sé menysé.

Kryeni pérgatitjet e méposhtme pérpara gatimit me tenxheren me presion:

1 Shtypni butonin e lirimit té kapakut pér té hapur tenxheren me presion
(fig. 4).

2 Nxirrni enén e brendshme nga tenxherja shuméfunksionale (fig. 5).

3 Futeniushgimin e paralaré né enén e brendshme, fshijeni pjesén e
jashtme dhe té poshtme té enés sé brendshme derisa té thahen me njé
lecké té buté, pastaj vendoseni sérish né tenxheren shuméfunksionale
(fig. 6).

4 Mbyllini kapakun.

5 Futenispinén né prizé (fig. 7).

EShénim

» Sigurohuni gé pjesa e jashtme e enés sé brendshme té jeté e thaté dhe e
pastér dhe té mos keté mbetje té huaja né rezistencé.

 Sigurohuni qé ena e brendshme té jeté né kontaktin e duhur me
rezistencén.

Zierje/Avull/Gatim i ngadalté/Pjekje

Ka 5 funksione gatimi: Stew &, Steam i%, Slow cook Low T, Slow cook
High i& dhe Bake Z. Secili prej tyre ofron 6 nénmeny. Pér kohézgjatjen e
gatimit, shihni kapitullin "Programi i gatimit".

1 Ndigni hapat né "Pérgatitjet para gatimit".

Oriz/supé/qull/fasule/role me lakér/kos

1 Ndigni hapat né "Pérgatitjet para gatimit".

2 Shtypni (® ose (@ pér té zgjedhur funksionin e gatimit qé ju duhet (fig. 9).
— Treguesi i funksionit té zgjedhur té gatimit ndizet, koha bazé e gatimit

shfaget né ekran.

3 Shtypni v pér té konfirmuar, tenxherja me presion fillon té punojé né
modalitetin e zgjedhur.

4 Kur gatimi pérfundon, do té dégjoni 4 tingéllime dhe drita e funksionit té
zgjedhur té gatimit do té fiket.

5 Tenxherja me presion do té jeté automatikisht né modalitet mbajtjeje
ngrohté.
> Ndizet treguesi i mbajtjes ngrohté.

E Shénim

Ka problem me lidhjen. Kontrolloni nése kordoni

« Niveli i shénuar brenda enés sé brendshme éshté thjesht tregues. Nivelin
e ujit mund ta rregulloni gjithnjé pér lloje té ndryshme orizi dhe sipas
preferencés suaj.

e Pérveg ndjekjes sé treguesve té nivelit té ujit, mund gjithashtu té shtoni
oriz dhe ujé né raport 1:1-1:3 pér gatim me oriz.

» Mos e tejkaloni véllimin e treguar as nivelin maksimal té ujit, pasi kjo
mund té shkaktojé derdhje nga pajisja.

2 MynbTmBapka

BiTaemo Bac i3 Nokynkoto Ta nackaBo Npocumo o knyby Philips!
LLlo6 y noBHiN Mipi ckopucTaTUcs NIATPMMKOLO, iKY MPOMOHYE KOMMaHis
Philips, 3apeecTpyinTe cBiin BUpib Ha Beb-canTi www.philips.com/welcome.

3 KowmnnekTauis ynakoBku (man. 1)

MynbTrBapka MipHa YaLika

Jloxka ons pucy ta cyny "2 8 1" Kabenb Xu1BneHHs

Kowwuk ons npuroTyBaHHA Ha napi | MocibHMK kopucTyBaya

KHura peuenTis [apaHTinHWI TanoH

4 Ornag (man. 2)

. . elektrik éshté lidhur sic duhet tek tenxherja me (D | BepxHs kpuiika (®) | Po3'em ans kabento XMBAEHHS
Drita né buton nuk | 5 rasion dhe nése spina éshté futur miré né prizé ; ,
ndizet. : (@ | 3HimMHa BHYTpiLWHSA Kpuwwka | (7) | KHonka po36aoKyBaHHS KPMLLKM
Drita ka defekt. Dérgojeni pajisjen te shitési juaj i ® | BryTpiwns kacTpyna S —
Philips ose njé gendér servisi e autorizuar nga Philips. yTp - Py P P
Nuk ka ujé té mjaftueshém. Shtoni ujé sipas nivelimit @ | IHavkaTopu pisHs Boau ® KpML”KavnapOBoro oTBOPY
né brendési té enés sé brendshme. (® | NaHens kepyBaHHs Maposwi knanaH
Sigurohuni té mos keté mbetje té huaja né rezistencé -
dhe jashté enés s& brendshme pérpara ndezjes sé Ornsap enemeHTiB KepyBaHHsa (Man. 3)
Orizi nuk gatuhet. | tenxheres me presion. @) | KHomka TyuikyBaHHS [vicnnen ons BinobpaxeHHs vacy
Rezistenca éshté e démtuar ose ena e brendshme KHoMKa npuroTyBaHHs Sk y
éshté e deformuar. Dérgojeni tenxheren me presion ® neyi 3a HI3bKOI TeMMepaTYPU KHonka Brbopy meHto
te shitési juaj i Philips ose njé gendér servisi e — —
autorizuar nga Philips. @) | Knonka nigirpisy/ckacysarHs | @) | KHomka posirpisy
Orizi shité shumé | g\ e o Ak mé _ KHonka yacy npurotysarHs/
i thaté dhe jo i Sf tto"nl me shume uje ne oriz dhe gatuajeni pak me KHonka roTyBaHHs Ha napi | @ | BigTepMiHoBaHoro crapty/srubopy
gatuar miré. gjate. Temneparypu
Mund té keni shtypur gabimisht butonin e mbajtjes KHonka npurotysaHHs
Tenxherja me ngrohté pérpara shtypjes sé butonit té nisjes. Né kété @®) | K y nevi 3a BUCOKOI @ | Knonka ctapty
presion nuk kalon | rast tenxherja me presion do té jeté né modalitet Temneparypu
automatikisht pritjeje pas pérfundimit té gatimit. KHonka BunikaHHA KHomKa npurotyBaHHs cote
né qualitetin € Kontrolli i temperaturés ka defekt. Dérgojeni pajisjen @ | IngnkaTop Taimepa @) | KHomka BrBopy MeHIo
mbajtjes ngrohté. | te shitési juaj i Philips ose njé gendér servisi e IHAVKATOP BIATEPMIHOBAHOMO
autorizuar nga Philips. crapry

