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6 ENGLISH

Introduction

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.

General description (Fig. 1)

Inner lid

Sealing ring

Heating element
Temperature sensor
Lid release button
Control panel

Lid lock lever

Outer lid

KEEP WARM light
START/REHEAT light
Display

Main body

Automatic steam vent
Pressure regulator
Steam tray (HD4763 only)
Water level indication
Inner pot

Rice scoop

Measuring cup

Rice cooker handle (HD4763 only)
Cord storage facility
Mains cord

HD4763 display
HD4761 display

Important

Read this user manual carefully before you use the appliance and save it for future reference.
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Danger
- Never immerse the main body of the rice cooker in water, nor rinse it under the tap.
- Do not cover the steam vent and the pressure regulator when the rice cooker is operating.

Woarning

- Check if the voltage indicated on the appliance corresponds to the local mains voltage before
you connect the appliance.

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

- Do not use the appliance if the plug, the mains cord, the inner pot or the main body is damaged.

- If the mains cord is damaged, it must be replaced by Philips, a service centre authorised by
Philips or similarly qualified persons in order to avoid a hazard.

- This appliance is not intended for use by persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a person responsible for their
safety.

- Children should be supervised to ensure that they do not play with the appliance.

- Keep the mains cord out of the reach of children. Do not let the mains cord hang over the edge
of the table or worktop on which the appliance stands.
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Make sure the heating element, the temperature sensor and the outside of the inner pot are
clean and dry before you put the plug in the wall socket.

Do not use the appliance if the sealing ring is damaged.

Do not plug in the appliance or press any of the buttons on the control panel with wet hands.
Never connect this appliance to an external timer switch in order to avoid a hazardous situation.
Do not come near the pressure regulator or the steam vent with your face or hands when the
rice cooker is operating.

Do not open the lid while rice is boiling.

Do not open the lid immediately after the cooking process has ended, but wait until the steam
inside the rice cooker has been released completely.

Check the steam vent regularly to ensure that there is no blockage.

If you have a pacemaker or other implanted device, consult your doctor before you use

the appliance.

Caution

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.

Only use the rice scoop provided. Avoid using sharp utensils.

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

Always insert the inner pot before you put the plug in the wall socket and switch on the rice
cooker:

Always unplug the rice cooker if not used for a longer period of time.

Always let the rice cooker cool down before you clean or move it.

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

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

staff kitchen areas in shops, offices and other working environments;

farm houses;

by clients in hotels, motels and other residential type environments;

bed and breakfast type environments.

If the appliance is used improperly or for professional or semi-professional 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.

Place the rice cooker on a stable, horizontal and level surface.

The accessible surfaces may become hot when the appliance is operating. Only touch the
control panel.

Beware of hot steam coming out of the steam vent and pressure regulator during cooking or
out of the rice cooker when you open the lid.

Do not lift and move the rice cooker by its handle while it is operating.

Do not expose the rice cooker to direct sunlight.

Do not insert metallic objects or alien substances into the steam vent and pressure regulator.
Do not cook sticky food or food that bubbles a lot, such as curry or barley tea.

Make sure the lid lock lever is in lock position before you switch on the rice cooker

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

Do not use the inner pot if it is deformed.

Do not exceed the maximum water level indicated in the inner pot to prevent overflows
through the pressure regulator.

Regularly clean the pressure regulator and the steam vent with the Auto Clean function (see
chapter ‘Cleaning’).

Do not place the rice scoop inside the pot while cooking, keeping warm or reheating rice.
Always clean the appliance after use.
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- Do not clean the appliance in the dishwasher.

Electromagnetic fields (EMF)
This Philips appliance complies with all standards regarding electromagnetic fields (EMF). If handled
properly and according to the instructions in this user manual, the appliance is safe to use based on
scientific evidence available today.

Steam vent and pressure regulator

Beware of hot steam coming out of the steam vent and the pressure regulator when the rice
cooker is operating.

During cooking, steam pressure builds up inside the rice cooker. The pressure regulator regulates the
amount of pressure built up inside the rice cooker. It is normal for the pressure regulator to rock
gently during cooking. The steam pressure built up inside the rice cooker is automatically released
before the end of the cooking process.

