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6 ENGLISH

Important

Read these instructions for use carefully before using the appliance and save them for future
reference.

» 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.

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.

Always return the appliance to a service centre authorised by Philips for examination or
repair. Do not attempt to repair the appliance yourself, otherwise your guarantee will
become invalid.

Clean the separate parts of the fryer thoroughly before using the appliance for the first time
(see chapter 'Cleaning'). Make sure all parts are completely dry before you fill the fryer with
oil or liquid fat.

Never immerse the housing, which contains electrical components and the heating element,
in water nor rinse it under the tap.

Always unplug the appliance after use. Do not move the fryer until it has cooled down
sufficiently.

Do not switch the appliance on before you have filled it with oil or fat. Make sure the fryer is
always filled to a level between the two indication marks on the inside of the inner bowl.
During frying, hot steam is released through the filter. Keep your hands and face at a safe
distance from the steam.You should also be careful of the hot steam when you open the lid.
Keep the appliance 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 is standing.

This appliance is intended for household use only. If the appliance is used improperly or for
(semi-)professional purposes or if it is used in a way that is not in accordance with the
instructions for use, the guarantee will become invalid and Philips will not accept liability for
any damage caused.

Fry food golden-yellow instead of dark or brown and remove burnt remnants! Do not fry
starchy foods, especially potato and cereal products, at a temperature above 175°C (to
minimise the production of acrylamide).

Safety cut-out

This appliance is equipped with a safety cut-out that switches the appliance off if it overheats. This
may happen if there is not enough oil or fat in the fryer or if blocks of solid fat are being melted in
the fryer, which will prevent the heating element from being able to give off its heat.

» If the fryer doesn't work anymore, let the oil or fat cool down and turn to your Philips
dealer or a service centre authorised by Philips.

Preparing for use

B Put the appliance on a horizontal, even and stable surface out of the reach of children.
If you want to place the fryer on top of the cooker, make sure the rings of the cooker have been
turned off and are cold.

[P Fill the dry fryer with oil, liquid fat or melted solid fat up to the top indication mark on the
inside of the inner bowl (see section 'Oil and fat' for instructions on how to use solid fat)

(fig. 1).



ENGLISH 7

Oil/liquid fat Solid fat

Min. 221 1925 ¢
Max. 251 2200 g
Oil and fat

Never mix different types of oil or fat!

We advise you to use frying oil or liquid frying fat, preferably vegetable oil or fat that is rich in
unsaturated fats (e.g. linoleic acid).

[t is possible to use solid frying fat, but in that case extra precautions are necessary to prevent the
fat from spattering and the heating element from overheating or becoming damaged.

¥ If you want to use new blocks of fat, melt them slowly over a low heat in a normal pan.
A Pour the melted fat carefully into the fryer.
[EX Store the fryer with the resolidified fat still in it at room temperature.

I3 If you want to use new blocks of fat, melt them slowly over a low heat in a normal pan (fig.
2).
Be careful not to damage the inner bowl with the fork.

Using the appliance

Frying

Be careful: hot steam will escape from the filter in the lid during frying.

¥ Take the entire cord from the cord storage compartment and put the plug in the wall socket
(fig. 3).

Make sure the mains cord does not come into contact with hot parts of the appliance.

A Switch the fryer on by means of the on/off switch (fig. 4).
The power-on light in the on/off switch and the temperature light go on.

[EX Set the temperature control to the required temperature (150-190°C) (fig. 5).

- For information about which temperature to select, check the package of the food to be fried
or the table at the end of these instructions for use.

- The oil or fat will be heated to the selected temperature in 10 to |5 minutes.

- While the fryer is heating up, the temperature light goes out and on a number of times. When it
stays out for some time, the oil or fat has reached the preset temperature.

- After a batch has been fried, the temperature light also goes on.Wait until it stays out for some
time before frying the next batch.

> You can leave the basket in the fryer while the oil or fat is heating up.

3 Lift the handle to raise the basket to its highest position (fig. 6).
[EHl Open the lid by pressing the release button. The lid will open automatically (fig. 7).

3 Remove the basket from the fryer and put the food to be fried in the basket.
> For the best frying results, we advise you not to exceed the maximum quantities mentioned below.

Home-made French fries Frozen French fries
Max. quantity 1300 g 1000 g

Recommended quantity for best 650 g 500 g
result
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Carefully put the basket in the fryer (fig. 8).
Make sure the basket has been properly inserted.

EX Close the lid.

[E2l HD6153 only - Set the required frying time (see section 'Timer' in this chapter).
You can also use the fryer without setting the timer.

[I1] Press the release button of the basket handle and carefully lower the basket to its lowest
position (fig. 9).

> Fora good end result, stick to the preparation time indicated on the package of the food to be fried
or the preparation time mentioned in the tables at the end of these instructions for use.

> For a uniform golden frying result, lift the basket out of the oil or fat a few times during frying and
gently shake the contents.

Timer (HD6153 only)

The timer indicates the end of the frying time, but does NOT switch the fryer off.

Setting the timer
[N Press the timer button to set the frying time in minutes (fig. 10).
The set time will become visible on the display.

[FA Keep the button pressed to put the minutes forward quickly. Release the button once the
required frying time has been reached.

- The maximum time that can be set is 99 minutes.

- Afew seconds after you have set the frying time, the timer will start counting down.

- While the timer is counting down, the remaining frying time blinks on the display. The last minute
is displayed in seconds.

[EX If the preset time is not correct, you can erase it by pressing the timer button for 2 seconds
at the moment the timer starts counting down (i.e. when the time starts to blink). Keep the
button pressed until '00" appears on the display.You can now set the correct frying time.

IZ] When the preset time has elapsed you will hear an audible signal. After 20 seconds the
audible signal will be repeated.You can stop the audible signal by pressing the timer button.

After frying

[ Lift the handle to raise the basket to its highest position, i.e. the draining position (fig. I 1).

P2 Open the lid.
Beware of the hot steam and possible spattering of the oil.

[EN Carefully remove the basket from the fryer.
If necessary, shake the basket over the fryer to remove excess oil or fat. Put the fried food in a bowl
or colander containing grease-absorbing paper, e.g. kitchen paper.

I3 Switch the fryer off by means of the on/off switch.The power-on light in the on/off switch
goes out (fig. 12).

Il Unplug the appliance after use.

Do not move the fryer until the oil or fat has cooled down sufficiently, which takes
approximately 60 minutes.

> Ifyou do not use the fryer regularly, we advise you to remove the oil or liquid fat and to store it in
well-closed containers, preferably in the refrigerator or in a cool place. Fill the containers by pouring
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the oil or fat through a fine sieve to remove food particles. Remove the frying basket before emptying
the inner bowl.

> If the fryer contains solid fat, let the fat solidify in the fryer and store the fryer with the fat still in it
(see chapter 'Preparing for use', section 'Oil and fat').

Wait until the oil or fat has cooled down sufficiently.

Do not use any abrasive (liquid) cleaning agents or materials (e.g. scouring pads) to clean the
appliance.

[N Press the lid release tab to unlock the lid. Then lift the lid out of the appliance (fig. I3).
FA Remove the basket from the fryer.

[EX Remove the water tray (fig. 14).

I3 Lift the non-stick inner bowl out of the appliance (fig. |5).

EHl Remove the oil or fat and dispose of it, if necessary.

» All parts except the housing, which contains electrical components and the heating element,
can be cleaned in the diswasher or in hot water with some washing-up liquid.

