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Before first use

Take out all the accessories.
Clean the parts of the juicer thoroughly before using the juicer for the first time (see chapter‘Cleaning’)
Make sure all parts are completely dry before you start using the juicer.

Using the juicer

S

afety

Read this user manual carefully before you use this 4-in-1 juicer and save it for future reference.

- Danger

* Don't immerse the motor unit of the juicer in water, any other fluid, nor rinse it under the tap. Use only a moist

cloth to clean.

m Warning

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

® Only connect the juicer to a grounded power outlet. Always make sure that the plug is inserted firmly into the
power outlet.

Do not use the appliance if the plug, the power cord, or other components are damaged.

Assemble the juicer properly before plugging it into the power outlet.

Make sure that the damaged power cord is replaced by Philips, a service center authorized by Philips or similarly
qualified persons in order to avoid a hazard.

If you detect cracks in the filter / rotating sieve or if the filter / rotating sieve is damaged in anyway, do not use
the appliance anymore and contact the nearest Philips service center.

Avoid touching the sharp blades, especially when you clean them and when the juicer is still connected to
power outlet.

® The 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 make sure that they do not play with the juicer.

Keep the power cord out of the reach of children. Do not let the power cord hang over the edge of the table
or worktop on which the juicer stands.

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

Never use the accessories to turn the juicer on and off.

Never let the juicer operate unattended.

Make sure the blade unit is securely fastened to the accessories before you assemble them onto the motor unit.

n 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.

Do not remove accessories from the motor unit when the juicer is working,

Never reach into the jar or bowl with your fingers or an object while the juicer is running.

Do not exceed the quantities and processing times indicated in the recipe section.

Unplug the juicer immediately after use, e.g. before unscrewing the jar.

Avoid touching the sharp blades, especially when the juicer is still connected to power outlet.

If the blades get stuck, unplug the appliance before removing the ingredients that are blocking the blades by
using a spatula.

Place the juicer on a stable, horizontal, and level surface.

Switch off and unplug the juicer from the power supply before you take out and insert any accessories from
the main unit.

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

Always clean the juicer after use.You can clean the juicer in dishwasher.

Always unplug the juicer if not used for a longer period

This appliance is intended for household use only.

Make sure all parts are correctly mounted before you switch on the appliance.

Only use the appliance when both clamps are locked. Unlock the clamps after you have switched off the
appliance and the sieve has stopped rotating.

Food coloring can discolor components. This is normal and has no impact on use.

Electromagnetic fields (EMF)

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

Built-in safety lock

This feature ensures that you can only switch on the appliance if the blender jar and lid, the mill beaker or the chopper
bowl and blade unit (specific types only) are assembled on the motor unit properly.

If the blender jar and lid, the mill beaker or the chopper bowl and blade unit are correctly assembled, the

built-in safety lock will be unlocked.

Overheat protection (HR1849 and HR1848 China only)
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This appliance is equipped with overheat protection. If the appliance overheats, it switches off automatically. Unplug the
appliance and let it cool down for 10 minutes. Then put the mains plug back into the wall socket and switch on the
appliance again. Please contact your Philips dealer or an authorized Philips service center if the overheat protection is
activated too often.
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Overview

Measuring cup

®

HR1849 only)

Chopper blade unit (HR1846, HR1847, HR1848, and

Blender jar lid Chopper rubber ring (HR1846, HR1847, HR1848,

and HR1849 only)

® ®

Filter
HR1849 only)

Chopper beaker (HR1846, HR1847, HR1848, and

Blender jar Pusher

Blender rubber ring Feeding tube

Blender blade unit Lid

Central base Sieve

Juice container Juice collector
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Juice container cover Spout Locking clips
Spout Driving shaft
Mill blade unit (HR1847,HR1848, and HR1849 only) Pulp container
Mill rubber ring (HR1847, HR1848, and HR1849 only) Switch

Mill beaker (HR1847, HR1848, and HR1849 only) Motor unit

Extracting Juice

The juicer can be used for preparing fresh fruit juices. Pulp, pips and skins will be separated.
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ke sure the control switch is off. Then, connect to the power socket.