If a cooking process is interrupted (e.g. during a power failure), the automatic safety system keeps
the rice cooker locked until the pressure inside the cooker has dropped to a safe level.

Do not try to open the lid by forcibly turning the lid lock lever to UNLOCK position during a
cooking process or immediately after a cooking process is interrupted.

Power failure backup function
This appliance has a backup function that remembers the status before a power failure, provided the
power supply is resumed within 2 hours. If the power failure occurs during a cooking process, the
countdown of the cooking time continues where it left off when the power supply resumes.
If the power failure lasts longer than 2 hours and the failure occurs during a cooking process, the
rice cooker automatically resets to standby mode when the power supply resumes. Open the rice
cooker; remove its contents and start all over again.
If you have set the timer and the preset cooking process has not yet started when a power failure
occurs, the process starts when the power supply resumes, provided it resumes within 12 hours.
If the power failure occurs during a cooking process, the steam vent automatically closes for safety
reasons

Preparing for use

Before first use

Remove the sheet between the inner pot and the heating element.

Clean the parts of the rice cooker thoroughly before you use the appliance for the first time
(see chapter ‘Cleaning’).

Dry all parts thoroughly before you start to use the appliance.
Control panel and display

The control panel has seven buttons with which you operate the appliance. The display gives
information on the selected processes.

- Control panel and display of the HD4763 (Fig. 2)

- Control panel and display of the HD4761 (Fig. 3)

Battery for display

- When the appliance is not plugged into the mains, the display runs on a lithium battery

- The battery lasts approximately five years if the appliance is only rarely connected to the mains.
If you keep your rice cooker connected to the mains most of the time, the battery will last very
long.

Note: If the battery is empty, it must be replaced by a service centre authorised by Philips or a similarly
qualified person in order to avoid a hazard.
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Setting the clock time

Put the plug in the wall socket and switch on the mains.

Press and hold the HR or the MIN button to set the clock time (Fig. 4).
D The colon (:) starts to flash (Fig. 5).

Press the HR button to set the hours.
- Press the HR button once to move the hour indication forward by 1 hour.
- Press and hold the HR button to move the hour indication forward quickly.

Press the MIN button to set the minutes.

- Press MIN button once to move the minute indication forward by 1 minute.

- Press and hold the MIN button to move the minute indication forward quickly in steps of 5
minutes.

Note:You cannot adjust the clock time during a cooking process or when the appliance is in keep-warm
mode.

Press the START/REHEAT button to confirm the time.To cancel the changes, press the KEEP
WARM/CANCEL button.

Note:You can also wait for 5 seconds to confirm the time.
D The colon (:) stops flashing and the display shows the set clock time (Fig. 6).

Using the appliance

Cooking plain rice

Measure the rice with the measuring cup provided (Fig. 7).
Each cup of uncooked rice normally gives 2 bowls of cooked rice. Do not exceed the quantities
indicated on the inside of the inner pot. 1 cup of rice is approx. 180ml.

Rice quantities and cooking times for rice menus

HD4761 HD4761 HD4763 HD4763

Approximate Quantity of rice  Approximate Quantity of rice

cooking time (cups) cooking time (cups)
Plain rice 25-35 min. 1-6 25-40 min. 2-10
Quick plain 25 min. 2-4 25 min. 2-6
rice**
Rice with beans ~ 45-55 min. 1-4 45-55 min. 2-6
Glutinous rice NA NA 45-55 min. 2-8
Brown rice NA NA 45-55 min. 2-6
Mixed rice 45-55 min. 1-4 45-55 min. 2-6
Sushi rice NA NA 30-45 min. 2-8
Congee 1.5 -4 hrs 0.25-1 1-4 hrs 0.5-1.5

**Note: To get an optimal result, we advise you to cook not more than 4 (HD4761) or 6 (HD4763)
cups of rice.

Wash the rice thoroughly.

Put the pre-washed rice in the inner pot.



10 ENGLISH

Add water to the level indicated on the scale inside the inner pot that corresponds to the
number of cups of rice used. Then smooth the surface of the rice.

