Register your product and get support at

onipipecombugicome I Important safety instructions Use the appliance £ Recipes

HD2061
Read this user manual carefully before you use * Do not touch the steam or the metal parts of the . before processing. 8 After processing, disconnect the power: Hold the handle of For more recipes, you can visit Philips MyKitchen website www.philips.com/kitchen
the appliance, and save the user manual for future appliance, to avoid burns or scalding. n Warning 2 Put the rice and the soybeans evenly at the bottom of the pot tightly with one hand and lift the top unit with the
reference. * Do not disconnect the power cord or remove the it i<h | 3 functi . the pot. other hand. S ilk
Before processing: top unit before processing is complete. lyou C\jN';‘ to Ic'?tniwe a function once \th|s 3 Pour water into the pot. Make sure that the water level 9 Pour rice paste into the cup, and it is ready to serve.You oymi
. . * If you have to stop processing, disconnect the power selected, do not lift the top unit to prevent the is between MAX (the maximum level indication) and can add some sugar before serving. Insredients Gooking
gt * Before you insert the plug into the power outlet, . facial scalding. You can unplug the power cord, L L S >
) ) cord before you perform other operations. ‘ i MIN (the minimum level indication). : .
S make sure that the appliance is assembled correctly. . : re-plug it, and then select another function. o ) Soymilk 75 g of dry beans (a full cup) Wash and soak soybeans thoroughly. For details,
1 . Mak that o drv bef. ot * If there is a power outage no less than 3 minutes 4 Put the top unit into the pot. Make sure that the upper Tip Black b i 85 2 of black b ol see the "Make soymilk” section
g dxe sure that your hands are dry before you inser after start processing, do not immediately restart plug is correctly inserted into the connector. ack bean mi g of black beans (a full cup) 4 ’
\ & the plug into the power outlet the soymilk maker. Empty the contents in the R 5 Open the power connection cover, insert the power + To shorten the processing time, you can add
(’\ Z * Before you connect the appliance to the power, make . . Make SO)’m|"( ' warm water no hotter than 70°C . . .
’\?\Lé that th ltase indicated on the bott fih soymilk maker, and then put in new contents before i ) ) cord, and connect the power. : Five grains soym|||(
Zak surer atthe vo agedlntmihe Ionl € bo on;co < restarting. Otherwise, the contents will stick to the * Measure ingredients as instructed. You can adjust the > The indicators flash in cycle, indicating that the power : : :
N, . iirip |anch correspon lS to) e gcaltiower vodagde. | pot or overflow, or the appliance will set off a long quantity to ﬁ.t your personal taste. is connected. Make fruit/ ie drinl Recipe | Ingredients | Cooking
6 M Ili app |anEe cahn or|1y lefuse‘ wrna gdrqun eh P8 alarm. * For 2-4 servings. 6 Press Select to select Five Grains Soymilk. ake r_L” _veggl_e rink _ * 15 g of soybeans (around 1/5 cup)
i ake sure It at the plug is firmly inserted into the After processing: _ _ > The Five Grains Soymilk indicator lights up. * Measure ingredients as instructed.You can adjust the * 20 g of rice (around 1/5 cup) Soak the soybeans thoroughly, wash the
power outlet. } : ) ) ) 1 Take a cup of dry soybeans with supplied measuring 7 Press Start. quantity to fit your personal taste. Classic five grains soymilk |+ 20 g of millet (around 1/5 cup) ingredients. For details, see the “Make five grains
. Neyer connect this lapplllance to a timer switch, to . D|sconvnect the power before you continue other cup and wash it thoroughly. > The In Progress indicator flashes and the appliance * Example recipe: banana milkshake, for 2-4 servings. * 15 g of oats (around 1/5 cup) soymilk”’ section.
lejllolld a haz;:dfus SItLljatlo?H i bef %Peratlonsj[ n q h d * To extend t.he life of the ‘blade' soak th? soybeans sounds once, indicating that processing starts. ) * 10 g of wheat
ae sure that you ciean the applance before use ISCONNECL the power and remove the power cor (8-9 hours in fall and spring, 6-7 hours in summer, > After about 26 minutes, you will hear 6 beeps and 1 Cut 3 bananas (about 400g) into 1 cm cubes. * 50 g of read beans (around 1/2 cup) Wash the red beans and millet and soak
(see the “Cleaning before first use” section). before cleaning or disassembling this appliance. and 9-10 hours in winter) and wash it thoroughly - S S 2 Put the banana cubes evenly at the bottom of the pot ) . ‘ > » .
. : . : - > the Keep Warm indicator will light up indicating that _ Y : pot. Red bean and millet milk |* 35 g of millet (around 2/5 cup) thoroughly. For details, see the “Make five grains
* Do not use this appliance to heat up soymilk or other  « To prevent steam scalding, keep a certain distance before processing, soymilk is ready The anpliance will autornatically enter 3 Pour 300ml of milk and some water into the pot. . I secti