Clean and cut large ingredients into pieces that fit into the feeding tube.
Turn the control switch to the suggested speed.

Put your ingredients through the feeding tube.

Push the ingredients gently down with the pusher

E3

Remove stones from cherries, plums, peaches, etc.You do not have to remove cores or seeds from fruits like
melons, apples and grapes.

Use fresh fruit and vegetables; they contain more juice. Particularly suitable for processing in the juice extractor
are pineapples, beetroots, celery stalks, apples, cucumbers, carrots, spinach, melons, tomatoes, oranges and grapes.
You do not have to remove thin peels or skins. Only remove thick peels, e.g. those of oranges, pineapples and
uncooked beetroots. Also remove the white pith of citrus fruits because it has a bitter taste.

When you prepare apple juice, remember that the thickness of the apple juice depends on the apple you are
using. The juicier the apple the thinner the juice. Choose an apple that produces the type of juice you prefer:
Apple juice turns brown very quickly.You can slow down this process by adding a few drops of lemon juice.
Fruits that contain starch, such as bananas, papayas, avocados, figs and mangoes are not suitable for processing in
the juice extractor. Use a food processor, blender or bar blender to process these fruits.

Leaves and leafstalks of e.g. lettuce can also be processed in the juice extractor

Drink the juice immediately after you have extracted it. If it is exposed to air for some time, the juice will lose its
taste and nutritional value.

You can get more juice output if you use softer force to push the fruit and vegetables down.

E Notes

Do not exert too much pressure on the pusher, since this would affect the quality of the end result and it could
even cause the sieve to come to a halt.

Do not run the juicer continuously for more than 2 minutes. If you have not finished extracting juice, switch the
juicer off, and allow it to cool down to room temperature before you continue processing.

Do not reach into the sieve through the pulp outlet of the pulp collector:

Bl

ending

The blender is intended for:

.
.
.

Foll

Blending fluids, for examples dairy products, sauces, fruit juices, soups, mixed drinks, shakes;
Mixing soft ingredients, for examples pancake batter or mayonnaise;
Pureeing cooked ingredients, for example making baby food.

low the assembling steps for blending. Remember to install the blender rubber ring before use.

Blending without Filter
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Mount the the knife unit onto the jar. Fix it by turning it in the direction of the arrow.

Turn and lock the blender jar onto the motor unit until it locks into position, and you hear a click sound..
Clean and cut large ingredients into pieces, and put them in the blender jar:

Press the lid into place.

Place the measuring cup into the opening in the lid until it is firmly fixed.

Make sure the control switch is off. Then, connect to the power socket.

Turn the control switch to the suggested speed.

Once complete, switch off and unplug. Remove the blender jar from the motor unit.

Pour out the drink through the spout of the blender jar:

Notes

Dry ingredients must not be processed for more than 1 minute.

While the motor is running, ingredients (for examples: ice cubes and tomatoes) can be added into the blender
through the opening in the lid.

Make sure to position the sieve of the lid is in front of the spout of the jar for smooth liquid pouring.

To disassemble the blender, follow the instructions above in reverse order and direction.

Refer to the end of this user manual for the recommended quantities, speed settings, and processing time.

Blending with Filter

For
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extra finely blended sauces, fresh fruit juices or soy milk, you can use the filter All pips and skins will remain in the filter:
Mount the the knife unit onto the jar. Fix it by turning it in the direction of the arrow.

Turn and lock the blender jar onto the motor unit until it locks into position.

Put the filter in the blender jar. Make sure the filter is properly fitted on the bottom of the jar.

Put the lid in place to fix the filter:

Put the ingredients, water, or any other liquid in the filter

Put the measuring cup in place and switch on the blender.