For instance, if you cook 4 cups of rice, add water up to the 4-cup level indicated on the scale.

- HDA4763 (Fig. 8)

- HD4761 (Fig.9)

Note:The level marked inside the inner pot is just an indication; you can always adjust the water level for
different types of rice and your own preference.

Press the lid release button to open the lid.
Note: Make sure the lid lock lever is in UNLOCK position.

A Put the inner pot in the rice cooker. (Fig. 10)
Make sure the pot is placed properly and the handles of the pot are aligned with the grooves in the
main body.

Note: Make sure the heating element and the outside of the inner pot are clean and dry.
Put the plug in the wall socket and switch on the mains.
Bl Close the lid of the rice cooker.

Do not close the lid with force. If the lid does not close properly, check if the inner pot is placed
correctly.

A Turn the lid lock lever to LOCK position (Fig. 11).
D The lock symbol appears on the display (Fig. 12).

Note: If the lid lock lever is not in LOCK position when you press the START button, the START light
flashes, the rice cooker beeps 10 times and the lock icon flashes on the display.

Press the MENU/TASTE CONTROL button and select ‘Plain rice’ (Fig. 13).

Press the START/REHEAT button to start the cooking process (Fig. 14).

D The START light goes on and the cooking icon and the remaining cooking time appear on the
display. (Fig. 15)

D The appliance starts cooking at the default taste setting ‘regular taste’.

Note:You can adjust the taste within 10 seconds after the cooking process has started (see section ‘Taste

control’).

D 3-8 minutes before the cooking process ends, the appliance beeps and then steam is released
intermittently.

D At the end of the cooking process the appliance beeps again and the KEEP WARM light goes
on to indicate that the appliance has switched to the keep-warm mode.

Press the KEEP WARM/CANCEL button to cancel the keep-warm mode.
You can also use the KEEP WARM/CANCEL button to cancel a preset ready time for a cooking
process.

Turn the lid lock lever to UNLOCK position.
D The unlock icon appears on the display.

Press the lid release button to open the lid.

Stir the rice to loosen it (Fig. 16).
Stirring the rice allows excess steam to escape. This will give fluffier rice.

Unplug the rice cooker to switch it off.

Note:To interrupt an ongoing cooking process, please see section ‘Interrupting an ongoing cooking
process’in this chapter.
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Cooking other rice menus

Follow steps 1 to 9 in section ‘Cooking plain rice’.
Do not exceed the volume indicated in the table, as this may cause the rice cooker to overflow.

Press the MENU/TASTE CONTROL button to select a rice menu.

- HD4763:You can choose ‘Quick plain rice’,'Rice with beans’,'Brown/mixed/glutinous rice’ or
‘Sushi rice’.

- HD4761:You can choose ‘Quick plain rice’,'Rice with beans’,'Mixed rice’ or ‘Mixed cereal’.

Note: Only use white rice when cooking in the ‘Quick plain rice’ mode.

When cooking rice with beans, consult the tables below for the soaking times of the beans and the

proportion of beans to rice.

Follow steps 11 to 16 in section ‘Cooking plain rice’.

Peanut at least 10 minutes
Green beans, soy beans at least 30 minutes
Black beans at least 40 minutes
Red beans at least 5 hours

The table below indicates the recommended proportion of rice to beans.

Rice with beans Proportion of beans Proportion of rice
1 cup Va cup Y4 cup

2 cups Vo cup 1% cups

3 cups Y5 cup 2/2 cups

4 cups Y4 cup 3 cups

5 cups (HD4763 only) 1 cup 4 cups

6 cups (HD4763 only) 1 cup 5 cups

Taste control

With taste control you can select the preferred stickiness and softness of rice.
[l Follow steps 1 to 9 in section ‘Cooking plain rice’.
Press the MENU/TASTE CONTROL button and select a rice menu. (Fig.13)

Press the START/REHEAT button to start cooking (1) and immediately afterwards press the
MENU/TASTE CONTROL button to change the taste (2) (Fig. 17).

Note:You must press the MENU/TASTE CONTROL button within 10 seconds. If you press the MENU/
TASTE CONTROL button later, the rice cooker starts cooking at the default setting ‘regular taste’.