Tiganisje

E Shénim

Nuk e keni larté si¢c duhet orizin. Lajeni orizin derisa

Orizi éshté zhuritur. uji té jeté i kthjellét.

» Mbajeni kapakun té hapur kur pérdorni funksionin Sauté '&".

1 Ndigni hapat né "Pérgatitjet para gatimit".
Shtypni '~ pér té zgjedhur funksionin Sauté (fig. 10).

3 Shtypni v pér té konfirmuar, tenxherja me presion fillon té punojé né
modalitetin e zgjedhur.

4 Kur gatimi pérfundon, do té dégjoni 4 tingéllime dhe drita e funksionit té
zgjedhur té gatimit do té fiket.

5 Tenxherja me presion do té jeté automatikisht né modalitet mbajtjeje
ngrohté.
 Ndizet treguesi i mbajtjes ngrohté.

Derdhet ujé nga
tenxherja me
presion gjaté
gatimit.

Sigurohuni gé té shtoni ujé né nivelin e treguar
né nivelimin né brendési té enés sé brendshme gé
pérkon me numrin e gotave té pérdorura me oriz.

Pastrojeni enén e brendshme me detergjent larjeje
dhe ujé té ngrohté.

Orizi mban eré té

kege pas gatimit Pas gatimit sigurohuni qé tapa e vrimés sé avullit,

kapaku i brendshém dhe ena e brendshme té

pastrohen miré.

Ringrohja

1 Shkrifétojeni ushgimin e ftohur dhe shpérhapeni njétrajtshém né enén e
brendshme.

2 Hidhni ujé né ushgim pér té mos e [&né té thahet shumé. Sasia e ujit varet
nga sasia e ushqimit.

3 Shtypni (¥ pér té zgjedhur funksionin Reheat (fig. 11).

4 Shtypni v pér té konfirmuar, tenxherja me presion fillon té punojé né
modalitetin e zgjedhur.

5 Kur gatimi pérfundon, do té dégjoni 4 tingéllime dhe drita e funksionit té
zgjedhur té gatimit do té fiket.

6 Tenxherja me presion do té jeté automatikisht né modalitet mbajtjeje
ngrohté.
> Ndizet treguesi i mbajtjes ngrohté.

Rregulloni temperaturén e gatimit, kohén e gatimit dhe
nisjen e vonuar

E Shénim

o Temperaturén mund ta rregulloni vetém pér Bake = dhe Sauté ‘% .

o Nuk mund ta rregulloni kohén e gatimit pér Rice &.

e Mund ta caktoni kohén e nisjes sé vonuar mes 1-24 oréve pér té gjitha
funksionet e gatimit.

e Procesiigatimit do té pérfundojé deri kur té keté kaluar koha e nisjes
sé vonuar. Nése koha e paracaktuar qé vendosni éshté mé e shkurtér se
koha e gatimit, pajisja do ta fillojé menjéheré procesin e gatimit.

Mund ta rregulloni kohén e gatimit, temperaturén dhe nisjen e vonuar gjaté

zgjedhjes sé menyseé.

1 Pasi té zgjidhni njé funksion té déshiruar, shtypni @ pér té caktuar
temperaturén e gatimit (fig. 12).
L» Né ekran shfaget treguesi i temperaturés §.

2 Shtypni ® ose (®) pér té rregulluar temperaturén (fig. 13). Ka 4 nivele gé
ofrohen: 100°C, 120°C, 140°C dhe 160°C.

3 Shtypni @ pér té caktuar kohén e gatimit, shtypni (® ose (*) pér té
rregulluar kohén e gatimit (fig. 14).
> Né& ekran shfaget trequesi i kohématésit @.

4 Shtypni @ pér té caktuar kohén e nisjes sé vonuar (fig. 15), shtypni (0 ose
@ pér ta rregulluar
> Né ekran shfaget treguesi i nisjes sé vonuar €.

5 Shtypni v/ pér ta konfirmuar. Tenxherja shuméfunksionale fillon té punojé

né modalitetin e zgjedhur.

6 Pastrimi dhe mirémbaijtja

Shénim

Higeni nga priza tenxheren me presion para se té filloni ta pastroni.
Prisni derisa tenxherja me presion té ftohet mjaftueshém para se ta
pastroni.

Kapaku i brendshém

e Nxirreni kapakun e brendshém pér ta hequr nga kapaku i sipérm pér
pastrim (fig. 16).

e Zhytini né ujé té nxehté dhe pastrojini me sfungjer.

e Sigurohuni gé té higni té gjitha mbetjet e ushqimit té ngjitura pas
tenxheres me presion.