liquid foods. from the soymilk maker before you lift the top unit. 2 Put the soybeans evenly at the bottom of the pot. kelp o m(?de Thisplljasts e thén Make sure that the water mark is between MAX (the some sugar soymilk’” section. .
* Never use the appliance for dry heating. * The blade on the top unit is sharp. Be careful not to 3 Pour water into the pot. Make sure that the water level automatically sto s (see the Kee Wam‘\ section) maximum level indication) and MIN (the minimum ‘ ‘ * 30g of sQYbeans (around 1/2 cup) Wash aqd soak soyﬁ)eans thoroug‘hly‘Waslh”nce‘
« Never add contents (including water) above MAX cut yourself or others. is between MAX (the maximurn level indication) and 8 Afier rocesci \éiscol:mect e Owepr ol the handlle o level indication). Rice and soybeans milk [+ 50 g of rice (around 1/2 cup) For Fﬁetalls, see the “Make five grain soymilk
User manual {iﬁﬁ EFH:H' (the maximum level indication) or below MIN (the * To prevent a short circuit or an electric shock, MIN (the minimum level indication). the ozti hl v%ith one hand anc?lift th.e +op Unit with the 4 Put the top unit into the pot. Make sure that the upper ® some sugar section.
minimum level indication). + do not use water to rinse the outside of the pot 4 Put the top unit into the pot. Make sure that the upper othepr hangd. v P plug is correctly inserted into the connector. 5 o of ot i \FéVash thehsoybeanT(Aandklsoakc‘ithorotlighIy. y
pH I ll ps « If the power cord, the plug, or other parts are unit or top unit (including the top unit handle, plug is correctly inserted into the connector. 9 Pour soymilk into the cup, and it is ready o serve.You can 5 Open the power connection cover, insert the power Pumkin soybeans milk e g Of soy! eihs (around b cup) ' ttemiwe 1l egum"::) |nds |Qlan cu;c]t“i]pﬁmfp in
damaged, do not use the appliance. control panel, upper plug, upper plug connector, 5 Open the power connection cover; insert the power 2dd some sugar before servin cord, and connect the power: g of pumpkin (aroun cup) into 1 cm cubes. For details, see the “Make five
* If the power cord is damaged, you must have it and the power cord connector) and keep them cord, and connect the power: s s % The indicators flash in cycle, indicating that the power grains coymilk” section.
replaced by Philips, a service center authorized by away from drip or splash; = The indicators flash in cycle, indicating that the power E Ti is connected. Wash the soybeans and soak thoroughly.
Philips or similarly qualified persons to avoid a hazard. * do not immerse the top unit in water; is connected. P 6 Press Select to select Fruit/Veggie Drink. Sweet potato and * 40 g of sweet potato (around 1/2 cup)  |Remove the sweet potato skin and cut the
' * Do not replace parts of the appliance yourself. * do not immerse the base of the soymilk maker in 6 Press Select to select Soymilk. + To shorten the processing time, you can add > The Fruit/Veggie Drink indicator lights up. soybean milk * 35 g of soybeans (around 1/2 cup) sweet potato into 1 cm cubes. For details, see
1 Ve r\/l eW * This aPP“a”C.e is not ihtended for use by persons Water.l ‘ = The Soymilk indicator lights up. warm water no hotter than 70°C. 7 Press Start. the “Make five grains soymilk” section.
(including chﬂdrgrj) with reduced phys!cal, sensory e Use a microwave oven to heatl up cold soymilk. DQ 7 Press Start. “ The In Progress indicator flashes and the appliance « 35 g of barley (around 2/5 cup)
or mental capabilities, or lack of experience and not use this appliance to heat it, as the contents will > The In Progress indicator flashes and the appliance . sounds once, indicating that processing starts. After Mung bean and barley [+ 35 g of mung beans (around 2/5 cup) Wash the ingredients. For details, see the “Make
knowledge, unless they have been given supervision stick to the inner side of the pot. o sounds once, indicating that processing starts. Make rice paste about 4 minutes, you will hear 6 beeps, indicating that paste + 20 g of rice (around 1/5 cup) five grains soymilk:” section.
or instructions concerning use of the appliance by a * Some foods may discolor the overflow sensor.This is > After about 25 minutes, you will hear 6 beeps and + Measure ingredients as instructed.You can adjust the milkshake is ready. « 10g of oats (around 1/5 cup)
person lresponsible for their safgty. ‘ perfectly normal. ‘ the Keep Warm indicator will |\gh‘t up indicating that quantity to fit your Persona| taste. 8 After pr‘ocessiﬁgv disconnect the power,. Hold the * 35 g of rice (around 2/5 CUP)
* For ‘Fhe|r safety, do not allow children to play with the * Store the power cord in a cool and dry place. soymilk is ready. The appliance will automatically enter * Example recipes: lily bulb and barley rice paste, for 2-4 handle of the pot tightly with one hand and lift the top * 35 g of millet (around 2/5 cup)