Note:You can change the taste in all rice menus except ‘Quick plain rice’.

Note:The taste control function does not work in the keep-warm mode, the timer mode or the reheat
mode.

Select a taste (soft, regular or hard) and press the START/REHEAT button to
confirm (Fig. 14).
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If you do not press the START/REHEAT button to confirm, the taste is automatically set after 5
seconds.

Note:The cooking time may vary depending on the taste that is selected.

Cooking in the different modes

The table below shows the approximate cooking time in the different modes. The actual cooking
time may vary depending on voltage, room temperature, humidity and amount of water used.

Cooking times in different modes

Mode Approximate cooking time

Soup 1.5-4 hrs

Steam 10-40 min.

Stew 30-60 min. (HD4761), 20-60 min. (HD4763)
Cake 35 min. (HD4761), 40 min.(HD4763)
Reheat ~20 min.

Cooking congee, soup or stew

Put the ingredients for the soup, congee or stew in the inner pot.

Add the water.

Do not exceed the maximum water level indicated inside the inner pot on the scale for congee,
soup or stew cooking.

- HDA4763 (Fig. 8)

- HD4761 (Fig. 9)

Follow steps 6 to 9 in section ‘Cooking plain rice’.

Press the MENU button to select the congee, soup or stew cooking mode (Fig. 13).
D The default cooking time (90 minutes for congee and soup, 40 minutes for stew) appears on
the display.

Press the HR and/or MIN button if you want to change the cooking time.

- You can set any time between 1.5 and 4 hours for congee and soup and 30-60 minutes
(HD4761) or 20-60 minutes (HD4763) for stew.

- Press the HR button once to move the hour indication forward by 1 hour.

- Press the MIN button once to put the minute indication forward by 1 minute or press and hold
the MIN button to move the minute indication forward in steps of 5 minutes.

A Follow steps 11 to 14 in section ‘Cooking plain rice’.
Unplug the rice cooker to switch it off.

Note:To interrupt an ongoing cooking process, please see section ‘Interrupting an ongoing cooking
process’in this chapter.

Steaming

Measure 3 cups of water with the measuring cup and pour it into the inner pot.
- The amount of water required varies according to the quantity of food being steamed.
- It takes approx. 9 minutes for 3 cups of water to come to boil.

Put the steam tray into the inner pot (Fig. 18).
If you use a separate plate put it on the steam tray.
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Note: Only HD4763 comes with a steam tray. If you want to steam food in the HD4761, use a steam
tray that fits in the inner pot.

Put the food to be steamed on the steam tray or on a plate (Fig. 19).
Note:To ensure even steaming, spread out the food evenly and do not pile it up.
Follow steps 6 to 9 in section ‘Cooking plain rice’.

Press the MENU/TASTE CONTROL button to select the ‘steam’ mode (Fig. 13).
D The default steaming time of 20 minutes appears on the display.

A Press the MIN button if you want to change the steaming time.

- You can set any time between 15 minutes and 40 minutes.

- Press the MIN button once to put the minute indication forward by 1 minute or press and hold
the MIN button to move the minute indication forward in steps of 5 minutes.

- Press the START/REHEAT button to start the steaming process (Fig. 14).
The START light goes on and the cooking icon and the remaining steaming time appear on
the display. (Fig. 15)

D 3-8 minutes before the steaming process ends, the appliance beeps and then steam is
released intermittently.

D At the end of the cooking process the appliance beeps again and the KEEP WARM light goes
on to indicate that the appliance has switched to the keep-warm mode.

B Press the KEEP WARM/CANCEL button to cancel the keep-warm mode.
You can also use the KEEP WARM/CANCEL button to cancel a preset ready time for the steaming
process.

Bl Turn the lid lock lever to UNLOCK position.
D The unlock icon appears on the display.

Press the lid release button to open the lid.
Unplug the rice cooker to switch it off.

Note:To interrupt an ongoing cooking process, please see section ‘Interrupting an ongoing cooking
process’in this chapter.

Baking a cake

Mix the ingredients mentioned in the table below to prepare the cake mixture.