Select the highest speed and let the appliance run for maximum of 60 seconds.

Switch the blender off and remove the blender jar from the motor unit.

Pour out the drink through the spout of the blender jar:

Notes

Never overfill the filter. Do not exceed *160g" marking in filter for processing ingredients weight.
Cut fruits into small pieces, and soak dried ingredients thoroughly, like soy beans, before processing.
Do not use the filter to process hot ingredients.

n Cautions

Be careful not to exert too much pressure on the handle of the jar:

Never fill the jar with ingredients that have a temperature of over 60°C.

Never overfill the blender jar above the maximum level indication (1.0 liters) to avoid spillage.

Always insert the measuring cup into the lid before you start processing.

Do not run the blender for more than 3 minutes at a time. If you have not finished blending after 3 minutes,
switch the blender off and let it cool down to room temperature before you continue processing.

Never put your hand or any object in the jar while the blender is running.

Always set the control knob to O before you open the lid.




Grinding
The mill attachment can be used for grinding dry ingredients only.

Follow the assembling steps for grinding dry ingredients. Remember to install the mill rubber ring before use.
Put the ingredients in the beaker.
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Screw the blade unit onto the beaker. Fix it by turning it in the direction of the arrow.
Turn the assembled mill upside down, place and lock it on the motor unit.

Turn the control switch to the suggested speed.

Once complete, switch off, unlock, and remove the mill from the motor unit.

Unscrew the blade unit from the beaker:

Notes

The mill is not suitable for ice crushing. Use the blender.
Do not fill the beaker beyond the maximum indication. See the table for the advised quantities.

Never use the mill for more than 30 seconds without interruption.
Never fill the mill with hot ingredients.

Chopping

The chopper attachment can be used for chopping ingredients such as nuts, meat, hard cheese, dried fruits, chocolate,
garlic, herbs, dry bread etc.
Follow the assembling steps for chopping. Remember to install the chopper rubber ring before use.

Put the ingredients in the beaker.

Screw the blade unit onto the beaker. Fix it by turning it in the direction of the arrow.
Turn the assembled chopper upside down, place and lock it on the motor unit.
Switch the chopper on.

When you have finished chopping, switch the chopper off.

Unlock and remove the assembled chopper from the motor unit.
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Unscrew the blade unit from the beaker:

3

Features Ingredients Weight | Speed - 2 Time
Milling Coffee 50g 30 sec.
Nuts 50-100g 30 sec
Cheese 50-100g 30 sec
Sesame seeds 50-100g 30 sec
Dry beans 50-100g 30 sec
Chili paste 50g 30 sec
Chopping Garlics 100g 5x1 sec.
Cooked eggs 100g 5x1 sec.
Meat & fish 100g 5 sec.
Herbs 20g 5x1 sec.
Cheese 100g 3 x5 sec.
Nuts 100g 2x10 sec.
5 R
* For crushing ice in blender jar and chopping in chopper, it is suggested to use the pulse to have
a better result. That is to turn the appliance on and off to simulate the pulse effect.

8

Environment

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

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

Problem Solution

The juicer does not work.

The juicer is equipped with a safety system. If the accessories are not
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¢ Cut large ingredients into pieces approximately 2 cm before processing. ; . i —
) o ) properly connected with the motor unit, the juicer does not work. Check = 2 4 .
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1 After you unplug the juicer, detach the used accessories, rubber rings, and parts and clean them in lukewarm lot of pulp or skins after filtering from | closed and the measuring cup is inserted in the lid.

washing up liquid.

Rinse all accessories and parts under a tap.

To clean the blender jar, pour lukewarm water and some detergent into it.

Assemble the lid and the measuring cup, and then let the blender runs for a few seconds.

Detach the blender jar; knife unit, and remove the lid and measuring cup. Clean and rinse them as well.
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For better cleaning, you can use the brush to clean.