I3 Clean the housing with a moist cloth (with some washing-up liquid) and/or kitchen paper.

[EA Rinse the parts with fresh water and dry them thoroughly.

Changing oil or fat

Because oil and fat lose their favourable properties rather quickly, you should change the oil or fat
regularly. To do so, follow the instructions below.

If you mainly use the fryer to prepare French fries and if you sieve the oil or fat after each use, you
can re-use the oil or fat 10 to |12 times before it needs to be changed. If you use the fryer to
prepare food that is rich in proteins (such as meat or fish), you should change the oil or fat more
often.

» Never use the same oil or fat longer than 6 months and always follow the instructions on the
package.

» Never add fresh oil or fat to used oil or fat.

» Never mix different types of oil or fat.

» Always change the oil or fat if it starts foaming when it is heated, if it has a strong smell or
taste or if it turns dark and/or syrupy.

Disposing of used oil or fat

Pour used oil or liquid fat back into its original (resealable) plastic bottle.You can dispose of used fat
by letting it solidify in the fryer (without the basket in it) and subsequently scooping it out of the
fryer by means of a spatula and wrapping it in a newspaper. If applicable, you can put the bottle or
newspaper in the bin for non-compostable waste (not in the compostable waste bin) or dispose of
it in accordance with the regulations in your country.

W Put all parts back onto/into the fryer and close the lid.

[FA Wind up the cord, put it in the cord storage compartment and insert the plug into the plug
fixing facility (fig. 16).
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[EN Lift the fryer by its handles.

Frying tips

For an overview of preparation times and temperature settings, see the tables at the end of these
instructions for use.

Home-made French fries

You will make the tastiest and crispiest French fries in the following way:

[l Use firm potatoes and cut them into sticks. Rinse the sticks with cold water.
This will prevent them from sticking to each other during frying.
> Dry the sticks thoroughly.

[ 2 | Fry the French fries twice: the first time for 4-6 minutes at a temperature of 160°C, the
second time for 5-8 minutes at a temperature of 175°C.

[EJ Put the home-made French fries in a bowl and shake them. Let the fries cool down before
frying them for the second time.

Frozen food

Frozen fries have already been precooked, so you will only have to fry them once in accordance
with the instructions on the package.

Food from the freezer (-16 to -18°C) will cause the oil or fat to cool down considerably when it is
immersed in it. Because the food does not sear right away, it may also absorb too much oil or fat.

Take the following measures to prevent this:

- Preferably allow frozen food to defrost at room temperature before frying, unless stated
otherwise on the package of the food to be fried.

- Carefully shake off as much ice and water as possible and dab the food to be fried until it is
properly dry.

- Do not fry very large quantities at one time (consult the relevant table in these instructions for
use).

- Select the frying temperature mentioned in the tables at the end of these instructions for use or
on the package of the food to be fried. If there are no instructions, select a temperature of
190°C.

- Lower the food into the oil or fat very gently, since frozen food may cause the hot oil or fat to
start bubbling violently.

Getting rid of unwanted flavours

Certain types of food, particularly fish, can give the oil or fat an unpleasant flavour. To neutralise the
taste of the oil or fat:

BB Heat the oil or fat to a temperature of 160°C.
[P Put two thin slices of bread or a few sprigs of parsley in the oil.

[EX Wit until no more bubbles appear and then scoop the bread or the parsley out of the fryer
with a spatula.

The oil or fat will now have a neutral taste again.
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Environment

Remove the battery of the timer (HD6153 only) before you discard the appliance.
W Use a small flat-blade screwdriver to remove the timer panel (fig. 17).

P31 Remove the battery. Do not throw the battery away with the normal household waste, but
hand it in at an official collection point.

Guarantee & service

If you need information or if you have a problem, please visit the Philips website at www.philips.com
or contact the Philips Customer Care Centre in your country (you will find its phone number in the
worldwide guarantee leaflet). If there is no Customer Care Centre in your country, turn to your
local Philips dealer or contact the Service Department of Philips Domestic Appliances and Personal
Care BV.
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Troubleshooting

Problem

The fried food does
not have a golden
brown colour and/or
is not crispy.

The fryer gives off a
strong unpleasant
smell.

Steam escapes from
other places than
the filter:

During frying, the oil
or fat spills over the
edge of the fryer.

The oil or fat foams
strongly during
frying.

The fryer does not
work

Possible cause

The selected temperature is too
low and/or the food has not
been fried long enough.

There is too much food in the
basket.

The oil or fat does not get hot
enough.

The permanent anti-grease fitter
is saturated.

The oil or fat is no longer clean.

The type of oil or fat used is not
suitable for deep-frying food.

The lid has not been closed
properly.

The permanent anti-grease fitter
is saturated.

The sealing ring on the inside of
the lid is dirty or worn.

There is too much oil or fat in
the fryer

The food contains too much
moisture.

There is too much food in the
frying basket.

The food contains too much
moisture.

The type of oil or fat used is
unsuitable for deep-frying food.

The inner bow! has not been
cleaned properly.

The fuse of the temperature
control may have blown, causing
the safety cut-out to switch the
appliance off.

Solution

Check on the package of the food or in the tables at
the end of these instructions for use whether the
temperature and/or preparation time you have
selected is/are correct. Set the temperature control to
the correct temperature.

Do not fry more food at one time than the quantity
mentioned in the relevant table in these instructions
for use.

The fuse of the temperature control may have blown,
causing the safety cut-out to switch the appliance off.
Turn to your Philips dealer or a service centre
authorised by Philips.

Remove the lid and clean the lid and filter in hot water
with some washing-up liquid or in the dishwasher:

Change the oil or fat. Regularly sieve the oil or fat to
keep it fresh longer

Use frying oil or liquid frying fat of good quality. Never
mix different types of oil or fat.

Check whether the lid has been closed properly.

Remove the lid and clean the lid and filter in hot water
with some washing-up liquid or in the dishwasher:

If the ring is dirty, clean the lid in hot water with some
washing-up liquid or in the dishwasher: If the ring is
worn, turn to your Philips dealer or a service centre
authorised by Philips to have the sealing ring replaced.

Make sure the oil or fat in the fryer does not exceed
the maximum level.

Dry the food thoroughly before you start frying it and
fry the food in accordance with these instructions for
use.

Do not fry more food at one time than the quantity
mentioned in the relevant table in these instructions
for use.

Dry the food thoroughly before frying it.

Never mix different types of oil or fat and use oil or
liquid fat that contains an antifoam agent.

Clean the inner bowl as described in these instructions
for use.

Turn to your Philips dealer or a service centre
authorised by Philips.
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Preparation times and temperature settings

The tables below indicate how much of a particular type of food you can prepare at one time and
which frying temperature and preparation time you should select.

If the instructions on the package of the food to be prepared differ from those in the tables, always
follow the instructions on the package.