« Rivendosni kapakun e brendshém te kapaku i sipérm.

Kapaku i clirimit té avullit

o Ndigni hapat e mésipérm pér té zbérthyer kapakun e brendshém.

o Hignitapén e vrimés sé avullit nga kapaku i brendshém (fig. 17).

« Pastrojeni tapén e vrimés sé avullit nén ujé rubineti (fig. 18). Sigurohuni
qé té mos keté mbetje ushgimore. Rivendoseni kutiné e avullit né
kapakun e brendshém pas pérfundimit té pastrimit (fig. 19).

Brenda

Brenda kapakut té sipérm dhe trupit kryesor:
e Fshini me lecké té njomé.
o Sigurohuni gé té higni té gjitha mbetjet e ushgimit té ngjitura pas
tenxheres me presion.
Rezistenca:
e Fshini me lecké té njomé.
« Higni mbetjet ushgimore me njé lecké té njomé.

E jashtme
Sipérfagja e kapakut té sipérm dhe jashté trupit kryesor:
e Fshijeni me njé lecké té lagur me ujé me sapun.
o Pérdorni vetém lecké té buté dhe té thaté pér té fshiré panelin e

kontrollit.
e Sigurohuni té higni té gjitha mbetjet ushgimore rreth panelit té
komandave.
Aksesorét

Spatula dhe ena e brendshme:
e Zhytini né ujé té nxehté dhe pastrojini me sfungjer.

7 Riciklimi

Ky simbol do té thoté qé produkti nuk duhet té hidhet me mbeturinat E

normale té shtépisé (2012/19/BE).

Ndigni rregullat shtetérore pér hedhjen e vecuar té produkteve —
elektrike dhe elektronike. Hedhja e duhur ndihmon né parandalimin e
pasojave negative ndaj mjedisit dhe shéndetit té njeriut.

8 Garancia dhe mbéshtetja

Versuni ofron njé garanci dyvjecare pas blerjes pér kété produkt. Kjo
garanci nuk vlen nése defekti ndodh pér shkak pérdorimi té gabuar apo
mosmirémbajtjeje. Garancia joné nuk prek té drejtat tuaja sipas ligjit si
konsumator. Pér mé shumé informacion ose pér té pérdorur garancing, ju
lutemi té vizitoni fagen toné té internetit www.philips.com/support.

YkpaiHcbKa

1 Baxnuso

Mepen TUM AK KOPUCTYBaTUCSA MYSIETUBAPKOIO, YBaXKHO NPoYUTanTe Lemn
NoCiOHMK KOopUCTyBaYa Ta 30epirainTe 1oro Ana ManbyTHbOT LOBIAKM.

Hebe3neuHo
o [pUCTPit He MOXHa 3aHYpPIOBATK Y BOAY.

Monepep>keHHSA

e LM NPUCTPOEM HE MOXHa KOPUCTYBaTUCA OiTsAM BIKOM O 8 POKiB.

e LM NPUCTPOEM MOXYTb KOPUCTYBaTUCA OiTW BIKOM Bif, 8 pOKiB 3a yMOBU,
LLIO KOPUCTYBaHHS BiAOYBaETbCA Mif MOCTIMHMM HarNSA0M AOPOCANX, IM
Byno NpoBefeHO IHCTPYKTaX LWoA0 6e3neyHoro KOpUCTyBaHHS MPUCTPOEM
Ta ix ©y/10 MOBIAOMMNEHO MPO MOXIINBI PUSKKU.

e LM NPUCTPOEM MOXKYTb KOPUCTYBaTUCS 0COOU i3 nocnabnermm
Di3nYHMMY BIAUHYTTAMM a0 PO3yMOBMMM 30iOHOCTSMY, YL He3
HaneXHoro [oCBiAy Ta 3HaHb, 38 YMOBW, LLO KOPUCTYBaHHS BiAOyBa€eTbCA
nig Harnagom, iM Gyno NpoBeAeHo IHCTPYKTax WoAo 6e3neyHoro
KOPUCTYBaHHSA NPUCTPOEM Ta ix Oy10 NOBILOMIEHO NPO MOX/INBI PUNKU.

o 36epiranTe NPUCTPIl Ta LWHYP XUBNEHHS Nodani Bif Aite BikoMm oo 8
POKiB.

e He no3sonsnTe Aitsm 00 8 poKiB BUKOHYBATU YMLLEHHS Ta fornsg 6e3
Harnsay AOPOCIVIX.

» He po3sonsaiTe Aitam 6aBUTHCA NPUCTPOEM.

o [pUCTpin CNif CTaBUTK Ha CTiMKY MOBEPXHIO, @ PyYKM (3a HAABHOCTI) Cifl
PO3MiLLyBaTV Tak, LWOO YHUKHYTU BUIMBAHHS rapsavmx pignH.

e Llen npuctpin npnsHayeHnn Ana nobyToBOro BUKOPUCTaHHS BAOMA Ta B
IHLLIMX NOAIOHUX MicUAX:

e Ha cNy>XBOBUX KyXHAX Y MarasmHax, oicax Ta B iHLIMX BUPOOHNYMX
yMOBax;

ey XUTNOBMX OyaiBnsx Ha hepmax;

e KJEHTAMW B rOTENSAX, MOTEIAX Ta IHLLIMX XUTIOBUX CepefoBuULLaXx;

e Yy roTensax i3 KOMMeKcoM nocayr "Ho4iBng i CHigaHoK".