Cake ingredients

Ingredients HDA4763 quantities HDA4761 quantities
Ready-to-bake cake mix 400g 250g

Butter 100g 65g

Water or milk 150ml 100m!

Egg 2 large 1 large

Grease the inner pot.

Put the mixture in the inner pot.

Follow steps 5 to 9 in section ‘Cooking plain rice’.

Press the MENU/TASTE CONTROL button to select the ‘cake’ mode (Fig. 13).
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A Press the START button to start the cake baking process (Fig. 14).

D The START light goes on and the cooking icon and the remaining cake baking time appear on
the display (Fig. 15).

D 3-8 minutes before the cake baking process ends, the appliance beeps and then steam is
released intermittently.

D At the end of the cake baking process the appliance beeps again.

Follow steps 9 to 11 in section ‘Steaming’.

Interrupting an ongoing cooking process

To interrupt an ongoing cooking process, press and hold the KEEP WARM/CANCEL button
for about 3 seconds.

The KEEP WARM/CANCEL light starts to flash and the remaining cooling-down time
appears on the display.

- Ifa cooking process is interrupted, the automatic safety system keeps the rice cooker locked
until the pressure inside the cooker has dropped to a safe level. Do not try to open the lid by
forcibly turning the lid lock lever to UNLOCK position during the cooling-down time.

- The cooling-down time for the STEAM mode is 3 minutes.

- The cooling-down time for the RICE/STEW/SOUP modes is 20 minutes.

- The cooling-down time for the CONGEE mode is 30 minutes.

- Atthe end of the cooling down time, the rice cooker beeps to indicate that the steam is
automatically released.

Turn the lid lock lever to UNLOCK position and then press the lid release button to open
the lid.

Reheating

You can use the reheat mode to warm up rice that has cooled down. Fill the inner pot to not more
than half its capacity to ensure that the rice is heated up properly.

Loosen the cooled rice and evenly distribute it in the inner pot.

Pour /2 cup of water onto the rice to prevent it from becoming too dry.The amount of
water to be added depends on the amount of rice being reheated.
If the rice starts scorching, add more water:

Follow steps 6 to 9 in section ‘Cooking plain rice’.

Press the START/REHEAT button twice to start the reheating process (Fig. 14).

D The START light goes on and the reheat icon and the remaining reheating time appear on the
display (Fig. 15).

D The default reheat time is 20 minutes.

D When the reheating process is finished, you hear a beep.

D Cooled rice should not be reheated more than once.

Follow steps 9 to 11 in section ‘Steaming’.

Keeping warm

This mode allows you to keep your rice or food warm for a longer period of time.

Note:We advise you to keep your rice or food warm for not more than 12 hours so as to preserve its
taste.

Press the KEEP WARM/CANCEL button once to activate the keep-warm mode.

D The KEEP WARM/CANCEL light lights up continuously.

D During the KEEP WARM process, the display shows the time in hours from 0 to 11 (OHR,
1HR ...11HR).
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D After 12 hours, the keep-wam mode automatically ends and the rice cooker beeps 10 times.
The display switches to clock time.

Follow steps 9 to 11 in section ‘Steaming’.

Timer

You can use the timer for the rice menus, the steaming mode and the stew, soup and congee
cooking mode. Press the TIMER button to set the time when you want the food to be ready to eat.

Note:You can set a time from 1 minute up to 23 hours and 59 minutes.
Setting the ready time for the rice menus
Press the MENU/TASTE CONTROL button to select the desired rice cooking menu (Fig. 13).

To set the ready time, press the TIMER SET button once (1) and then use the HR (2) and/or
MIN (3) buttons to set the time.

- You can for example use the TIMER button to set the ready time for the rice at 18:30
hours (Fig. 20).

- Every time you press the HR button, the hour indication moves forward by 1 hour. Every time
you press the MIN button, the minute indication moves forward by 1 minute.VWhen you press
and hold the MIN button, the minute indication moves forward quickly in steps of 5 minutes.

Press the START/REHEAT button to start the timer (Fig. 14).

D The START light goes on and the text ‘Timer set’ and the preset ready time for the cooking
process appear on the display.

D When the cooking process starts, the cooking icon and the remaining cooking time appear
on the display.