FRESH OR DEFROSTED FOOD

Temper Type of food Recommended Max. quantity Frying time
ature quantity for best (minutes)
result
50°C  Mushrooms 6-8 pieces 2-3
160°C  Home-made French fries*) Ist frying 650 g 300 g 4-6 (go to
cycle 175°C in this
table for
instructions
about the 2nd
cycle)
Fresh fish 450 g 5-7
170°C  Chicken (drumsticks) 3-5 pieces 12-15
Vegetable fritters (i.e. cauliflower) 8-10 pieces 2-3
175°C  Home-made French fries*) 2nd frying 650 g 1300 g 5-8
cycle
Crips (very thin potato slices) 600 g 3-4
180°C  Chinese spring rolls 2-3 pieces 6-7
Chicken nuggets 8-10 pieces 3-4
Mini snacks 8-10 pieces 3-4
Squid rings in batter 8-10 pieces 3-4
Fish (pieces) in batter 8-10 pieces 3-4
Prawns 8-10 pieces 3-4
Apple fritters 5 pieces 3-4
190°C  Aubergine (slices) 600 g 3-4

Meat/fish croquettes 5 pieces 4-5
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FROZEN FOOD

Temper Type of food Recommended Max. quantity Frying time
ature quantity for best (minutes)
result

[70°C  Chicken (drumsticks) 3-4 pieces 15-20
Mini potato pancakes 4 pieces 3-4

175°C Frozen French fries 500 g 1000 g 5-6/7-8

180°C  Chinese spring rolls 2-3 pieces [0-12
Chicken nuggets 8 pieces 4-5
Mini snacks 6 pieces 4-5
Squid rings in batter 8 pieces 4-5
Fish (pieces) in batter 8 pieces 4-5
Prawns 8 pieces 4-5

190°C Meat/fish croquettes 4 pieces 6-7
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AwafacTe MpooekTiKA TIG 0ONYiEG XPNOEWG TIPLV EEKIVIIOETE Va XPTOCLUOTIOLEITE TT) CUCKEUT)
Kal UAAETe TIG Yia peNovTIKT avapopd.

» EAéyEre av 1) Tdomn Tou avadEpETal OTN CUCKEUT) AVTIOTOLYXEL OTO TOTIKSG pelja TpLY
OUVOECETE TN CUOKEUT).

2uvO£OTE TN CUOKEUN O€ pia Yelwpévn Tpila.

Av To kahwdio €xel uttooTel BAAPN, Oa mpémel va avTikacTacTabei amd T Philips, éva
kévTpo c€pPig e€ouatodotnuévo amod T Philips 1§ e€icou éumeipoug Texvikoug
Tpokelpévou va armodeuxBolv kivduvol.

Na mmyaivete mavra mn cuckeurn oe kévtpo oépfig eEouciodotnuévo améd T Philips yia
€Neyxo N emokeut). Mnv eTIXELPT|OETE va ETTIOKEUACETE TN CUCKEUT pévol oag, aliwg Ba
akupwBei n gyylnon.

KabBapioTe Ta amoomwpeva pépn Tng ¢pLTéLag TpLy XPNOLUOTIOICETE T1) CUCKEUT Yid
mpwTn dpopd (Scite kepdhaio 'Kabapiopa'). BeBaiwbeite 611 dAa Ta e€apTripara eivat
eVTEAWG oTEYVA TIPLY YepioeTe TN dpitéla pe Aadi 1) uypd Aimog.

Mnv BubBileTe ToTE TNV UTTOSOXT), TTOU TTEPLEXEL NAEKTPLKA OTOLKEIA KAl TO OEPPavTIKO
oTolxeio, o vepo oUTe va Tny EemAéveTe KATW amod Tn Bplon.

Na Byalete mavra T cuokeun amd Ty mpila petd Tn Xpron. Mnv petakiveite
dpITECA PEXPL VA KPUWOEL ETTAPKWG.

Mnv avafete T cuckeun TPV TNV yepioeTe pe Aadt 1} Aimrog. BePfawwbeite 611 1 dpiTéla
eival Tavra yepdrn péxpt To onpeio avapeca ota dUo onpddia oTo ECWTEPLKS TOU
Kkadou.

Kata to Tnyaviopa, Byaivel kautdg atpog amoé 1o $idtpo. Mpopuldéte Ta xépla oag kat
To TTPOoWTTS cag amd Tov atud, (va €i0Te o€ ApKeTH AméoTACT ammd Tr CUCKEUT).
Emiong mpocé&Te Tov KauTO aTpd 6TAv AvolyeTe TO KATTAKL.

KpatroTe T ouokeur| pakpld améd Tta maidid. Mnv aprivete To nAekTpikd kahwdi0 va
KPEUETAL ammd Tnyv akpn Tou Tpamelilol 1 amd Ty emipdavela TAvVW OTNV oTToia €XETE
TOTTOBETNOEL TT) CUCKEUT.

AuTn 1 cuokeun TTpoopileTal povo yia olklakm Xpnon. Av 1) cuokeur] XprnolpoToinbei
AavBaopéva 1) yia (npi-)emayyeA\daTikn xpnon n av xpnoipomoindei pe TpoTo ToUu
avTifaivel oTig 0dnyieg Xpriong, n eyyunon dev Oa 1oxUel kat 1 Philips dev 6a dexOei
kapia euBovn yia ommoradnmote Lnpia poKkAnBei.

PodoynoTe To payntoéd avti va To EepoYnioeTe Kkal apalpéoTe Ta Kappéva umoleipparal
Mnv TnyaviCete Tpodipa pe dpulo, £131kA TTATATEG Kal TTPOLOVTA e dnunTplakd, ot
Beppokpacia uPpnAéTepn amd 175°C (yia va eEAaxIoTOTIOIOETE TNV TTAPAywyt
akpulapidng).

Awakomm AsiToupyiag

Autn 1 ouokeun gival epodiacpévn pe acpdAeta SiakoTmg peUUATOg TToU GRTVEL TN CUCKEUT)
av uttepBeppavOei. Autd pmopei va cupfei av dev urdpyel apkeTd Aadi 1) Aimog otnyv ¢piteéla
N av AlOVeTE KOPpATIa oTepeoy Aimoug oTn $pitéla, katL ou epmodilel To BeppavTikd
oTolyeio amoé To va amodwoel Tn BgpudTnTa TOU.

» Avn ¢pitela dev AerToupyei, aprjoTe To AadL 1) To AiTTog va kpuwoouv Kal ameubuvBeite
oTov avTimpoéowté cag Tng Philips 1) og kévrpo cépPig e§ouciodotnuévo amd tn Philips.

MpoeTopacia yia xprion

¥ TomoBetioTe T cuokeun o opilévTia, emmimedn kal oTadepn emdavela pakpld amoé Ta
maidid.
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Av BéAeTe va TomoBeTroeTe TN ppiTéla mavw oTnv Kouliva, Befaiwbeite 6TL Ta paria eival
ofnoTa kat kpla.

A Tepiote T oteyvn dpitéla pe AadL, uypd Aimmog 1y Aiwpévo oTepeomoinuévo AiTog péxpl
™ péyloTn €vdeln oTov kado (Seite mapaypado 'Addt kat Aitmog' yia odnyieg oxeTika e
TN XPMo™ Tou oTepeoTroinuévou Aitroug) (eik. ).

N\adUYyp6 Aitrog 21eped Airog

EAay. 2.2 Nitpa 1925 yp.
Mey. 2.5 Aitpa 2200 yp.

AaGbd: kat Aitrog

Mnv avaperyvieTe moté SiadopeTikad £idn Aadiou i} Aimoug!

2ag ouvioToUpE va XpnoldotroleiTe AadL yia Tnyaviopa 1 uypo Airmog Tnyavioparog, karta
mpoTipnon ¢uTikd Aadi 1 AMimog mAoucio oe TohuakdpeaTa (Tr.X. Avoleikd ou).