o SKLLO 3'€AHYBaNbHNI Kabenb XXMBAEHHS NOLWKOAXKEHO, 3aMiHiTb MOro Ha
Kabenb XNBNEHHS Bif BUPOOHMKA.

e Llen npucTpint He NPU3HaYeHOo A1 KepyBaHHA 3a JONMOMOrot
30BHILUHBbOrO TaMepa Y1 OKPEMOT CUCTEMUN AUCTAHLINHOIO KepyBaHHS.

o [epen TMM siK Nif'€AHYBaTV NPUCTPIN 0O enekTpomepexi, nepesipTe, Yn
30ira€Tbcs Hanpyra, BKasaHa Ha HbOMY, i3 HaNpPyroto B enekTpoMepexi.

o LLIHyp XMBNEHHSA He NOBUHEH BUCITW Haf Kpaem CTosly abo Hag poboyoto
NOBepPXHEetO, Ha AKiM CTOITb MPUCTPIN.

o [epen TMM gk Mig'egHaTV NPUCTPIN A0 eNeKTPOMepexi, nepesipTe, Un
HarpiBaJibHUN eNeMeHT Ta 30BHILLHS YaCT1HA BHYTPILLHbOI KacTpyi YNCTI
Ta cyxi.

e He nig'eqHyTe NpucTpin 4o enekTpoMepexi Ta He HaTMcKarTe KHOMKW Ha
naHesli KepyBaHHA MOKPVYMU pyKamu.

o MOMNEPEOXKEHHS. ng yHUKHEHHS NOTeHLinHOT Hebe3nekn He
NpPOMBaNTe BOAY Ha PO3'EM XUBNEHHS.

o [MOMEPEOKEHHA. 3aBXAn OOTPUMYNTECS IHCTPYKLLIN Ta KOPUCTYMTECS
NPUCTPOEM HANEXHUM YUHOM OJ15 YHUKHEHHSA MOXJ/TMBOIO TPaBMYyBaHHS.

o J[loTpumytoymch BKa3iBOK, OMUCaHMX Y LibOMY NOCIOHWKY KOpUCTyBavaTe,
YUCTb MOBEPXHI, SKi KOHTAKTYIOTb 3 >keto, 3a OMOMOroto M'Koi BOSIOrof
raH4ipku, Wob BUAANUTN yCi 3aNNLLKK X, SKi TPUANAN L0 NPUCTPOIO.

e He ctaBTe Kabenb XMBAEGHHSA Ni4 NPUCTPIN Nif Yac BUKOPUCTAHHS.

e BcTaHoOBMIOWOYYM KOLWVK A1t 06POOKM Napoto, He TopkarTecst Bi4HOT CTiHKK
BHYTPILLHBOT KacTpyJSli, OCKiNIbKM BOHa MoXe AethopMyBaTHCs Yepes
BMCOKY TemnepaTypy.

YBaral!

o YBATA! [OKpUTTA HarpiBajlbHOro eneMeHTa MoXe BUAINATY Tens1o nicns
BMKOPUCTaHHS.

* He BMKOpPUCTOBYITe akcecyapu Y AeTani iHWWX BUPOOHMKIB, 38 BUHATKOM
TWX, AKi pekomeHaye komnaHis Philips. BukopucTaHHsA Takmx akcecyapis 4m
[eTanen npussefe 40 BTPaTV rapaHTil.

» OObepirarite NpuCTpi Bif Aii BUCOKMX TemMnepaTyp, He CTaBTe MOoro Ha
yBIMKHeHyY abo Le rapsyy niuky Y KyXOHHY ManTy.

o Obepirante NpUCTPIn Bif Aii NPSIMUX COHSYHMUX MPOMEHIB.

e [loCTaBTe NPUCTPIN Ha CTINKY, FOPU3OHTASIbHY | PIBHY MOBEPXHIO.

o [lepLu HixX Nig’'egHyBaTN NPUCTPIN 0 enekTpomMepeXi Ta BMUKaTK 110ro,
NOTPIOHO BCTaBUTW BHYTPILLIHIO KacTpysto.

e He cTaBTe BHYTpILLHIO KacTpyto 6esnocepeHbO Ha BiAKPUTUIA BOTOHb,
o6 NpuroTyBaTh puc.

¢ He BMKOPMCTOBYITE BHYTPILLHIO KacTpy/lto, AKLLO BOHa AedopMyBanacs.

e Konu npucTpin npautoe, MOXYTb HarpiBaTMcs OOCTYNHI A8 OOTUKY
noBepxHi. byasre 0cob1MBO 06EpeXHI, KON TOPKAETECH MPUCTPOIO.

» bynste obepexHi, LWob He 06MeKTNCSA rapsvoto Napoto, ska BUXOAUTb
i3 MapoBOro OTBOPY Nif, Yac NPUrOTyBaHHSA abo 3 MPUCTPOLO, KoY BK
BiIKpUBaETe KpULLKY. LLo6 He obnekTncb Napoto, TpuMaiTe pyKu i
0bnmnyysa nogani BiZ NpUCTpoLo.

¢ He nigHimManTe i He NepeHOCiTb MPUCTPIN, KON BiH MPaLoE.

e [1ns 3anobiraHHsa NepenoBHEHHIO He HaNnBaTe BOAM BULLE
MaKCMMabHOrO PIBHA, AKNI BKa3aHWU Yy BHYTPILLHIN KacTpyi.

e He cTaBTe KyxOHHE NPUAAAAa y KacTpy/io Mif Yac NPUroTyBaHHS, Y pexXnmi
30epexeHHs Tenna abo nifirpiBaHHs pucy.