appliance. * To prevent an electric shock, do not use the power keep warm mode. This lasts for an hour; and then servings. unit with the other hand. o flesh of 5 cashews Wash rice and millet. Chop walnut flesh, chinese
* Make sure that ﬁhe water you add into the soymilk cord to connect other appliances. automatically stops (see the Keep warm section). 9 Pour banana milkshake into the cup, and it is ready to Walnut and cashew paste|+ flesh of 5 walnuts dates, and longans into small pieces. For’details,
maker is warm in ambient temperature. Electromagnetic Fields (EM F) 8 After processing, disconnect the power. Hold the handle of 1 Measure 35g of barley and 35g of rice (around 2/5 serve.You can add some sugar before serving. « 5-10 chinese dates (with stones removed) [see the “Make five grains soymilk” section.
* This appliance is intended for household use only. - . A= the pot tightly with one hand and lift the top unit with the cup each) with supplied measuring cup. Then, take * 5-10 longans (with stones removed)
During processing: + This Philips soymilk maker complies with all standards other hand. 20g of fresh lily bulbs (around 7-8 pieces). Wash them Tips * some sugar
« Do not use this appliance on an unstable or uneven regarding electromagnetlc ﬁe|d§ (EMF); If ha}ndlgd 9 Filtrate soymilk with the filter and it is ready to serve.You thoroughly.
surface PP properly and according to the instructions in this user can add some sugar before serving. 2 Put the lily bulbs, barley, and rice evenly at the bottom * After banana milkshake is ready, serve at once .
u ' ‘ ) manual, the appliance is safe to use based on scientific of the pot to avoid oxidization. Rice paste
* Keep the appliance and its power cord out of the evidence available toda . pot. ‘ X . .
reach of children. Y. E Tips 3 Pour water into the pot. Make sure that the water level * Wait about 10{ minutes until the appliance Recipe | Ingredients | Cooking
« Never let the appliance run unattended. .« To <h h . 4 is between MAX (the maximum level indication) and cools down before the next use. This makes Brown the cashews and make sure they are
ifti it i iti O shorten the processing time, you can a MIN (the minimum level indication) the appliance more durable. o o 4
* Be careful whgn lifting the top unit in upljght position, warm water no hotter than 70°C. ) : around Tem in size . Put it into the pot. Add
keep a good distance from steam to avoid burns or « Soymilk can also be served without being 4 Put the top unit into the pot. Make sure that the upper water up to the middle of MAX and MIN. After
scalding. filttrated. 5 PO‘Ug |stchorrectly inserted t‘_”to the cc?nnectt(;: Keep Warm Cashew paste * 150 g of cashews connecting to the power, press Select to select
Pjn de powertc%rmec lon cover, insert the power After soymilk or rice paste is made, you will hear 6 P * some milk and crystal sugar Rice Paste. Press Start to start processing. Once
e ora - "2 The ndicators flsh i cycl, indicating that the power  Deeps and the Keep Warm indicator wil ght up. done, the appliance will sound. Pour the cashew
. \ Make five grains SO)’mI"( is connected yeie 8 P The keep warm function lasts for an hour, and then paste to the cup and serve. Finally, add some
% P ro d U C"t | n fo I”m a‘tl O n * Measure ingredients as instructed.You can adjust the 6 Press Select fo select Rice Paste. automatically stops. milk and sugar to taste.
quantity to fit your personal taste. U The Rice Paste indicator light » 35 g of rice (around 1/2 cup)
) ghts up. .
Motor power: 150 W * Gross weight: 2.9 kg For 24 servings. 7 Press Start. E Tips Comblete nutritious rice |- 1(5) g on’g;llleI;E (around ,I/Sd cup) Wash rice and millet. Chop walnut flesh into
Heating power: 900 W Capacity: 1000 - 1200 ml (for 2-4 servings) = The In Progress indicator flashes and the appliance . if lift th } . OmpIete nutritious rice 8 of black sesame seeds small pieces. For details, see the “Make rice
Dimensions (L x W x H): 1 Measure 30g of soybeans (around 1/2 cup) and 50g of sounds once, indicating that processing starts. !you II tt i;OP un‘]t as sgon as Jp[)r?[cetsstlgg paste ’ :]O Eeafnuts l(WIth shells removed) paste” section.
« Soymilk maker: 2315 x 180 x 314.2 mm For rated voltage and frequency information, refer to the rice (around 1/2 cup) with the supplied measuring cup. = After about 26 minutes, you will hear 6 beeps and LS compe e,f ;app ance does not start the . Seshl © Wj nuts h d
: « Packaging 230 x 230 x 345 mm typeplate on the product. Wash them thoroughly the Keep Warm indicator will light up indicating that . Tiep Watlﬁ,m und lon. he k chinese dates (with stones removed)
@ Handle of the top unit Weisht Product information is subjected to change without prior * To extend t.he life of the ‘blade' soak th? soybeans soymilk is ready. The appliance will automatically enter © appliance does not start the keep warm * 35 g of barley (around 2/5 cup) Wash the barley and rice.Wash and chop fresh