Mmopeite va xpnoilomoioete oTeped Aimog Tnyavioparog, aAAd cauTiv Tnv mepimTworn
xpetalerar emmAéov mpodpuha&n yia va pny mrothicel To AiTTog Kal yia va pnv
utrepBeppavbei 1 uooTei BAAPeg To BeppavTikd oTolxeio.

B Av 8éAeTe va xpnotpomolfosTe kavolpyla kopudTia AiTToug, MoTe Ta apyd og xapnAn
$wTLA o€ cuvnBiopévo Tnyavt.

P2 PiZte To Miwpévo Aimog pooekTika ot dpiTéla.
EJ AmobnkeloTe T dpiTéla pe To oTepeoTopévo AiTog o€ Bepuokpacia Swyatiou.

] Av BéAeTe va xproipoTroiosTe kavoUpyla Kopparia Aitmoug, AldoTe Ta apyd o€ XapnAr
$wTLA o€ cuvnBiopévo Tnyavt (gik. 2).
Mpoocé&Te va pnv mpokaléoeTe {nuid oTov Kado pe To TmMPoUvL.

Xprjon Tng cuokeung

Tnyaviopa

Mpoocoxn: 8a Byel LeoTdg aTpdg amd To IATPO OTO KATTAKL KATA TO TNYAVIOUA.

W Mapte oAéKAnpo To kahdlo amé To XWpo amobrkeuong kahwdiou kat BaATe To Blopa
otnv mpila (k. 3).
BeBaiwbeite 6T To kaAWdio Sev €pxeTal oe emadn pe LeOTA PEPT TG OUCKEUNG.

A Avayre 1 dpitéla pe To SiakémTn on/off (sik. 4).
H Auyvia 1ox00og Tou Siakémn on/off kat 1) Auyvia Tou BeppooTarn avapouv.

[EN PuBpioTe To BeppooTat oty embuunTy Beppokpacia (150-190°C) (eik. 5).

- Ta mAnpodopieg oxeTika pe To TMold Beppokpacia va emAéEeTe, eEAEyETE TN cuokeuacia
Tou Tpodipou TTou Ba TnyavioTei 1) Tov Tivaka 1Tou BpickeTal oTo TEAOG AUTWV TWV
odnyLwv xprong.

- To Aad1 1} To Airmog Ba LeoTaboulv otny emheypévn Beppokpacia yia 10 €wg 15 Aerrra.

- Evw Beppaiverar n) dpitéla, n Auxvia Beppokpaciag avaBoofrivel apkeTég popég. OTav
mapapével ofnoTn yia kamoto didoTnpa, To AddL 1} To Aitrog £xel $Oacel oTnv
pubuiopévn Beppokpaacia.

- MobAig TnyaviceTe pia maptida, avafel n Auxvia Beppokpaciag. Mepipévere Aiyn wpa
MEXPL va oPrioEL TIPIV TNYAviCETE TNV £MTOPEVN TTapTida.

>  Mrmopeite va aprioete To kakdbt péoa otnv ¢piTéCa éTav To AddL 1 To Aitmog LeoTaivovrat.
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I3 ZnkdoTe To XepoUAL yia va onkwoeTe To kahddi otnv uPnAdTepn Béon (eik. 6).

I Avoitte To kamaxi méfovTag To koupti arracdahiong. To kamakt 6a avoifel autéuata
(eix. 7).

I3 Bydahte To kahdBi amé n dpiTéla kal Bakte To daynTé Tou Ba TnyavioTei péoa oTo
Kahabu.

> [a kaAUTepa amoTeAéopara 1o TNYAVIOUd, 0AG OUVIOTOUNE va unv umrepPaiveTe TiG UEYIOTEG
TOCOTNTEG TTOU avapépovTal TapakaTw.

2mrikég Tmyavitég matdreg  Kareduypéveg Tnyavitég

TMarareg
Mey. mooéTnTa 1300 yp. 1000 yp.
2UVICTWEVN TTOCOTNTA YA 650 yp. 500 yp.

KkaAUTepo amoTéAecpa

TomoBeTeioTe MpooeKTIKA TO KAAGBL oV dpiTELa (eik. 8).
Befaiwbeite 0TI To KAAAOL £xeL PTTEL OTN CWOTN BEOT).

N KheioTe To kamax.

E2 Mévo yia v HD6153 - PuBuicTe Tov emBupuntd xpévo Tnyavioparog (deite Tnv
mapaypago 'Xpovodiakémmg' o' autd To kedpdhalo).
Mmopeite emiong va xpnoipomolnoete T ¢puTéla Xwpig va pubuiceTe To XPovodlakoTTn.

[T MiéoTe To Koupmi aracdaliong Tou XepouAlol oTo KaAdbL kal TPOCEKTIKA XAUNAWGCTE
To KahabL otnyv o xapnAn Tou Béon (eik. 9).

> [a kakd anmoteAéopara, TnPeloTE To XPOVO TIPOETOLUACIAG TTOU avapEépETal 0T oUoKeUaAaia Tou
Tpopipou mou Ba TnyavioTel 1§ To XpOvo TIPoETOLLATIAG TTOU avapépETal 0TOUG TIIVAKEG 0TO TEAOG
aQUTWV TWV 00NYLWV XPHoNG.

> [a éva opotdpoppo podoTnyaviouévo amoTéAeoua, onkwoTe To kakdbt amé To Addt 1j To Airog
HePIKEG PopEG KaTd To TNydvioua Kal KOuvroTE amaid To TreEpLEXOLEVO.

Xpovodiakémmg (Mévo otnv HD6153)

O xpovodiakdmtng deixvel To TENog Tou Xpdvou Trnyaviopatog, alda AEN ofrjver T
dp1TECA.

PUOpion Tou xpovodiakoTTy

¥ Miéote To Koupmi Tou XxpovodiakdT yia va pubuiceTe To Xpdvo Tnyaviopatog ot
Aemrtad (eik. 10).

O pubpiopévog xpoévog Ba epdavioTei oTnv 0Bdvn.

A KpatioTe To koupti matuévo yia va Tpoxwpnoouv ypriyopa Ta Aemtd. AproTe To
KoupTtri poAig emiteuyBei o emBupunTodG XPdVOg Tyavioparog.

- O péyioTog Xpovog Tou propei va pubpioTei givat 99 Aemrra.

- Mepika deutepdlenTa apoToU publiceTe To XpOVO Tryavioparog, o xpovodiakomng 6a
apyioel Tnv avtioTpodn pETPNON.

- 'Orav o xpovodiakdmTng HeETPA avTioTpoda, 0 XPOVOG TNYaviopaTog TToU aTTOUEVEL
avafoofuivel otnv 006vn. To TeheuTtaio AemiTéd epdavileral oe deuTepOAemTTa.

EJ Av o puBpuiopévog xpévog Sev eival cwaoTdG, pmopeite va Tov ofrfioeTe méfovTag To
KOUNTT( TOU XpovodLakoTTn yid 2 SeUTEPOAETITA TN OTLYWT) TTOU O XPOVOJLAKOTITNG HETPA
avtioTpoda (dnA. éTav o xpovog apyilel va avafoofivet). KpatrioTe To koupri
TaTnuévo pEXpL va epdavioTei ) évdeln '00" otnv 006vn. Twpa pmopeite va pubpiceTe
TO CWOTO XPOVO TNyavioparog.
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I8 Mohig ohorhnpwBei o pubuiouévog xpévog Ba akoloeTe éva nynTikd ofjua. Metd amé 20
SeuTepoAemiTa To NYNTIKG onjua Ba emavaindei. MmopeiTe va oTapatioeTe TO NXNTIKO
onua méfovrag To KOUUTT TOU XpovodLakoTrT.