Note: If the preset time is shorter than the required total cooking time of the selected rice menu, the rice
cooker starts the cooking process immediately, using the default cooking time.The cooking time will not
be shortened if the preset time is shorter than the required total cooking time.

Setting the ready time of congee, stew, soup or steamed dishes:

Press the MENU/TASTE CONTROL button to select the congee, stew or soup cooking
mode or the steaming mode (Fig. 13).

Follow steps 2 and 3 under the heading ‘Setting the ready time of rice menus’ above. For
cooking times, see section ‘Cooking congee, soup or stew’ or ‘Steaming’ (Fig. 20).

Unplug the rice cooker before you clean it.

Wait until the rice cooker has cooled down sufficiently before you clean it.

Only remove the rubber sealing ring from the inner lid if necessary for cleaning purposes (see
section ‘Rubber sealing ring’ in this chapter).

Clean the lid and rubber sealing ring regularly to keep them free from food residue. Food residue
on the lid and sealing ring may cause steam leakage.

Do not use abrasive cleaning agents, scourers or metal utensils to clean the main body, lid and
inner pot as they cause damage.

Never immerse the body of the rice cooker in water, nor rinse it under the tap.

To protect the non-stick coating of the inner pot, do not:
- use the inner pot for washing dishes;
- putvinegar into the pot;
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- wash rice in the pot.
Wipe the main body, the inner and outer lid and the rubber sealing ring with a damp cloth.
Wipe the heating element with a dry cloth.

Clean the inner lid, inner pot, steam tray (HD4763 only) and rice scoop with a sponge or a
cloth in hot water with some washing-up liquid.

Make sure the rubber feet of the steam tray (HD4763 only) are fully inserted after cleaning.

Rubber sealing ring

The rubber sealing ring does not come out easily to prevent steam leakage. If necessary, remove it
from the lid by pulling it out and cleaning it.

Note: If steam leakage is observed at the lid, remove the sealing ring and clean it. If steam continues to
leak from the lid, replace the sealing ring.

Pull the rubber sealing ring out of the groove (Fig. 21).
This requires some force.

Clean the sealing ring in warm soapy water.

To reassemble the sealing ring, insert it into the groove in the lid (Fig. 22).

- Make sure the arrow on the sealing ring points towards the marking on the inner lid.

- Make sure the projecting part of the ring faces towards you (Fig. 23).

- Push the sealing ring into the groove with both hands, starting at the top and working towards
the bottom (Fig. 24).

Note: If the rubber sealing ring is not inserted properly, steam will leak out at the sealing ring when the
rice cooker is operating.

Auto Clean

Regularly, preferably once a month, use the Auto Clean function to keep the steam vent and
pressure regulator free from food residues and to prevent the pressure regulator from rocking
heavily during cooking.

Pour 2 cups of water into the inner pot with the rice measuring cup (360ml).
Close the lid and turn the lid lock lever to LOCK position.

Press the AUTO CLEAN button (Fig. 25).

Press the START/REHEAT button to start the Auto Clean process.

Note: If you press the START/REHEAT button when the lid is still unlocked, the rice cooker beeps 10
times and the LOCK icon flashes on the display.

During the Auto Clean process, the appliance beeps and then steam is released. The START light

goes on, the text ‘Auto Clean’ and the remaining cleaning time appear on the display.

D The START light goes on and the text ‘Auto Clean’ and the remaining cleaning time appear
on the display.

D At the end of the Auto Clean process the appliance beeps again and switches off
automatically.

Turn the lid lock lever to UNLOCK position.

A Press the lid release button to open the lid.
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Steam vent and pressure regulator

Regularly clean the area around the steam vent with a damp cloth.
To clean the pressure regulator:

Pull up the pressure regulator (1) and turn it anticlockwise (2) (Fig. 26).
Turn the pressure regulator anticlockwise.

Remove the pressure regulator and clean it.
- To reassemble the pressure regulator in the lid, turn it clockwise until it is fixed (Fig. 27).

Note:When properly assembled, the pressure regulator is still able to move freely.

Storage
Wind the mains cord round the cord storage facility.