¢ BuKOpuMCTOBYMTE NIMLLE KYXOHHE NPUIagas i3 Komnaekry. He
BVIKOPUCTOBYINTE rOCTPE KyXOHHE npuiagis.

e [1ns 3an06iraHHA NOAPANMHAM He PeKOMEeHAYETbCA roTyBaTW CTPaBK 3
KpeBeTKkaMu Ta pakonodibHumu. MNeped NpUrotyBaHHAM BUAANITb NaHLMPI.

e He BCTaBnanTe B MapoBUi OTBIP MeTaneBnX NPeaMeTIiB Ta He NnnTe
CTOPOHHIX PEYOBUH.

e He cTaBTe Ha KPULLKY MarHiTHi Matepiann. He BUKOPUCTOBYIMTE NPUCTPIN
6inNst MarHiTHWUX MaTepianis.

o [epen TMM SIK YNCTUTK abo NepeHecTV NPUCTPIN, falTe NOMY OXOSIOHYTY.

e YUCTITb NPUCTPIN NiCIA BUKOPUCTaHHA. He MunTe npuctpin y
NOCYAOMUMNHIN MaLUVHI.

¢ SKLO BM He M1aHyeTe KOPUCTYBATUCA MPUCTPOEM AOBLUMI Yac, 3aBXAn
Bi'€QHYMTE NOrO Bif eNeKTPOMEPEX.

o SKLLO NPUCTPIN BUKOPUCTOBYETLCA HEHANEXHO, AN (Hanie-)npodecinHmx
YW HLWWX Linen ycynepey Uit iHCTPYKLT, rapaHTia BTpayae YMHHICTb, a
komnaHis Philips He Hece BigNOBiAANBHOCTI 3@ 3aMOAISHY LLKOAY.

EnexktpomarHitHi nons (EMM)

Llen npucTpin Bignosigae ycim YNHHUM CTaHOapTam Ta NpaBoOBMM HOPMaM,
LLIO CTOCYIOTbCSA BMIVIBY €1eKTPOMArHiTHUX NoiB.

Mporpama npurotyBaHHS

CraHpapTHUN PerynboBaHui
yac yac
NPUroTyBaHHS | NPUroTYBaHHS

DyHKUifa

NipdyHkuis

NPUroTyBaHHs NPUroTyBaHHs

AnosuunHa (&) 120 XBUNNH 20 xBunuH—4 rop,
MNTnus (Yf ) 60 XBUNNH 20 xBunuH—4 rop,
TywkyBanHs  CBUHMHA (&) 120 xguinH 20 xBUAMH-4 rof,.
o BapaHuHa (19) 120 XBUNWH 20 xBUAnH-4 rog,.
Mopenpogyki (=) 25 XBUAWH 20 xBUNnH-4 rop,
Pyunmnin pexuim (%= ) 30 XBUNUH 20 xBunuH-4 ropa.
AnosuunHa () 60 XBUNNH 5—-120 XBUUH
MTrus (W) 50 XBUNNH 5-120 XBUUH
. CBuHuHa (&) 30 XBUIWH 5-120 XBUVH
Maposapka 14 BapaHuHa (£9) 40 XBUIVH 5-120 XBWUIUH
Mopenpoayktv (=) 20 XBUINH 5-120 XBUSIWH
Pyununn pexum (=) 25 XBUNWNH 5-120 XBUIUH
AnosuunHa (&) 12 roguH 1-15 roguH
MTnus (v) 10 roguH 1-15 roguH
?; zvll-;e:Kio-l- CBUHMHA (&2) 10 roguH 1-15 roguH
TEMNepaTyp  papanuHa (1) 10 rogvH 1-15 roguH
8 Mopenpoayktv (=) 8 rognH 1-15 roguH
PyuHun pexum (Z=) 2 roguH 1-15 rogut
AnosuumnHa () 6 roguH 1-15 roguH
MTrus (%;f) 4 roonH 1-15 roguH
Ak y neui
33 BUCOKOI CBUHUHa (&) 4 rognH 1-15 roguH
:__negmnepaTypm bapaHuHa (1=9) 4 roguH 1-15 roguH
Mopenpoayktv (=) 2 roguH 1-15 roguH
PyuHum pexum (Z=) 2 roguH 1-15 rognH
AnosuunHa (%) 50 XBUSNH 10-120 xBUANH
MNTnus (Tj) 30 XBUNUH 10-120 XBUAUH
_ CBuHMHA (&) 25 XBUNNH 10-120 xBUANH
Bunika < BapaHuHa (£9) 50 XBUNNH 10-120 xBWAUH
Mopenpoayktv (=) 20 XBUNNH 10-120 xBUANH
PyyHum pexunm (=) 20 XBUNUNH 10-120 XBUAUH
Pmc 45 XBUIH Hemae
yn 90 xBUANH 20 xBUnuH-4 rog.
Kawa S 25 XBUNNH 10 XBUAVH-2 rog.
Kpynu/bobosi c& 80 XBUMNH 1-2 rop,
fony6ui e 50 XBUAWH 20-59 xBUNuH
VlorypTU 8 rofnHM 6-12 rog.
Cote ‘&~ 30 XBUAVH 10-59 xBuAnH
Posirpis (%) 25 XBUNNH 5-59 xBuvH
Migirpis 24 roauH Hemae

5 BwuKopucTaHHA MyNnbTUBaPKU

Mepepn nepwM BUKOPUCTAHHAM

1 BuiMITb yci akcecyapy 3 BHYTPILLHBOT KacTpyi. 3HIMITb i3 BHYTPILLHbOI
KacTpysli makyBanbHUI MaTepian.

2 [lepep neplnm BUKOPUCTAHHAM 3akuM'STiTb BOAY | MOMUITE
MYyNbTUBAPKY.