MeTa 1o TNYaViopa

¥ >nkoTe To XePOUAL yia va onkwoeTe To kakddi otnv ugnAéTepn Béom, SnA. ot Béon
oTpayyioparog (eiwc. |1).

A Avoite To kamaxu.
Mpooé&Te Tov LeoTo atud kal mbavo mirciliopa Tou Aadiou.

EJ AdaipéoTe pooekTikd To kahabL amd T dpiTéla.

Av gival amapaitnTo, kKouvrioTe To kKaAdbL Tavw améd T $puTela yia va adpaipéceTe To
mepiooto Aadi 1y Aitmog. Bakte To Tnyaviopévo ¢aynTod o€ £va PTTOA 1) COUpWTNPL PE XapTi
Tou amoppoda Ta Aitm, .. xapTi koulivag.

I3 >BAoTe T dpiTéla amd To Siakémrtn on/off. H Auxvia toxlog oTo SiakémT on/off ofrivel
(<. 12).

Il Byaite T cuokeur amé Ty mpila petd T Xprion.

Mnv petakivioeTe TN $pITECA PéXPL VA KPUWOEL ETTAPKWG TO AddL 1) To AiTTog, KATL TTOU
diapkei mepitou 60 AetrTa.

> Av dev xpnouotoleite TakTikd T ¢ppiTéla, oag ouvioToUpE va agatpeite To AddL 1j To uypo AitTog
Kat va To armobnkeleTe o€ doxeia mou kAelivouv kaAd, katd mpoTiunon oTo Yuyeio 1j o€ dpooepd
Hépog. lepioTe Ta doxeia mepvdvTag To AddL 1} To AiTTog péoa ammé AemTo KOoKivo yia va
agaipéoeTe Ta owparidia Tou gaynTou. BydAte To kaAdbt Tnyaviouarog mptv adeidoeTe TO
£0WTEPIKO KaAdoL.

> Avn ppitéQa mepiéxet oTeped AiTog, arioTe To Aitrog va otepeomomBel péoa otn ppiréla kat
amobnkevoTe TN PpiréCa padi pe To Aimog (Oeite kepdAaio TlpoeToiuasia yia xprion',
mapdypagog 'Adadt kat Aimrog').

KaBapiopoég

Mepipévere péxpl To AadL 1} To ATTOG va KPULWGCOUV apKeTA.

Mnv xpnoiporroleite diaBpwTika (uypd) kabapioTika 1} UAIKA (T1.X. cuppaTdkia) yia va
KaBapioeTe TN CUCKEUT).

I Miéote To koupmi amacdaliong yia va EekAeldOoETE To Katmakt. MeTd onKWoTE TO
Katdki amé Tn ouokeun (€ik. |3).

A BydAte To kakdbi amé ) dpitéla.

[EX BydaAte 1o Sicko vepol (gik. 14).

I3 >nkoTe Tov avTikoANTIKG £0WTEPLKS KASOo améd Tn cuokeun (gik. |15).
I BydaAte To AadL 1) To Aittog kat amoppidTe To, av sival amapaitnTo.

» OAa Ta e€apTtripara ektog amd Ty umodoxr, TTou TTEPLEXEL NAEKTPIKA oTolyEla KAl TO
BeppavTikd oTolxeio, pmopouv va kabaploTolv oTo TTAUVTHPLO TTATWV 1) o€ LeoTS vepd
pe Alyo ammopputravTiko.

I3 KaBapioTe Tnv umoSoxn e uypod Tavi (e Aiyo amopputavTikd) kai/mf xapTi koulivag.

Zem\UveTe Ta eEaptrpara pe kabapd vepd Kal oTEYVWOTE Ta TTOAU KaAd.
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AANAayn AadioU 1 Aitroug

Emei1dn To Add1 kal To AiTTog Xavouv TIG eUepYETIKEG Toug 1BLOTNTEG paMov ypriyopa, 6a
mpémel va al\alete TakTikd To AadL 1) To Aitmog. MNa va To kaveTe, akoloubeioTe Tig
TTapakdarw odnyieg.

Av xpnoipotroleite Tn ¢piTéda yia va GTIAXVETE KUPIWG TNYAVITEG TTATATEG KAl COUPLIVETE
To Add1 i} To Aitrog peTd amd kdabe xpron, pmopeite va Eavayxpnoipomolnoete To AadL i} To
Aitmog 10 pe 12 popég mpiv To ala&eTte. Av xpnoiotroleite Tn ¢piTéZa yia va $Tiaere
¢aynTa mholola oe MpwTeiveg (6TTwg kpéag 1 Papt), Ba mpémel va alalete To Aadi 1 To
AiTrog Mo cuyva.

Mnv xpnoiporoleite ToTé TO id10 AASL 1 AiTTOG Yia TTEPLOCOTEPO ammod 6 Pnveg kai va
axkolouBeiTe TAvTa TIg 0d1NYiEg TNG CUoKeuaoiag.

Mnv mpocBéTeTe TOTE dppéoko Aadi 1) Aitrog o€ xpnoipomoinuévo Aadt 1) Aitog.

Mnv avaperyviete moT€ diadpopeTikd €idn Aadiou 1 Aitroug.

Na aMalete mavra 1o AadL 1) To Aimog av apyilet va adpilel 6Tav LeoTaiveTal, av €xeL
duvarr pupwdia 1 yelon 1| av yiveTal okoUpo kai/f) myTo.

ATtroppyn xpnotpotrompévou Aadiou fj Aitroug

Pi&te To xpnoipomoimnpuévo Aadt 1} uypd Aitrog TTaAL oTo TTAACTIKO MTTOUKAAL TOU ME KATTAKL.
Mmopeite va amoppifete To Xpnolpomoinpévo Aimog agrvovrdg To va otepeomoindei péoca
ot ¢piTéda (xwpig To kahabl) kat pera To Byaloupe améd Tn dpitéla pe pia omdToula kat To
Tuliyoupe o€ pia epnpepida. Av yiveTal, pmmopeite va BANeTe To PToukdAl 1} Tnv epnuepida
oTOV KAS0 pn SLacTIWHEVWY aTTOPPLUHATWY (OXL OTOV KAS0 SLaCTIWHEVWY ammoppILdTwy) 1
va To amoppieTe oUuPWVaA PE TOUG KAvovIoRoUg TNG XWpPag oag.

ATroBnikeuon

[N Bate 6Aa Ta eEapThpara Ak mavw/péca o ¢ppuTéa kal KAeioTE TO KaTTAKL.

A TuliETte To kaAwdio, BahTe To oTo YWpo amobrikeuong kakwdiou kat BaATe To Buopa
otnv umodoxn Tou (eik. 16).

EX ZnkdoTe T dpiTéla amd Ta xepoUhia.

2uppBoulAég Tnyavioparog

MNa pa oclvoymn Twv Xpdvwy TrpoeTolpaciag kal Twv pubuicewyv Beppokpaciag, deite Toug
MVaKeg oTo TEAOG AUTWYV TWV 0dNYLWV XPNONG.

ZmMTIKEG TNYAVITEG TTATATEG

‘Etol 6a ¢T1a&eTE TIG IO VOOTIUEG KAl TTLO TPAYAVEG TNYAVITEG TTATATEG:

Il XpnoporoieioTe oikAnpég TTATATEG Kal KOYTE TG GE HAKPOOTEVA KOPPATIA. ZeTMAGVETE Ta
KOUMATIA pHe KpUO vepd.