Control Panel g isht: notice (8- hours in fall and spring, 6-7 hours in summer, keep warm mode. This lasts for an hour, and then function at the completion of fruit/veggie - * 35 g of rice (around 2/5 cup) ; : yanc e : P
@ ontrol Pane * Net weight: 2.3 kg ' and 9-10 hours in winter) and wash it thoroughly omaticaly st the K ' i drink. Barley and lily rice paste |, 20 g of fresh fily bulbs lity bulbg into smil\ pieces. For details, see the
o Functional * Select automatically stops (see the Keep warm section). - some sugar “Make rice paste” section.
buttons + Start . ) ‘ . * 50 g of rice (around 1/2 cup) Wash the chinese dates and rice. Remove the
* Easy Clean ( | ean | n b efo r‘e Chinese yam and chinese |* 30 g of chinese yam skin of the chinese yam and cut it into 1 cm
+ Indicators + Soymilk g | . date rice paste * 5-10 chinese dates (with stones removed) |cubes. For details, see the “Make rice paste”
+ Five Grains Soymilk ﬂ rS_t use Cl eanl ng : ;céme ?rystal sugar TR Torrs fAe/ctIEn- — e
« Rice Paste * 30 g of sweet potato (aroun cup ash millet and rice. Remove the skin of sweet
B . : Sweet potato and * 20 g of pumpkin (around 1/3 cup) potato and pumpkin and cut them into 1 cm
Fruit/ Veggie Drink Method 1 Notes panel, upper plug, upper plug connector; base, and (the minimum level indication). pumpkin rice paste * 35gof rice (around 1/3 cup) cubgs. For details, see the “Make rice paste”
* In Progress - ) ) () power cord connector: The outside of the pot can be 2 Put the top unit into the pot. Make sure that the upper * 35 g of millet (around 1/3 cup) section.
« Keep Warm 1 Pour boiling water into the pot, put the top unit s . . . . "
P into it. then soak for 10 minutes gl A « Disconnect the power and remove the power cleaned with a damp cloth. plug is correctly inserted into the connector. Brown the peanuts and make sure they are
 Easy Clean 2 Cleanythe anpli e Syl oFustc cord before cleaning or disassembling this 3 Open the power connection cover, insert the power around Tcm in size.Wash rice. Put the peanuts
- - ppliance (see the “Cleaning” section) ; . ;
Overflow sensor - Monitor soymilk and prevent] appliance. E | cord, and connect the power. into the pot first, then the clean rice. Ad water
@ overflowing « Do not immerse the top unit in water, asy clean _ _ = The indicators flash in cycle, indicating that the power » 200 g of peanuts (with shell removed) up to the middle of MAX and MIN. After
@ Biade Method 2 « To prevent scalding, do not touch the top . Promp‘;ly clear\ the residue on the apphancei otherwise, is connected. Peanut paste * 50 g of rice connecting to the power; press Select to select
: 1 Follow the instructions in the “Make soymilk’” unit or inner side of the pot before they cool th_e residue will dry up and stick on the a_pphaﬂce, and 4 Press Easy Clean. * some milk and crystal sugar Rice Paste. Press Start to start processing. Once
(5) Lower part of the top unit oo down, this become difficult to remove. When this happens, you “ The Easy Clean indicator lights up and sounds once, done, the appliance will sound. Pour the peanut
@ Upper plug 2 Pour the soymilk away when it is done, and then « Take care of sharp blades during cleaning to can use the easy clean function to heat and soak the indicating that the easy clean function starts. paste to the cup and serve. Finally, add some
Pot unit clean the appliance (see the"Cleaning” section). N\~ avoid cutting yourself and others. inner side of the pot and clean the appliance easier > After about 8 minutes, you will hear 6 beeps and the milk and sugar to taste.
ot uni =0 * To prevent the residue from smelling, cleaning the In Progress indicator will turn off, indicating that the Brown the almonds and make sure they are
Cg) Base In Progress 1 After disconnecting the power lift the top unit, rinse appliance within 10 hours after use. easy clean function is complete. . , around 1cm in size. Wash rice. Put the almonds
(9) Power connection cover the lower part of the top unit, overflow sensor, blade, ] . _ 5 Clean the appliance as instructed in the "Cleaning” section. into the pot first, then the clean rice. Ad water
(0 Forercocomeres ° T e e e  Bctamos o b idde A M e
2 Use a dry cloth to clean the top unit handle, control Almond paste * 30 g of rice connecting to the power, press Select to select
@ Pot handle 3 « some milk and crystal sugar Rice Paste. Press Start to start processing. Once
@ Upper plug connector J" done, the appliance will sound. Pour the almond
© paste to the cup and serve. Finally, add some
milk and sugar to taste.
| ro u bl e S h O O.ti n Brown the black sesame seeds and the white
sesame seeds. Wash rice. Put both the black and
] g white sesame seeds into the pot first then put
This chapter summarizes the most common problems you could encounter with the appliance. If you are unable to solve the problem with the information Pralblam | Sesslsle cuse | Seluilen ° ;§5 g ?f bhliLCk sesame seedds the clean rice. Add water up to the middle of
4 ; : . * 25 g of white sesame seeds )