3 [epep nepwnm BUKOPUCTAHHAM fOOpE MOMUATE HYaCTUHM MYJIbTUBaPKM
(amBe. po3ain "YnweHHs Ta gornan").

E Mpumitka

o [lepefd TUM K BUKOPUCTOBYBAaTW MYJIbTUBAPKY, NepeBsipTe, 4u BCi
YacTUHWM CyXi.

¢ [lepeBipTe, 4M 30BHIIHA YacTUHA BHYTPILLHbLOI KaCTPyli Y1CTa i cyxa, a
BCEpeaMHi NPUCTPOIO HEMAE 3aTMLLIKIB IXi.

MigrotoBka go po6otun

“ MonepepxeHHSA

e CnigkynTe, Wo6 3HIMHY BHYTPILLIHIO KPULLKY OYN0 BCTAHOBIEHO
HaNeXHUM YUHOM.

EanMiTKa

¢ He HanoBHIOMTE BHYTPILLHIO KaCTPYJI0 KELO Ta PiAMHO HIUXKYe
MiHiIManbHOro abo BuLLEe MakCUManbHOro PiBHS BOAW.

e Y pasi NnpuroTyBaHHSA pucy LOTPUMYMTECH MO3HAYOK PiBHA BOAM
BCEpeAMHI BHYTPILLHBOT KacTpysi. MoXHa 3MiHWTW piBeHb BOAM
BiANOBIZHO IO TUMY PUCY Ta BNacHMx ynogobaHe. He nepesulyiite
MaKCMManbHOT KifIbKOCTi MPOAYKTIB, BKa3aHOI BCepeAUHi BHYTPILLHbOT
KacTpyi.

e [licna 3anycky npouecy NPUroTyBaHHSA MOXHA HAaTUCHYTU KHOMKY
Wl/D, LWOO BUMKHYTW NMOTOYHE 3aBLAaHHS i NepeBeCcTV NPUCTPIN Y PexmmM
BMOOPY MeH!0.

MepL HiX roTyBaTn B My/bTMBApPL,i, BUKOHaTe NoAaHi Aani NpuroTyBaHHS.

1 HaTucHiTb KHOMKY pO3610KYBaHHS KPULLKHK, OO BIAKPUTY MYyNbTUBaPKY
(man. 4).

2 BuiAMITb BHYTPIWHIO KACTPY/IO 3 MyNIbTMBapKKM (Man. 5).

3 MMoknagfite NOMUTI NPOAYKTW Y BHYTPILLHIO KacTPySIto, M'sSIKOt0
raH4ipKO BUTPITH Ti 30BHILLUHIO YacTWHY | AHO, a NOTIM BCTaBTe ii Hasagy
MynbTUBapPKy (Man. 6).

4 3aKpuinTe KPULLKY.

5 BcraBTe WTEKep y po3eTky (Man. 7).

EanMiTKa

¢ [lepeBipTe, 4M 30BHILIHA YacTUHA BHYTPILLHbOI KaCTPyli Y1CTa i cyxa, a
Ha HarpiBasibHOMY efleMeHTi HeMa€ 3aMLLIKIB TXi.

¢ [lepekoHanTecs, L0 BHYTPILWHA KacTPy/sa HalleXHO KOHTaKTYE 3
HarpisasibHVM eNeMeHTOM.

TylwiKyBaHHS, roTyBaHHS Ha napi, K y neyi, BUNikaHHs
€ 5 hyHKUin NpuroTyBaHHs: TylwkyBaHHA ©F, MapoBapka i@, 9K y neui
Hus. Temn. £, 9k y neui Buc. Temn. £ Ta Buniuka Z. KoxHa dyHKLis Mae
6 nigMeHrto. Npo dianasoH Yacy NPUroTyBaHHA YmuTanTe B po3dini "Mporpama
npurotysaHHa".
1 BukoHaiTe Kpoku B po3aini "MigrotoBka 4o pobotn'.
2 Kinbka pasiB HaTUCHITb OAHY i3 KHOMOK @/ﬁ;‘;/ fg/ffg/; 11106 B1bpaTu
MEHIO NPUroTyBaHHs (Man. 8).
> 3aCBiTUTLCS IHAMKATOP BUOPaHOI hyHKLT NPUrOTyBaHHS, @ Ha eKpaHi
3'9BUTBCA CTaHAAPTHMI Yac MPUrOTYBaHHS.
3 HaTucHiTb V/ 0N NiaTBEPAXKEHHS, | MyNbTMBapKa NOYHe NpaLoBaTn y
BUOPaAHOMY PEXMMI.
4 Tlicna 3aBepLUeHHs NPUroTyBaHHA NPOJIyHAE 4 3BYKOBI CUMHaNM i 3racHe
iHOVKaTOP BMOpPaHOi (PYHKLIT NpUroTyBaHHS.
5 MynbTnBapka aBTOMaTUYHO Nepenae B pexum nigirpisy.
> 3acBiTUTLCA iHOMKaTOP pexumy Migirpis.