M' autdv Tov TpoTTo dev Ba KoANAve 1) pia oTnv AAAn Katda To Tnyaviopa.

> ZTEYVWOTE Kakd TIG TATATEG.

A TnyavioTe Tic ratdTteg 8o popéc: TNV TP dopd yia 4-6 AeTTd ot Beppokpacia
160°C, n delTepn popd yia 5-8 Aemrta oe Beppokpacia 175°C.

[EN Bahte Tig omiTikéG TNYQVITEG TIATATEG OF éva PTTOA Kal avakiveioTe Tig. AdroTe Tig
TIATATEG VA KPULICOUV TIPLV TIG TNyavioeTe yia delTepn popd.
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Kareyuypéva Tpédpipa

Ol kaTepuypéveg TTaTareg eival 1dn MpoTnyavicuéveg, £€ToL Oa TTPETTEL HOvVo va Tig
Tnyavicete pia $opd clpdwva pe Tig odnyieg oTn cuckeuaoia.

Ta Tpédipa améd v katadun (-16 éwg -18°C) Ba kavouv To AddL 1) To AiTTog va KpUWoEL
apkeTda 6tav Ta Bubicete o' autd. Emeldn Ta Tpddipa dev Privovral apécwg, Propei va
amoppodricouv oAU Add1 1y Aitrog.

MNa va To amo¢uyeTe kavTe Ta €€NG:

- Kara mporipnon adnoTe Ta katePpuypéva Tpddiua va Eemaywoouv oe Beppokpacia
Swpartiou TPLv To TNYAvioua, eKTOG KL av avapépeTal aldg OTn cuoKeuacia Tou
Tpodipou TTou Ba TnyavioTei.

- [MpooekTika BydiTe 600 Tayo Kal vepd pmopeiTe Kal TpiPTe To TPOHIHO TTou Ba
TNyavioTei £TOL WOTE va eival 6co To duvaTov o GTEYVO.

- Mnv myavileTte peydleg moodTNTEG pE TN pia (CUpPOUAEUTEITE TOV OXETIKO TTivaka
oauTég Tig odnyieg Xpriong).

- EmAéETe T Beppokpacia Tnyavioparog mou avadEpeTal oTov OXETIKO TTivaka oTo TENOG
aAUTWV TWV OBMYLWV XPNOTG OTN cuokeuacia Tou Tpodipou mou Ba TnyavioTei. Av dev
uttapyouv odnyieg, emAéETe Beppokpacia otoug 190°C.

- XapnAwoTe Ta TpddIpa oo AddL 1§ oTo Aitmog oAU apyd, S16TL Ta kaTePpuypéva Tpddia
Kavouv To LeoTo AAdL 1) AiTog va mTolAdelL évTova.

Mwg va amodiyeTe TIg ducdpeoTeg yeloelg

Mepika €idn aynrou, 18iaitepa To Pdpl, pmopei va dwoouv oTo AddL 1§ oTo Aittog pia
SuodpeoTn yeuon). lNa va oudetepotromoeTe T yelon Tou Aadiol 1) Tou Aitoug:

B Zeoravere To Aad1 1) To Aitrog ot Beppokpacia 160°C.

P2 Balte péoa oto MadL 800 AemTég péTeg Ywpi 1 pepikd kKAwvapdkia paivravéd.

EX Nepipévere péxpl va otapatioouy ot pucalideg kai uetd Bydaite To Ywpi f To paivravéd
amoé T ¢puTéda Pe pia oTTdTouAa.

Twpa 10 AA31 1} To AiTrog £€X0UV Kal TTAAL oudéTepn yeUoT).

MepiBaAiov
Bydahte T pmartapia Tou xpovodiakdmTn (pévo otnv HD6153) mpiv amoppideTe T cuckeur).

B XpnowormoieioTe éva mMAaty katoaPidt yia va BydheTe To TAaiclo Tou XpovodiakdmT
(<. 17).

A Byate Tv pmatapia. Mnv metagete Tn pmartapia pali pe Ta cuvnBiopéva okoutidia Tou
omiTIoU, aA\d TapadwaoTe T o€ €TTONUO onpeio GUNMOYNG.

Eyyunon kai oépfig

Eav BéAeTe kamoleg TTANpOdOpieg 1) €xeTE KATTOLO TIPOPANMA PE TNV CUCKEUT, TTapakaloUpe
emokedTeiTe TNV LoTooeAida Tng Philips otn dielBuvon www.philips.com 1) emikovwvnioTe
pe To Tunpa egutmpétnong meAatwv Tng Philips ot xwpea cag (Ba Bpeite Tov apibud
TnAedpwvou oTo diebvég puladio eyyunong). Eav dev umrapyxel Tpnpa e&utmpétnong
TeNATWVY OTN XWwpa oag, ameubuvBeite oTov Tomkd avTimpdowto Tng Philips 1
£TMIKOLVWVNOTE Pe To Tunpa X€pPig Twv OIKLaKWV ZUCKEUWY KAl TWV ZUCKEUWV
Mpocwikng PpovTidag BV tng Philips.
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Odnyog aveupeong BAapwv

Mpo6BAnpa MOavn arria

To kateduypévo
baynTo dev eival
podoTnyaviopévo
kat/n dev ivat
TPayavioTo.

H emAeypévn Beppokpacia
eival ToAU xapnAn kar/n Ta
TPOdIa dev £xouv TnyavioTel
apKeTA.

Ymapxel peyain moodtnTa
¢$aynTol oTo Kahabu.

To Aadi 1} To Aitrog dev
LeoTaiveTal apKkeTa.

H ¢p1méla avadider To poévipo pilTpo katd Twv
pia duvarn elaiwv €xel ToTioEL.
ducdpeoTn oopn.

To Aadi 1} To Aitrog dev eival
ma ppéoka.

O TUTOG TOU AadloU 1} Tou
AiTroug TTou ¥pnoipoToLOnKe
Sev eival katdAnAog yia
Babu Tnyaviopa.
Byaivel atpdg kat
amé alha onpeia
ekTOG amd To
bikTpo.

To karrakt Sev £xel KAeioel
owoTd.

To povipo $ikTpo kard Twv
elaiwv €xel ToTioEL.

O &akTUAlog oppayiopartog
OTO EC0WTEPIKO TOU KATTakiol
eival Bpwpikog 1 €xel dpBapei.

Kara ) Siapkela
TOU TNyavioparog,
To Aadi 1} To Aitmog
prropei va xuBei
amoé To Xeilog TNg
dpiredac.

Ymapyel oAU Aadt 1) Airog
oTnv $puTéla.

To ¢aynTo €xel TOAD
uypaocia.

Ymapyel oAU ¢aynTé oTo
KaAdb. Tnyavioparog.

To Aad1 1) To Aitrog
adpilouv TTOAG
KaTa To Tnyaviopa.

To ¢ayntod €xel TOAU
vypaocia.

Adon

EAéyETe T cuokeuaocia Tou Tpodipou 1} Toug
mivakeg o' auTég Tig odnyieg XPriong yia To €av 0
Beppokpacia ka/f oL xpovol TpoeTolpaciag mou
€xete emAéEel eival owoTol. PuBpioTe TO
BeppooTarn ot cwoTr Beppokpacia.