G U ara n-te e an d below, contact the Philips Consumer Care Center in your country. The time taken to process | The voltage is t00 low. User a household power regulator: Sesame paste o S0 e MAX and MIN. After connecting to the power,
Problem | Possible cause | Solution soymilk is longer than « some milk and crystal sugar press Select to select Rice Paste. Press Start to
. The upper plug is not plugged correctly. Make sure that the top unit is put into the pot correctly. instructed, but other The water temperature is too low. Add warm water in ambient temperature. Startgrlgcesstll?g Once do”:?{ tie iﬁphance Vé'“
Se rv' Ce The indicators do not light  [Too much ingredient is added. Put proper quantity of ingredient evenly at the bottom of the pot as instructed.| [functions work well sound, Fourthe sesame paste to the cup an
; ; ; ndi A wrong function is selected Select a correct function serve. Finally, add some milk and sugar to taste.
If you have a problem, need service, or need P There is water in the top unit or the indicators Contact the Philips Consumer Care Center. . ' ' Brown the walnuts and make sure they are
Y . P L ' are broken. P ‘ The inner side of the pot was not cleaned. Clean the inner side of the pot. S . Y
information, see www.philips.com/support or contact " . around 1cm in size. Wash rice. Put the walnuts
the Philips Consumer Care Center in your country. The indicators light up but You do not press Start. Press Start, Food is burnt. Insufficient water is added. Make sure that the water level is between MAX (the maximum level into the pot first, then put the clean rice. Ad
the appliance doges not work. The power is disconnected during processing. [Follow the instructions in this user manual. indication) and M!N (the minimum I§vel |nd|cat.|on). . ‘ : + 180 g of walnuts water up to the middle of MAX and MIN. After
The appliance is broken. Contact the Philips Consumer Care Center: Too much ingredient is added. PU;P'”OPG'" quantity of ingredient as instructed in the “Use the appliance Walnut paste * 50 gof rice cgnnec‘cing to the power; press Select to select
' Processing will not stop. The appliance is broken. Contact the Philips Consumer Care Center: section. . . i . i . - + some milk and crystal sugar Rice Paste. Press Start to start processing. Once
Re C>/C | | n g The buttons do not work.  |The appliance is broken. Contact the Philips Consumer Care Center: * Put proper quantity of ingredient as instructed in the “Use the appliance done, the appliance will sounq. Pour the sesame
The voltage is too low. Use a household power regulator. Too much water or ingredient is added. section. . . paste to the cup and serve. finally,add some
! i ; ; : . ; . * Make sure that the water level is between MAX (the maximum level milk and sugar to taste.
Do not throw away the appliance with the o Too many beans are added. Put proper quantity of ingredients as instructed in the “Use the appliance The bligps oc;ur before indication) and MIN (the minimum level indication).
K normal household waste at the end of its life, The bzans Ilor rice is not SEEHR , ‘ soymilic1s ready. The appliance is broken. Contact the Philips Consumer Care Center: Fruit/veggie drink
but hand it in at an official collection point for ground well. Insufficient water is added. Make sure that the water level is between MAX (the maximum level . : This appliance can only be used in regions no more than 2000m above mean
i ing thi d d MIN (th level ind The sea level of too high PP Y g
mmm  recycling. By doing this, you help to preserve indication) an (the minimum level indication). © g2 [BveEl @i jfoulr Eglen 5 1o g, =8 leval, Ingredients Cooking
the environment. The machine is broken. Contact the Philips Consumer Care Center: ; : P ;
The appliance begins stirring . . ” « 400 o of b Remove the skin of the bananas and cut them
A wrong function was selected. Select a correct function. once you press any button. The appliance is broken. Contact the Philips Consumer Care Center. Banana milkshake . 300 ?n(ljof i:i?kna into 1 cm cubes. For details, see the “Make fruit/
Soymilk is too diluted or too many beans are  |Put proper quantity of ingredient as instructed in the “Use the appliance” veggie drink” section.
added. section.
Overflow. The water I_evel is abave MAX (t.he MBAMUN |1 jake sure that the water level is between MAX (the maximum level
level indication) and MIN (the minimum level | "~ o e
Reoroduct o — indication) indication) and MIN (the minimum level indication).
eproduction in whole or in part Is prohipites .
PHILIPS yx::f%zg:ﬁi: §f;”f§§‘;£;li;°§{ Qi:fnkmke UM Leaflet_HD2061 The appliance is broken. Contact the Philips Consumer Care Center:
Philips Electronics N, or their respective owners. It The overflow sensor is not cleaned Clean the overflow sensor:
rights reserve WK1245.1 . .
\Kﬁ SIZO%th Komnk\uSe Philips Electronics N.V. 424121012381
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> In Progress (M) I RESPIE - Em¥EL—
BBRE  RRHKEE -