Environment

- Do not throw away the appliance with the normal household waste at the end of its life, but
hand it in at an official collection point for recycling. By doing this, you help to preserve the
environment (Fig. 28).

- The built-in lithium battery contains substances that may pollute the environment. Always
remove the battery before you discard and hand in the appliance at an official collection point.
Dispose of the battery at an official collection point for batteries (Fig. 29).

Removing the battery

Please note that this process is not reversible.

- To remove the battery, you need a screwdriver and a pair of pliers. Observe basic safety
precautions when you follow the procedure outlined below. Be sure to protect your eyes, hands,
fingers, and the surface on which you work.

Use a screwdriver to remove the 4 screws in the bottom cover (Fig. 30).
Use a screwdriver to undo the 2 screws of the bracket (Fig. 31).

Take out the bracket and use a pair of pliers to cut the battery plate at both ends of the
battery and remove the battery (Fig. 32).

Guarantee & service

If you need service or information or if you have a problem, please visit the Philips website at
www.philips.com or contact the Philips Consumer Care Centre in your country (you find its phone
number in the worldwide guarantee leaflet). If there is no Consumer Care Centre in your country,
go to your local Philips dealer.

Troubleshooting

If your rice cooker does not function properly or if the cooking quality is insufficient, consult the
table below. If you are unable to solve the problem, please contact the Philips Customer Care
Centre in your country.

Problem Cause Solution
The START light There is a connection Check if the rice cooker is connected to the
does not go on. problem. mains and if the plug is inserted firmly into

the wall socket.
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Problem Cause

The light is defective.

The KEEP-WARM
light does not go on
when the cooking
process is finished.

The light is defective.

You have been reheating
food or baking a cake.

The rice cooker You have not turned the lid
beeps when | press
the START/REHEAT

button.

The display does
not function.

The battery that supplies
power to the display is
empty.

The rice is not
cooked.

Not enough water has been
added.

The cooking process has
not started.

You have accidentally
pressed the START/
REHEAT button twice.

The heating element is
damaged.

The cake is not
properly baked.

The quantity of ingredients
was too large.

The rice is too hard  Not enough water was
added.

You selected the ‘hard’ taste.

The rice is too soft.  Too much water was added.

You selected the 'soft’ taste.

lock lever to LOCK position.

Solution

Take the appliance to your Philips dealer or
a service centre authorised by Philips.

Take the appliance to your Philips dealer or
a service centre authorised by Philips.

The automatic keep-warm mode only
applies to the rice, congee, soup, steam and
stew cooking modes.

Turn the lid lock lever to LOCK position and
press the START/REHEAT button again.

Take the appliance to your Philips dealer or
a service centre authorised by Philips to
have the battery replaced.

Add water according to the scale on the
inside of the inner pot (see chapter ‘Using
the appliance’).

You did not press the START/REHEAT
button.

The lid lock lever was not in LOCK position
when you pressed the START/REHEAT
button.Turn the lid lock lever to LOCK
position and press the START/REHEAT
button again.

Only press the START/REHEAT button
once.

Take the appliance to your Philips dealer or
a service centre authorised by Philips.

Check the quantities mentioned in the cake
recipe table in the section ‘Baking cake'.

Add water according to the scale on the
inside of the inner pot (see chapter'Using
the appliance’).

Select the desired taste (see section Taste
control' in chapter ‘'Using the appliance’).

Add water according to the scale on the
inside of the inner pot (see chapter 'Using
the appliance’).

Select the desired taste (see section Taste
control' in chapter ‘'Using the appliance’).



Problem Cause

The rice cooker has

an automatic safety system
to keep the pressure inside
the cooker at a safe level.
Therefore the default
cooking time is set to 30
minutes.

The congee does
not have the
consistency | want. |
want to recook it,
but the default
cooking time is 30
minutes and |
cannot adjust the
time.

A lot of steam and/
or water is coming
out of the steam
vent and/or
pressure regulator
intermittently.

A lot of steam pressure is
building up inside the rice
cooker. The steam vent and
pressure regulator are
releasing this steam to
reduce the pressure.