Mnv TnyavileTe TTOTE TTEPIOCOTEPT TTOCOTNTA ATTO
auTrv TTou avadEpeTal oTov OXETIKO TTivaka o'
auTég Tig odnyieg Xpriong.

H acdalela Tou BeppooTdTtn pmopsi va €xel kaei,
mpokakwvTag TN Siakotm AelToupyiag Tng
ouokeung. AmeuBuvbeiTe oTOV avTITTPOOWTIO Gag
g Philips 1| og kévTpo oépPig e€ouciodotnuévo
amé T Philips.

BydAte To kamaki kat kabapioTe To KATTAKL KAl TO
$iATpo oe LeoTd vePS pe Aiyo amopputravTiko 1
OTO TTAUVTTPLO TTLATWV.

AMGETe To Aad1 1) To Airrog. Na mepvare amd
coupwTnpl To AddL 1| To AitTog yia va Ta
KpatioeTe ppEéoka yla TeplocdTePO SidoTna.

Xpnoipotmoiote AddL Tnyavioparog 1 uypo Aimog
Tnyavioparog kaAng motétnTag. Mnv avaperyviete
moT€é dlapopeTikoug TUTTOUG Aadiou 1} AiTrouc.

EAéyETe av To kammaki éxel kKAeioel cwaoTd.

BydAte To kamaki kat kabapioTe To KATTAKL KAl TO
$iATpo o€ LeoTd vePS pe Ayo amopputravTiké 1
OTO TTAUVTTPLO TTLATWV.

Av o dakTUAog eival Bpwpikog, kabapioTe Tov oe
LeoTd vepod e Aiyo amopputravTiko 1 oTo
mAuvTripto maTwv. Av o dakTUAog éxel $pBapei,
ameuBuvbeite oTov avTimpoéowmd oag Tng Philips 1
ot kévtpo oépPig eEouciodoTnpévo amd Tt Philips
Yl@ va TOV avTIKaoTACTHOETE.

BeBalwbeite 611 To Aad1 1) To Aitrog otnyv ppiTeda
Sev utrepPaivel To péyloTo emimedo.

2TeYVWOoTe To daynTéd Kakd TpLv apyioeTe va To
TNYavileTe KAl OTEYVWOTE To $aynTd clpdwva pe
auTég Tig odnyieg xpnong.

Mnv Tnyavilete TTOTE TTEPIOCOTEPT TTOGOTNTA ATTO
auTnyV TTou avapEPETal OToV OXETLKOS TTivaka o'
auTég TIg odmnyieg Xpnong.

2TeyvWoTe To daynTéd Kakd TpLv To Tnyaviopa.
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MpopAnpa MOeavn artia AUon

O 100G TOU AadLoU 1) Tou Mnv avaperyviete oTé SiadpopeTika €idn Aadiou 1y
AitToug tou Ypnolpotroleite  Aitroug kai XpnolpormolnoTe AddL 1) uypd Aitrog mou
eival akatdMnhog yia pabo va TrepLéyxouv avtiappwdn oTolxeia.

Tnyaviopa.

O gowTepikdg kadog dev éxel KabapioTe Tov ecwTepikd KAdo WG

kabaploTel kahd. meplypaderal o' autég Tig odnyieg Xprone.
H ¢piTéla dev H acddleia Tou BeppooTtat  Ameubuvbeite oTov avTmpéowmd cag TG Philipst
AelToupyei. pTTopEi va €xel Kaei, oe kévtpo oépPig eEouciodoTtnpévo amd T Philips.

mpokakwvTag Tn Siakotm
AelToupyiag TNG CUCKEUNG.

Xpovol mpoeTolpaociag kat puBpiceig Oeppokpaciag

Ol mapakdatw Tmivakeg utrodelkviouv TTOOT TTOCOTNTA EVOG CUYKEKPLUEVOU TPOodilou
pTTOpEiTE Va eTolpudoeTe TN $opd Kal Trola Beppokpacia kal Xpovo mpoeTolpaciag Oa mpérmel
va emAEEETE.

Av ol 0dnyieg TnG cuckeuaciag Tou Tpodipou TTou Ba TnyavioTei Siapépouv amd auTég
oToug TTivakeg, va akohoubeite TTdvta TIg 0dnyieg oTn cuckeuacia.

KATEWYIrMENA TPO®IMA

O¢puok Eidog Tpodipou 2 UVIOTWHEVY Mey. mooéTTa  Xpodvog
pacia moooéTnTA Yia Tnyavioparo
KaAUTepoO G (AerrTd)
amoTéAecpa
170°C  Kotdmoulo (pmodTia) 3-4 Tepayia 15-20
Mikpég Tnyaviteg mararag 4 Tepayla 3-4
175°C  Katepuypéveg Tnyavitég mardteg 500 yp. 1000 yp. 5-6/7-8
180°C KivéTika avol&laTika pohd 2-3 Tepayla 10-12
Mrmoukiég koTéTTOUAOU 8 Tepayia 4-5
Mikpd ovax 6 Tepayla 4-5
PodéAeg kahapapiwv ot koupkoUTL 8 Tepdyla 4-5
Wap! (koppdTia) oe KOUpKOUTL 8 Tepayia 4-5
KapaBideg 8 Tepayia 4-5

190°C  KpokéTeg kpéaTog/Ppaplol 4 Tepayla 6-7
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PPEZKA H AMTOWYIMENA TPO®IMA

O¢ppok Eidog Tpodipou 2 UVICTWHEVY Mey. moocomra  Xpodvog
pacia moo6éTNTA Yia ™yavioparo
KkaAuTepo G (AemrTad)
amoTéAeopa
150°C  Mavitapia 6-8 Tepayla 2-3
160°C  Xmimikég Tnyavitég matdreg®) log 650 yp. 1300 yp. 4-6
KUKAog Tnyavioparog (Tmyaivete
oTougl75°Co
auToév Tov
mivaka
odnyLwv yia
To 20 KUKAO)
Ppéoka Papla 450 yp. 5-7
170°C  Kotémouho (umolTia) 3-5 Tepayla 12-15
Ppirara Aayavikwv (SnA. 8-10 Tepayia 2-3
KouvouTTidt)
175°C  Immikég TnyaviTég matareg¥) 20¢ 650 yp. 1300 yp. 5-8
KUKAOG Tryavioparog
Tourg (TToAU AeTrTéG pETEG 600 yp. 3-4
Tararag)
180°C  Kuwélika avol&laTika poAd 2-3 Tepayla 6-7
Mtroukiég KoTOTTOUAOU 8-10 Tepayia 3-4
Mikpa ovax 8-10 Tepayia 3-4
PodéAeg kahapapiwv oe koupkoUTt 8-10 Tepdyla 3-4
Wap! (koppdria) og KOupKoUTL 8-10 Tepayia 3-4
KapaBideg 8-10 Tepayia 3-4
Ppirara pnAou 5 Tepayia 3-4
190°C  MeAirZava ($péTeg) 600 yp. 3-4

Kpokéteg kpéatog/Papiou 5 Tepdyia 4-5



24 fa A

o S S
o FH = SR U A A B S P FH I S, (R 2 R DL R 2% .

v TEASE R E IR AR, o A TR R HLTE 55 4 S FE AT

A G Y LR A

» SRR IR, o S s i R B DU A B A

» P B E] R S R R B R O, B
I ARAE T 2T -

v UCREFR AT, RO AR & MRS (L TS ) . BN
HECHIE 2 BT § AT B 5 2 T35 - B B

v NI A KRBT Sk R, TR 9 L T R AT

v 2 T SRRk . (ERE A 1 2 A S DR

b TERUCHBCIRAT . 5120 T I HLIR T o - R s A - R 8 A B
AERAER 2 [ N

»AERIN, ACERA ISR . R T S A R SR . ST T
tE R AR .