S #0205 DiEBE - BEER 6 REE - FE Keep
Warm (RB) SEREE SR KR RERER
ko AEMEETEARBER - BHF—
BEIEBEILRA E2H TRER] —&0) -

8 FIRER L - BUHER - —FEERBIEF  5—
FiRBIMEE o

9 FRBABBTIRE - BIRIAA o SR LMERRA TR
E =R -

% R
cMARBEEARKE SR AERER

70°C HPEK ©
s WA T IBR SR ERA -

BUERR T4

(Five Grains Soymilk)

c BIKRHANERY o BAIREASIHREND
2.

< BA 24 A e

1 EAREMAHER  RAIEREZ 30 A% (K12 7)) &
K 50 A5 (K112 1F) o ISRMBIRIEREE
- FRAER - ARAEQ ERERRN 89 @
N B ER 67 BN - £ FE 910 AN A
JEESEELF - antk P AIER T A RIfE R &S o
2 HEKREQ FHRARES
3 BKEIAR o FREEKLZNHE MAX (HERAL
I2R) B MIN (RIERAAZETR) 2 °
4 SRR o FREIRTA IR E il AR
B o
5 TRERERINE - BABRERIEESR -
- EREFRRERIE  RREELER -
6 1% Select (Ei2) WiEZ Five Grains Soymilk (AR Z %)

“ Five Grains Soymilk (EFRZ4%) I8 E it o
7 1% Start (B1R) ©
> In Progress (FEH) BB  EREL—
BRE  RNFHFARE -
S 426 DEBE  BEER 6 RBE - 3E Keep
Warm (fR08) IERE G0 - R I RERER
B AEMBEBEARBRN - BT —/\EE
EEEEIHRE F26H [RE] —f)) -
8 SAIETAKIR - FUEEIR - —FEEANPMIEF - 5—
FIMFAHER -
9 B ZEREIAMNF - BIAIERA o SR VERKAIR
INEEHIHE o

EHIW%

o INARAE R IR RS R AT A fE AR R
70°C HIRIK °

SUERM (Rice Paste)
FBERBFHBABRY - BAUARBASHHED
= 0

REHH : BEREAN - HE 24 A e

BB AIEFR « RIEURES 35 AR AR 35 A%
(BRI 25 1R #E - BUTEEEA 20 A% (89 7-8
i) o BEMBUKEETF -
2 HEAE - RERAKTHRAHRES
3 BKEIARE o FEEKRCITT MAX (&®&RAL
2) B MIN (SERAAET) 2/ -
4 SRR N o FBREIRTE IR E R A SR
BB o
5 TRERERINE MABRRIEESR -
- ERBFRARERIE  RREELER -
6 1% Select ((EIE) 32 #2 Rice Paste CK#H) °
> Rice Paste CK#) IETREG AL ©
7 1% Start (B%R) °
> In Progress (FEH) EREENE  EREL—
BBL . RTHIATE -
b %26 DiERE - BEER 6 RIRE - HEE Keep
Warm (fR8) IEREGR - RITORMBEIER
Ko AEGEEB#EARAER  #R K
BENEEEILRA (E2H [RE] —&) -
8 FIBTHIL  FUEHER - —FEEANRLEF - 5—
FFLEE -

9 KA A - BIRTERA o #RA] LATE SR AR BN N
0¥ -
|g|Wﬁ

 INARAR R A IERS R - AT AfE AR R
70°C HPBIK ©

BUEBRRIT (Fruit/ Veggie Drink)
« BERBHPUERM o AR EAZSHTRHEN
= o

- RLEP  BEME B 24 A o

148 3 REA (K9 400 R5) FIAK 1 RN ©

2 HEERTEHNARED -

3 1% 300 Z2FARIFMAMDFRKBIARNG o FHEEK
MR MAX (&RRAETR) 8 MIN (&IERAIZ
R) Z[E e

4 BRI AN - FREIRIA SR EEE A&
BEH o

5 TRERERINE - BATRBILEESR -

- IRTRERIGERIE - RREELER
6 1% Select (%) iR IE Fruit/Veggie Drink (FRERT) °
> Fruit/Veggie Drink (BiR5T) IERE Gk
7 3% Start (BRR) °
> In Progress (FE ™) 5 ~E@NE  EREL—
BRY  RTRMAKBEE - 84 98EB%  CIE
B 6 R - RREBBETK

8 FIETKIE - BYEEIR - —FRIBAMEF
H—FMFAHE -

9 BEEMEEAMNS - BIAEA o A AERA
AR DN Z EHE

MR

- BENE KL B ARA AR

- MPEBEBAER  BRZHRO 10 D
FoRHELA KN EERER
A o

fR)B (Keep Warm)

BT KW RSHERTERETHE - &
B 6 RIEE - #ZE Keep Warm (RiB) T8 R E
o RBIEEATER— AN - 2R BHF

N
/m ©

|g|Wﬁ

. MR B K SR A B T - &
(ERE REATNAL -

C MERHEFET - SEBEKE  ES
TREENRATAL -

E;Iﬁﬂ

 ERRFEHAER A - BEIEERL

. TR AR o

BTREWRIE AN BIRE
SESL AT A -

ERBIE - B OEBABTIS - LA
LEEDRAA -

1 JIETEIRIE - JHEHEER - O MEER D R
ROBIZS - TR ST -

2 AT MBHEEBIETF  EHER - TEAE
8 TREMEIRE R © T RAEREE
T IMNEBRATAE R A

&5 /52 (Easy Clean)
BHABREMENRE « BRIFREZE
& FEMENERL  FERIBHR - 1R
BN - BATAR A SBRYAE - &
MFARREEERAEKRTD - WA AL BRE
SEREE R REM
RTBEREELRRK - FEEAEN 10 /D
RNBERANEmR °