You used the reheat
function to reheat/recook
congee, soup or stew
because the result was not
satisfactory (e.g. the congee
did not have the consistency
you wanted).

| cannot turn the lid
lock lever to
UNLOCK position.

Display shows error
code EO1 or EO2

The steam pressure inside
the rice cooker s still high.

Electronic parts or the
temperature
sensor malfunction.

Display shows I_| The inner pot is not
inserted into the rice

cooker.

The timer is set to more
than 24 hours.

Display shows 24
Ho
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Solution

Either recook the congee for 30 minutes
right away or let the congee cool down
completely and then recook it.

Wait for the cooking process to finish
automatically.

Only use the reheat function to reheat rice.
Use other cooking methods to reheat
congee, soup or stew.

Do not forcefully unlock the lid. Allow the
rice cooker to cool down completely.

Take the appliance to your Philips dealer or
a service centre authorised by Philips

Place the inner pot correctly in the rice
cooker and restart the cooking process.

The set time cannot exceed the maximum
of 24 hours (see section ‘Timer'in
chapter ‘Using the appliance’).
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KIREGRET, 12037 T 4R,
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BRAEMEROEEBRIETEARENRE, BEERATRZATEREL,
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ERITHE, BHRRE 12 /N Z NIk E fte,
MBAERSRPLLEBRERE, HTLeER, 2588904

?JJ/AEFEZH'J
Kl B R AR T 2 B A R AR .
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HD4761 A#EZ HD4761 AXE HD4763 A#l7 HD4763 BXE

T 1A) (#) 1T 1] ()

oK 25-35 54 1-6 25-40 5%h 2-10
RE B R 25 3% 2-4 25 o 2-6
J\EH 45-55 4yip 1-4 45-55 5p 2-6
iEwIN TNER TiEF 45-55 534f 2-8
KEAK EMA TER 45-55 Zf 2-6
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RRERMHE, TRE.
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AE: WRIERT IR (START) IRy, SEmSUTHIEAT8IE (LOCK) LB, MIFFiE
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(MENU/TASTE CONTROL) I EBCKIRHKERE (2). (B 17)

AR FE 10 MOER IR INRER IR AR IR ) (MENU/TASTE CONTROL) 24, 2R
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RO (MIN) B8 —R, B MR fuEn 1 K4 ERE D (MIN) RH, B4
BRBUA 5 D PR FRERA BT,
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R T RIRERIRAEX, JEIR.

AR BERWIEARRTHRIEIRE, BERAEPH "HhEEERTHERIE —7.
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FRE8ME 3K, HEANHK,
- FHERRERMERMNEN R,
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H BEEBRARTR, (E 18)
WRFBERIMERE T, BHEMBERL,

i%" RB HDAT63 BEMi 7228, MREF HDA761 ZFIRY), EEAEEARNE
Bl SEXNEYRERRSEF L. (B 19)
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El $REHATEZE8E (LOCK) L&,
) ERF LB REBER.
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5 2 DR 1 NRHY
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RR
IR AR AT A B AT [E AR IB AR IR R
AR BICKRRERNEAZERT 12 MVhe, BRIEE O,

B—REFRIE/AUH (KEEP WARM/CANCEL) #ZHI BUE {RIB IR .

» EFRE/EUH (KEEP WARM/CANCEL) 5 RIT #iIFERE.

) ERBEIEP, RREHERNDEHO0E1T (OHR, THR..1THR)

» 12/mtjE, RBEEXADER, BREKL 10 FHRE, BRFBIRENSTERE,

HEE "' BoNSEIE 11,
ERTEE
AT A BRI, ZERAARA/LE, BB RS IR F AT, RErs

(TIMER) =M A& B & F ERY) AR B,

AR ALUBRENRER 1 58 F 23 /et 59 5.
1% B KR A Rk 45 B i)

R BERIREIEIZ S (MENU/TASTE CONTROL) #Z4REFRFIFENEIRFE. (B 13)
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) EENBABE, ERRLEEIEEERRERZIENE,
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ERIEK,
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Ba1EE
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FHRE, HEREIFIEZEE (LOCK) LB,
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B Zm=RMd, TR,
FERANBERS
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RBIEESE (1) FErEEER (2). (B 26)
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I
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