E Mpumitka

o [licna 3anycky npouecy NPUrotTyBaHHA MOXHa HaTUCHYTU KHOMKY
8//D, W06 BUMKHYTV NOTOYHE 3aBAaHHS i nepeBecTy NPUCTPIln y
pexunm Bubopy MeHio.

Puc, cyn, kawa, kpynu/606wu, ronybui, norypt

1 BukoHanTe kpoku B po3gzini "Migrotoska oo pobotn".

2 Hatuchite ) abo (), Wob B1bpaTV NOTRIBHY hyHKLO NPUrOTYBaHHS
(man. 9).
5 3acBiTUTbCS IHOMKATOP BUOPaHOI (hyHKLT MPUIroTyBaHHS, @ Ha eKpaHi

3'ABUTbCA CTaHAAPTHUI Yac NPUrOTYBaHHS.

3 HaTtucHiTe v/ 0Ns NiATBEPOXKEHHS, | MyNbTMBapKa NOYHe npauoBaTny
BMOpPaHOMY pexumMi.

4 Tlicna 3aBepLUeHHS NPUroTyBaHHA MPOJIyHae 4 3ByKOBI CUIHaNW i 3racHe
iHOvKaTop BMOpaHOi yHKLIT NpUroTyBaHHS.

5 MynbTrBapka aBTOMaTUYHO Nepenae B pexxnum nigirpisy.
> 3acBiTUTLCA iHOMKaTOP pexumy MMigirpis.

E MpumiTtka

¢ PiBeHb, BKa3zaHWU BcepeanHi BHYTPILLHbOI KacTpyi, € nuwie
OpPIEHTOBHUM. MO>Ha 3aBXAMN 3MIHWUTW piBeHb BOAM BiANOBIAHO 4O TMMY
Kpynu Ta BnacHux ynogobaHb.

o Kpim BpaxyBaHHS iIHOMKATOPIB PiBHA BOAM, O NPUTOTYBaHHS puUcy
MO>Ha B3TW pUC Ta BOAY y CiBBIAHOWEHHI 1:1-1:3.

o He nepeBuLLynTe BKasaH1IM 06'eM i MakcMManbHWUI piBeHb BOAY,
OCKINIbKM Lie MOXKe CMPUYUNHUTI NMePEenOBHEHHS MPUCTPOLO.

[

o [lig Yac BuKkopucTaHHs dyHKUii "CoTe" §~ He 3aKkpmBamTe KPULLKY.

1 BukoHanTe kpoku B po3gzini "Migrotoska oo pobotn".
HatucHite '§~, wob Bnbpatn dyHkuito Cote (Man. 10).

3 HaTtucHiTe v/ 0Ns NiATBEPOXKEHHS, | MyNbTMBapKa NOYHe npaLuoBaTny
BMOpPaHOMY pexuMi.

4 Tlicnsa 3aBepLUeHHS NPUroTYBaHHA MPOJIyHae 4 3BYKOBI CUIHaNW i 3racHe
iHOvKaTop BMOpaHOi yHKLIT NpUroTyBaHHS.

5 MynbTrBapka aBTOMaTUYHO Nepene B pexxnum nigirpisy.
> 3acBiTUTLCA iHOMKaTOP pexumy MMigirpis.

Posirpis

1 TlMepemiwanTte X0N04HY CTPaBy Ta PIBHOMIPHO PO3MOAINITL Il y BHYTPILLHIN
KacTpyi.

2 o6 ixa He cTana HafTo Cyxoto, HanuTe fo Hel Tpoxu Boau. KinbKicTb
BOAM 3aN1€XUTb Bif KiNbKOCTI TXi.

3 Hatuchitb (), wWob Bubpat dyHKuito Posirpis (Man. 11).

4 HaTUCHITL Vv ONd NIATBEPOKEHHS, | MyNbTUBapKa NoYHe npawtoBatuy
BUOPAHOMY PEXMMI.

5 T[licns 3aBepLleHHA NPUroTyBaHHA NPOyHae 4 3ByKOBI CUTHaIW i 3racHe
iHAMKaTop BUOPaHOT hyHKLT MPUroTyBaHHS.

6 MyneTBapka aBTOMaTUYHO Neperae B pexXunm nigirpisy.
5 3acBiTUTLCA iHAMKaTOP pexumy Migirpis.

HanawTtyBaHHS TeMMnepaTypu NPUroTyBaHHs, Yacy
NMPUroTyBaHHS i BigTepMiHOBaHOro CTapTy

E MpumiTtka

o TemnepaTypy MOXHa HanawTyBaTu nule ans dyHKuin Buniyka Z Ta
Cote % .

e Yac npuroTyBaHHs HEMOXJIMBO HanaLwTyBaTV Ans GyHKLiT Puc &,

¢ Yac BiATepMiHOBAHOroO CTapTy MOXHa HafawTyBatu Big 1 8o 24 roguH
0019 yCiX PYHKLI MPUTrOTyBaHHS.

e [MpurotyBaHHa Oyae 3aBepLUEeHO O TOro Yacy, KOIm MUHe Yyac
BiATEPMIHOBAHOrO CTapTy. AKLWO NonepeaHbO BCTAHOBIEHUI
4ac KOPOTLUNI 3@ Yac NPUrOTYBaHHS, MPUCTPIN Bigpa3y NoyYHe
NPUrOTyBaHHS.

Mig yac BMOOPY MeHI0 MOXHa HanalTyBaTK 4ac, TemnepaTtypy i

BiATEPMIHOBaHWI CTapT NPUrOTyBaHHS.