1 FKEIARE o FBHEEKMNTT MAX (EE&R
I 157R) B MIN (RIERLIRTR) 2 e
2 EHEEM ARG o FBIRRIEFIRIEEREA
R o
3THERERINE - BATRGIWEEEIR ©
- ERERIAERITE  RREELER -
4 1% Easy Clean (B S /ER) °
> Easy Clean (5 /52) IEREGE - W
H—BBE  RRE5852NEFHNBER -
b X8 DiERER - BBIER 6 RERE  EE In
Progress () I8 RE IR - RNEHE
BIREE TR ©
5 Bk DER] —EMHAEZAER

REBELZAED - MBEFAAER - &

o TIRED 75 A5 (—EHK)
22 A BE 85 A5 (—EM)

20 [24EZ5E (Soymilk)| —Hf °

« BT 15 R (R 1/5 )
o H3K 20 DT (K9 1/5 #F) BEZOED  JBABRM o MFEFHEER -
EERRDH o K20 AT (#9175 #F) F2H T8/ERRTE (Five Grains Soymilk)
o FE5 BT (B 1/5 ) ] —#fe
« N0 AT
o A1 50 R (K 172 1) BB EWR DAL G B/ K o a0k A
AL /RS /N 35 AT (89 2/5 #F) B F20 [2ERRIE (Five Grains
o DEFHE Soymilk) | —&f1 °
« BT 30 A% (K12 1) BEBRWRBED o BRAENK o IHFF
NSk o K50 A5 (B9 12 #F) MER - F2H [RERRIHE (Five Grains
o LEFHE Soymilk) ] —&f °
BMEBETZRED - ARENE - &8
= g o BT 35 RF (K912 #F) IREDAR 1 RGN o IBFMEF 7
- « B/ 35 A5 (K9 172 #F) 28 [2HYERZBEH (Five Grains Soymilk) |
—&fi o
MEBHLDOET - ERMME - 1§
o T 5 45 « #1040 AT (K9 172 #F) IEDAR 1 RGN o IBFMER 5
- « BT 35 DR (K912 1) 208 [2UERFTEE (Five Grains Soymilk) ]
—ffi o
o RZE£35 N5 (H9 2/5 #F)
1T KN o 529 35 D5 (K9 2/5 1) BRM o MRFMEAR - FLH [RER
s o AR 20 A5 (K 1/5 #F) T 4% (Five Grains Soymilk) | —&f °
o FEE10 BRI (K 1/5 #F)
o AR 35 AT (#92/5 1)
o /K35 R (K9 2/5 #F)
« SEER TEVEARER/ K o AR - ALZRHRREARY)
IR IE A . 5 R RNER o BNTREFER - 20 [EERR
« 510 FEEZALER 2 4% (Five Grains Soymilk)] —&f ©
* 5-10 FEEZEER
o DEFHE

N2
ZIN

BIERMESRE  TEEGEEROA
NGBS o BIEREABR o EKIE
. ES 150 A% MAX 1 MIN By o 3% EBIRIR » 4R Select
LEES e T (812) WiEZ Rice Paste CK#) ° 1% Start (F
* PEEMAY LR i) AR - B EQERILBE -
SSRERMIE AR - ENATBRE o Bi% 0 AR
B B R YE S SRR o
o AR 35 RIT (K9 172 #F)
> Ay el BAAKEUIK » A DA - 10
D RN G THBER - 20 [ (Rice Paste)
- 10 BEFRIEE | -
o K=
o S BEEZAE
- AB 35 A5 (M 25 #) ERABERAN - BAFHEA LERY)
KEEAKH - K 35 A% () 2/5 #F) RN - MERMER - HEM [BIEK
P MEES 0 2% # (Rice Paste) | —&f ©
. D
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VL BEAT 2K -mo%£%q; 1R/ o MEHMER - BLH (8
) /J_\éﬁ'«}#g A YEKH (Rice Paste) | —#fi e
R
.ﬂMUogﬁfwaﬂ> ESKEAK o At I RN - 15
S T KA * AL 20 25 (4 1/3 ) KR 1 A5 MR - INESAAR - B2
* K35 AR (#1340 B TBUEKH (Rice Paste) ] —80 -
o /K35 AT (K173 #F)
BIEERETRE  WRESBELENA
INEY 1 RS o SBRENK o KBTEBA
S ~ SR BEEAERBMENK - KM
- : iqﬁ‘;oiﬂzg AR B MAX Rl MIN 9R R » 2 FERE - 1%
& . ’J\;LT\"—“F%*U@*J% Select (GE1E) Wi#E = Rice Paste CK#f) ° &
< R Start (B4) BIHAIRIE - BRI EREEH
A o IR E AAR R BT
Ri% - AR INEEN RN MR -
BRCHEZRE  IREFSBEDCHA
N1 RD  BREN o KEBCHEA
. 7‘51: 70 Z\\ﬁ ﬁ%q:l ’ T%%EU)\;?%E@E@%* °\ H%7J<j]l]
AW . X 30 A% ] MAX F1 MIN B0 ] o 5 EEIRMR 12
o o DA b Select (E1E) I 3# 2 Rice Paste CK#f) o 1%
< o Start (BAIA) BIfATAIE - AL ERBE
B A HIBARSR - EATEA o
Si% - ARINEE SRR RS R -
BESHMAS T RETRE « BXE
Ko KB ASFOTEART - BEE A
o BEJF 125 A% BEBRAEXK o #5KINEl MAX F1 MIN &)
5 o BZRA 25 A% R e # EEIRRE - 1R Select (REB) I8
o« £K 50 R7E ¥ Rice Paste CK#f) ° 1% Start (B91R) FI4A3A
o DEEMEORE 2o R EREREBE . B
BIAFRE « EVATERA o ik - AFIEE
HO L STV RIS KEHE LR o
B EERE  WEE BRI A
YR o BREK o S ISIME A
o $Beh o BEE BB AN o KM
s Piivion 5| MAX A MIN ] o B LB IE(E - 2
= . ’J‘;f;qiﬁfﬁl]ﬁd‘*l% Select ((E1¥) WiE 12 Rice Paste CKHM) - 1%
>R o Start (FI44) BIAATRIZ o SoRiiE - EQEH
HEE o iR ARE - BIAT SR o
R& - AR INEE MR REIE MR -