6 Storage

1 Keep it in dry places to avoid the sieve, blades get rusty.
2 Plug could be inserted into the main unit for storage.

7 Recipes

With 4-in-1 Juicer; you can experiment endlessly and try out all kind of recipes.You can make delicious juices, shakes,
soups, and sauces in no time at all. To give you an idea of the possibilities, you can go to www.kitchen philips.com.
For Juicing

the filter accessory in the blender.
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Ingredients Weight Speed
=
Cucumbers/ Spinach/ Melons/ Tomatoes/ Oranges/ 500g 1 A ==
Lemon/ Grapes/ Berries SN VRN . _
- o EFRBEZE, BARERA LR EES SN HBEERTIEN.
Apples/ Carrots/ Pineapples/ Beetroots/ Celery/ Pear 500g 2 o BRI GEfd F A R R, S A PR Sk R 4 B B R S L
) . o MRMEKL, BREIETHEGTHR, BTIEEMAA” M@,
For blending, milling, and chopping o ARG, BEEBABREE,
- - - ¢ MRFFRELIA, ABR/ER, UIAGNE AR BRI TIRA ARER,
Features Ingredients Weight | Speed - 2 Time o MBEIVUEBNEEMARE, SEGERMEEMEIETRA, RTEBERSS. BSR
Blending Smoothies 1000ml 60 sec. tﬁE@"&%‘JﬁHE%%DW%H}?% ) .
e B ed g o0 e o EORRBTINIA. BSREERNAN, DRBTNAEEBO RIS T,
. ¢ AFRTESAMGENMEE, RIS AR RZARZRMAANA (BEILE) £,
Fruits & vegetables 1000ml 60 sec BAEB AT Z 2 A A AR R T ERIES.
Soups “oom 20 woc o MEFEILE, BRONTIZZIL.
¢ BRBRLRELELAEMTINMT, TEEEREBEERERATNIENR FRTIFARNDIE L,
Batters 1000ml 60 sec o BRI TR HUE L SR HI IR LA ERE.
Sauces 1000ml 60 sec o YI7)E MM IR S B LAY R IR,
Baby food S00m 0 o BEPETAEMEER TE AR,
2Dy 100 m se¢ * WRIDAFAHERFETEMANA LG, HREEENREDREE E,
Ice 6 pieces (approx. 38x30x23mm) 15 x 1sec.

Blending - filter Soy bean milk 160g soaked beans, 450g water 60 sec

4 ERAETH

At
AR A T HRIEERNRT, RE. HAK WO BT,
BIRIEHIT RO R, RfF, EREEIRARE,

1 EEARERR, BRI O/ MR,
2 BB AR E TR L,

3 @R O

4 ERENERENTERE.

E3 =

o Btk BT FERRBEEEL, WAAM. ¥R BEXENKR, WNBERRZIET.

BEAFEKRMER. BN2EEZKY, KT, HIR FRE ¥R AN #2 N F

X, X, #Fh, BFHEELEEEARET,

¢ IR/EEEN. REBTR. RENFEHKRERRNENER T FRELEE R, HBIKRY
BADHEER, REREER.

o RSN, SOTMIRERASEMEMANERME, FREKBMS, RTERK. nERELAS

QIR R, BRFAEHER,

FRARRBSLEANRE, MAJLUBITEADRZ LR,

SHEEBAKRTESATET, AR, FAM HBR TERMTR, TRAREMNIN. &

PN SR PR SRAL IR IX LK R,

BENH-FMMR G B NI T,

EHEBLRA, ARET=ST BN EGESAEENE ARNEFRNE,

o HEKRAGFRE, RAEENNBAREEZRT.