1 Bubpasm noTpibHY thyHKL0, HaTUCHITL @), Wo6 BCTaHOBUTU
TemnepaTypy NpurotTyBaHHs (Man. 12).
> Ha ekpaHi 3'ABUTLCS iHAVKaTOP TeMnepaTypy §.

2 Hatuchite (3 abo (), wob HanawTysatvt Temnepatypy (man. 13). JocTynHi
4 pigHi: 100°C, 120°C, 140°C ta 160°C.

3 Hatuchite @), Wo6 BCTaHOBUTY Yac NPUroTyBaHHS, HAaTUCHITb ®abo (),
06 3MIHWUTK Yac NpuroTyBaHHs (Man. 14).
> Ha ekpaHi 3'aBuUTbCa iHankaTop Taitmepa .

4 HatucHite @), WwWob BCTaHOBUTYM Yac BiiTepMiHOBaHoOro cTapty (Man. 15),
HaTucHiTe (B abo (), o6 HanalwTysaTu.
> Ha eKkpaHi 3'ABNSETLCS IHAVKATOP BiATEPMIHYBaHHS cTapTy 6.

5 LLlo6 niaTBepanTL, HaTUCHITL V. MynbT1BapKa NoYHe npaLoBaTn y
BMOpPaHOMY peXUMI.

6 YwuweHHa Ta pornapn,

MpumiTtka

Mepen YMLLEHHAM Bif'€QHaNTE MySIbTUBAPKY Bif, €N1eKTPOMeEpPEXi.
MepL HiXX YNCTUTK MYSIBTUBaPKY, 3a4eKalnTe, MoK/ BOHa AOCTaTHbO
OXOJIOHE.

BHyTpIiLWHSA KpULLKa
e [lOTArHITb BHYTPILLHIO KPULLKY Ha30BHI, LWOO 3HATU il 3 BEPXHBOT
KPULWKM A0S YALeHHs (Man. 16).
e 3amouiTb y rapsiuint Bofi Ta noMuinTe ryokoto.
e Bupanite yci 3anmwku NnpoayKTiB, AKi NPUAVMIAN 0O MYJIbTUBAPKU.
e BCTaHOBITb BHYTPILLIHIO KPULLKY Ha3ag Ha BEPXHIO KPULLIKY.

Kpuwka naposoro otBopy
e Lllo6 po3ibpaT BHYTPILLHIO KPULLKY, BUKOHaNTe NoAaHi BuLLe Ajl.
* Big'egHanTe KPULLKY MapoBOro OTBOPY Bif BHYTPILLHBOI KPULLKM
(man. 17).
e TlOMUITE KPULLKY NapoBOro OTBOPY BOAOIO Nif KpaHoM (Man. 18).
CnigkynTe, Wob He Byno 3anumLwkiB ixi. Micns YMLeHHSs 3HOBY BCTAHOBITb
napoBy Kamepy y BHYTPILLHIO KpULLKY (Mas. 19).

BHyTpiWHA YacTMHa

BHYTPILLIHA YaCcTMHA BEPXHbBOT KPULLKM Ta OCHOBHOIO KOPMYyCy:

e BuTpiTb BONIOrot raHuipkoto.

e Bupanite yci 3anuLwku NnpoayKTiB, AKi NPUAVMIAN 0O MYJIbTUBAPKU.
HarpiBanbHun enemeHT:

e BuTpiTb BOIOrot raHuipkoto.

e Bupanite 3anunLWKM Xi BOSIOrO0 raH4ipKoto.

30BHiILUHA YaCcTUHa

MoBepPXHst BEPXHbOT KPULLIKM Ta 30BHIiLLIHSA YaCTMHA OCHOBHOMO KOPMyCy:
*  BUTPITb rAHYipKOIO, 3MOYEHOI0 Y BOLI 3 MUIOYMM 3ac0b0M;
e BUTMPaWNTe NaHeNb KEPYBAHHS NMLLE M'SKOIO i CyXOto raHyipKoto;
e BUWAANITH YCi 3aNMLWKN NPOAYKTIB HABKOJIO NaHeNi KepyBaHHS.

Akcecyapu

JlonaTka Ta BHYTPILLHA KacTpyns:
* 3aMouiTb y rapsiivt Bogj Ta nomuiATe rybkoto.

7 YTunizauia

Lle cumBon 03Havae, Wo Ler BMpib He nignarae yTunisadii 3i
3BMYaiHUMK NobyToBumK Bigxodamu (2012/19/EU). E
[oTpumynTech NpaBm po3aineHoro 300py enekTpuyHUX Ta —
eNIeKTPOHHUX NPUCTPOIB Y BaLin KpaiHi. HanexHa ytunizauis

[,0MoOMOoXe 3anobirt HeraTMBHOMY BMJIMBY Ha HaBKOJIMLLHE cepeoBuLLe Ta

300pOB'st Nlogent.

8 TlapaHTiga Ta nigTpumMKa

Versuni NponoHye ABa POk rapaHTii Ha Lel BMpib nicna gatn npuabaHHs.
Lla rapaHTis BTpaya€ YMHHICTb, AKLLO HECMPABHICTb BUHMKIA BHACIAOK
HenpaBWIbHOIO BUKOPUCTaHHSA abo 06C1yroByBaHHS NPUCTPOto. Halwua
rapaHTis He BMIMBAE Ha Balli 3aKOHHI NpaBa sk cnoxmBaya. LLLob otpumatn
nofaTtkosy iHpopMaLito abo ckopucTaTUcs rapaHTieto, BiagidanTe Hall
Bebcant www.philips.com/support.