BRERIT

BENE

o FE 400 D7
o 5247 300 & FF

EBREBER  BEEYK 1 Ao/ o

mBHMAR - 2

Veggie Drink) | —&f

B [BHEBRSRI (Fruity

o

EmAEtl

BIEE - 150W
IEIIE - 900 W
RT(ExEx®)

ES

il

< JFE 23AT
« HBE 29 AT

SRR o

o TEEH : 2315 x 180 x 314.2 N
o B3 1 230 %230 x 345 DNE

AR 1000 - 1200 Z2F (EA 2-4 AfD)
MERBTEREBREN - F2HAERNE

EmEINEEE  BABITEM -

2t ZE BEF

R[] 2 Al 1%

MR EH IR RE -
BERBH L -

FEEEECHER - F2H
www.philips.com/support Sk H 48 4% & #i &) Philips

EIE

REE M A A RS 7 — R E
B ZE MM ERBITE
m EREINREE o HERBEERRRE O

BY—HEE -

BRERSL -

AETHMEFEARERRN A EBINRE RHRE - REEENBATEA
T B R/ E A Philips BEEARF 0 ©

Al EER A
TEEMERARLHERE -

MARZ RN -

HBAK - RIS -

FHEERBACDTLE
BIRRFAAFES

[ -
SEEAAE Philips BB

PRBEINREE - G

%
mET
BV R TR 7E A5
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1)

BREG L o

BRESE  BER
REER -

BARIZT Stare (BA4R) °

BT - BRI -

1% Start (B31A) °
BEEAEAFM

H R TE R HETT o

KA HBIE MAX (B R AER) 8

MIN (&ERAIFR) ©
EmDIRE o
RIBR ML REAIER

A4S Philips BER
BB R A BRI ES

EmBIEE- FBEA% Philips BARARIE A L ©
] iig‘ E 2T , . N P N
BESIEGTE . ronm. B4 Philips BRRTS L -
REREAER o EmbiaE - B4 Philips BERARFG A s ©
BRBIE - ERARANEADES -
= & [MERER] —ErHA - RAEEHD
29 °
S MAXZEF SHEH -
BT - \ - SERETERRI N MAX (BRATIER) B8
FEAETR - MIN (B ERELIR) 2R -
HERE 18R o FBEA% Philips BARARIE A L ©
EERTNRE © IR IERERINEE ©
ot — & [ERAER] —H0OHE  BRAEER
=] = B 200 °
_\z_éﬁﬂg%jﬂiﬁy)\kﬂ_\/_% ia"]ﬁﬁ o
R ©

BT RUNR MAX (RERAER) 8
MIN (BIRRAAER) 2 °

BREG A ©

o

BRECEOBELT  |BEBE - PR EANE -
e e PR - AR TR -

RETR - FRETROE -

OB RIBT B - HERBT A -
P T SRR R MAX (BRATIER) 8
Sl MRS MIN (BEARALIRR) 218 o

Sk S A - O [ERES] B0  HA

K (ERES] —BRNE  HARE
s PEERH -
- MR EL) - BREAGAR MAX (BFHREIET)
SHTERA - 51 MIN (SERETER) 2 -
Hie - EQEEE - SEHEAR Philips BEEFRTEA L) o
[ P AT BB T EEED

EFEENETEAR - AERAERR TSR L
— BB TR - S R
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