=B

o BTENMENERMAKRES, RhXopmiEtane, EEnaSREmEk,
o DMFBSETEANEE 2 5. IARERET. BEEXE, SHRANETERE. BHSER.
* MBFNRERNTTAHETIM,

bk

IEBHALER T

* ORARME. Plagitl@, @KL St 5. RAWH. BES
* RAMRRE, PIrENEEEE:

* BEEANERY. FIMEIERLRM.
BRRERSTAITHH . EAIERRRHRE.

o P

BT RMREIBMHR £, =80 MRS R EE.
BRI E DR AT £, EEESER, SRR IR —5,
TERRREE, EERE, AREEBABHR,

B = FIREI,

BERBANRENTTO, BEEEEEEN L.

WRIEGIFREXA, A5, ERZRIRFEE.

BIREITFRIEE HFHRE R,

TRBEXRARHN, HERRELRT, AENDEEN TR,
B AR RO PR £ L 2R

1
2
3
4
5
6
7
8
9

TREHIN TR TS 1 58,

Dz, ALEEH R BRE (Bl ZKRAFLIR) NNERHLT.
I3 7 IRRIEN S R, bR B I AR T

MFBIEBH G, BIRRA LIDALMERIRF A7 [[R1E,
ZAPFREBALHTRZUORMAE, REREM TR E,

R 4

ERAEREMHEARARA BT, MERTRER, MENITNRSLRERNN,
1 BNRBURERBHR £, RS LH RS EEE.
2 BB E DR AN b EEHEBEDINL.

3 EEMARARHR, FIRGIER ERE AB RO R,
4 B EZBIIAEEEM.

S OCBERL KSR E AR B AR,

6 HEMERIT, FTHRHN.

7 EEESRE, RZUTRFLET 0V,

8 RIMBHAL, MIBIREF LT HRAR,

9 B BT AR I Ok

=

o PIEEINEMOREESE, EMeEEETAEE 1608 o
PIHEATIIT 2 /1. RIEIA/MR, TIREN (IIKE) RsERH.
* B2ERLEMINTAN YR,

SEBE R ZER RO TR LIS RO E S,

PR ERET 60°C. MR AT,
DEREHBS ST OEAE (1 7). UABER.
FHEAMTI AT, BB EMEANE,

BREER,
REAZ R, Y228 F REMEEYERARR,
o T ERANEBIRHITTREEE 0.

PR —RZITE 3 D8, IR 3 DiERTREH, HEEXT, SRLNEERAE.

W

B EE B AT PR AR T IR A

RRERSRAETRE. ERAMNBLARESRE.
BREBATER,

B AT RRREN £ ATk MRS EE T,
BERTFMTERB IR, BEREDRAF EIHSE.
(53 3= BIESEES IVENIEZER

TRKE. RANEE. MDEEM LTI T HER,
MERER L3RI R B 1

1
2
3
4
5
6

TREEER AL TAREKIR, (£ AR FEAL,

DB ERAZENREIARERS. BRBUNHE. BSRRNE.
EI7DLEHEE R R SR VR 30 R4,

DINERRRRATRE ST,

%

CIRERRMMT AT ARG IRR, A, TR, KRTF. 15RAN. Ki BEMTERSEM.
RIRAR L FORITYINE, ERAANERRYIFEEAE,

BRI A IR A,

B R AHTREIIEM b, RSO AR R IAS EEE,
BREIFORRB IR, BEREDRAMF LHHE.

T EIRERR.

PIRTERRSE, RAEER,

MEEB A 37 TTFHE T AR A IR R

DR B3R TR B 1

£3 =

NOUAWN =

* INTAET, BRRREHIKL 2 BRI,
o MRERDMHNE, KA. IS SRS HEDRRNERE L. BT~ 6.
o DERRBERADMREST.

=B

PERTEAATUMMEE, TAS, AIEMARSRIERMY, HEAHER.
RN EERARE, BEBRHN.

TR NAEFERN, R paER,

D7NBEABAMTE, BEREBUNHE, BSRERE.

L IR R SRR 30 R4,

sENE
5 JB)E

(2 ST A SR T AL R BRI R A BB 50,
x

THRERZ 8, BIR T HLAEL,

FREANTR S HEBITRE.

iR AT EN M (A9 AT SR P B e

REMmEEDERE,

TREMNLE, PEEEERSBIERE (PlaTn, BRERRER) REE™m.

BT, BTG, BRSNS, ARENEEATINEKPRITELRE,
RISk T AR R M AR

AR EORK, BADEEER,

£ ERZABR, ILRAEIT/LDH,

HTHHARMDAAE. MIHEMNER, HBEMET 4.
ERHBER PR EEEBEMR,

i1z

1 BB TTRIMNE, URETI M)A 4E8,
2 L ABAF BEKGET,

7 Bit

ERME T, BTN, SHEHRIE, ATARERESMRRRT, HE. RHMEET.
AT RIETAME TR ATAL, ZA AN EA VB ML wwwikitchen philips.coms

o ocUThwN =

TR
't & HE
B NGRS BN FATRE IR R 500 72, 1
ER/ERE NE BRI R/ 500 72 2
B, WE, OBRAil
IhEE M EE | EE -2 B A
B PAYIN 1000 =7 60 ¥
MEFRE OWRE 1000 ZF 60
IKRAE 1000 ZF+ 60
Kon 500 ZFt 60 ¥
EH 1000 ZF+ 60 ¥
B 1000 ZF+ 60 £
BILRM 500 ZFt 60 7
KR 6 (RT475 38x30x23 oK) 15x1
BERE - T 214 160 B AZ. 450 727K 60
HE IS 50 5% 0%
23 50-100 7 30 %
B 50-100 5% 30 %
ZRR 50-100 5% 30 %
= 50-100 52 30 %
BRIE 50 52 0%
I Kk 100 72 5x1%
RIBE 100 % 5x1%)
BEEES 100 72 5%
BE 20 % 5x1%
puls 100 72 3Ix5#
12 100 % 2x10 %
£ =
o TERHMREEKIA RIS R AN R RIS, BB AR AL RSB ERR. MR,
BV R FF 2 R 5% PRI ATL 28 SRAB B Th 2K

iR
EFGH, WIBBAS— WAL, DRERATSEEOEKRL, SHEMETTFRR.
9 EEMEMLELE

MRECEBUAEA B RR, BERBERS ZAREN TR, MRTTERRAD, BHRACHER
RABXH CRIBEIRS Lo

3t 00

21 BRI

P TAE, BANERRE R, RMITSDIRAMRIERER, BT
oI, RESBERERTMERMT (F2HRAN

HE) o BEXAEAN

AFERBEITRRIPRE, WR~RIIR, BEEHXABR,
BRTEGEL, EHAE10 94, AEHRRELENER
R, FBERITA~RER, (UERTHESEH HR1849
HR1848)

TIF B/ Bk B R EE, KIAAA, BOMIE,

DR BHERUREAN 2L HMEE | AR LREASRN, XEEFAR, NRSK—EFE.
HYSUR REMNTE, FrAstEsaE,

BHAEIDRN, KA, ERERRI A A, BEET. RERRERE
ERAREDAANE (R TFEME) .

A Z AR B BTV, BRNZEEREF. EASHETE "RE" —75,

FEMTHEIE, BHHIAERMSHEO | KABAN. RERMLTRESIER, JEMNEDNNENERR
B EE H SRS, ADEHBE A,

REEMEEARRR, RO R DML
FIEREREPEE S| iR,

MESR AN R B LI SHIRS. | RENF T ERBEREBLZEERHN E,

FEERKMRAE R T BT, g

W 2R S 2R LEMBEERIR,

BREHLEERE. SREMETRHE, R ERREEE.

RFT R Z AN RN | BRREIDEMERBAREAS, XAETFHEBENEAS
PRREREAREREHIRN, TE.