v AL URUBBIRAE S . 017 IR B R R AR O T T AR A

v AP SRR S BE R o QR R Y ST CR) ol g s 7
AR B ART . AP RO EER AR JF S B RT. CRl
ARIENT HAE - A

» AR R, TR AR B aB (I LRI KRR AR | R B
B 175 KA. B L AR O 1A RIS BN

ZEWHERIRE

AR BCE L R WTHL ORI TE e R T DL B DI - e RRERT A R PRy
TG R SR A A b A R T R BRI AR A, T

B it A
» AR T TR, AL A AR R RS
R AL IR 25 7.0«

{5k FH i ) 4 57

B AR KT S R B LE RS B A L
MRAREAEBAER R £ B ERAKEAEN, JF EREBZRH .

e R 3 R B0 S A (U F [ A = 80k DAY 1A O o v A e
(UL e (o P — S PP R — 17, 1 AR (o PR T et ) - (1 1),

W/ 5 W Bl L] 3o A
R 2.27+ 192531
"% 2.57 2200 5
5 AR

D) 77098 5 AN [ 2 Y e B A -

SEB AL S0 P RN Qe B A N S T R U R B B & A TR IR S B A (9040 S S R ) -
AT DA FH (8] R BRI (R0 B kil ol B IR i S BB A

W SR AR PR O AR 7 S B 5 e IR A 1918 DL AL -

o Rl A T B St R /Dt (BN FEL KR

TR SR A T L T I Y R




itk sc 25

G0 SR {5 P BT B IR A SR IS S R L R A P 1818 DU AL - (181 2).
ERA L X F RN -

keI

TR HXER AR 2 W BT B b B -

I R O LR R A LR ER ORUAR PB4 94 K 0 SR BE R - (181 3).
Tff PR FEL YRR AN 2 B Ml 2107 ot O o 4 £ -

R HIEA S, BommEm R . (8 4).
HLIE T ¢ b A BV EHE R AT R B FE 2 e R AT sk -

El SR ke ag 2 2 RRE (BK150-190/ ). (&l 5).

- BRIEHNRFERYER: . T2 R 2E S8 A A A A B S R 4 RO BT F A .

- HEGHAR27E 10 B 15 5 F0 A BN A PSR L - B

- YHEER NIRRT YRR R AT S KRR o YRR K — BT A, B
TR AE Bk B PR

- EE-#tawE . BEEGERTS50E . FERREERAERITER —BRME. 77
AIFETE T —HE 'Y .

> IEATHT B I AR B AT DL e I B TE AR R

BN PRI TR EREIREE . (& 6).
B @i Malaasir. @),

A DSER IR R A KE T -
> VIR RAENEHIBOR  HASOE SR B RS S T B B R R KRR -

ERPIE-FS
ICUN G 13005 1000 i
BRESCRA e & 65058 500 »i

N HBRERE TR HLERRIN - (] 8).
TR S EE S (L -

[ 8 P

Bl (WEHD 6153 S & AT R ERE (WAZ AT —17) .

TEARIR BT 23 B9 1% 0T o m] DA FH H Ve -

I 2 FVETE T4 L AYBR . TN L E R B R ARG E - (K 9).

;ﬁ ?Jﬁ?%ﬁ%%ﬁi&% N7 e R B 2 8 B g H P B R 40 RO B R R R
A Bt ] E I o

> N TREANEE OIERECR. EIERS R AR TE A EGH AR PR AR
IR E B Y .

T Es ((UtHD6153% 5 )
I BRI EROLERIR R S 2], (HAS 2 26 AT s VR BN A HL IR o
W S

BN T I R I AR ] (LA B B ) o (P 10).
BEE W A TR b o .




26 fi i

FEATFAH AT R G I 3 PR o R B BT IR (8] 9 S A0 RA L -

- BRI AR 99 4.

- BOEXESINE LR Z G LS R AR A

- USSR AR R RoRBE 2 AR TR R AE S ] o BRJE— 4 B DARD

[DATERS

QR TR (BRI (£ T @3 R AR T IS ROMS A% (B (8] FR AR (RARI ) $2(E T 25
g%?%é?\_] L AT DAVE R BRI 8] o Fe (4 B R WoRBE I 00, WIWT DUJF 4R 1% & 1 i
AIRIVERT ] o

T I 2% G5 A S SR e 20 IR AL . BT U b
81 7 5
KA 3R

BN PR R T R B A, A E . (1D,

T 7 -
N FRFEIR BN T BE T I I

/P HCREKE T MAKE B R
S 7E HLKE S _E 5 SE RN KE TR DL PR % AR SO A - R KR L 0 SRR A T R Bt ek i
HOER (AN Jef b5 A 4R T 25) BT B UE 4R 1A

FAF A E BT . 5% BRI RIS K . (8 12).

B (3 LR K -

FEHBHIEE 2R H 200 NSRS HEAER . B HIREKZY 60 405D .

> WTRARGH G AR, B e R R . B IRERE BRI ES .
1M HL B 0P PR A7 7E DK FE B o R AT b 7T o 38 1 2 2 A 008 00 ) 25 o AT B . X T DL 25
BT o SR B N R 23 A

> QR E AR AT AEEXE B R E L — T (W TR ] — =
T 5MmAE] #5) -

WAL G 52 2 AVG A W AT IS U

WA RN GRR) TSR E0M R APERIER S il vEA T i -

BN R . IR B WHEMT S E . (' 13).

T e T R B

WMFEKE. (®14).

BEARRE R = i i . (8 15).

B s, e

v BT R LS ALE A AT AN T, LR TR B AT LR R AL S ARSI
IRHK P UE -

A AR (LD VrsR gl F/sUs 5B R RIS -
K oEER . AR R EMRET -




itk 27
S
PR RISR B B D Tl 7 DA 0 S Ml o 58 7 T 4
T o

SR A T SR AN BN B ok T L O A A P 0 o s s . AT EE AR 10
P12 A A . R AERIE & & A B RS, (A B ), TS 5 42 s 46 3 s S
v UI7){E AT A SO AR S 6 D H L i SR AT

DI70AE EL AT B 3k s e A SO AT A 3k e S

507706 A [6] et 5 B9 3t 3k RS 5 66 -

40 SR 3k BRI E ITEAE R AR B U TR SR BRI B0 AR R SR R
15 5 0 B A -

R 3 5 Ik A ) b B

AL UG B R A (T B ) YPRME . fEACTRIN L 575k B o
KL GLET AR AKE RN O ) 1L, SR FAIG B, RV . AR ArE, S
S ORARBO TR (R B RIS IR ok 185
e
M T S KRB 336 T«

BUFRIRE . EHORIREICR A . AR Sk B A S B . (1 16)
BN AT R L SR B T R R«

e 7 B b
5 S R IRF [ R L BERE > VA LA (5 P 58 9 -5 3¢ J 8 20 A B 2R 45 7
EhiEEES

TGS IR 75 T T mT K H SRR R NG A A 38 2%

BN IRSE TR AR IF R K e
X AR Ik B R AENE RIS, AR
> REFEFT .

HVEZ R . B —WIETE K160 FHE 4-6 450, 58 = RIEE K175 FXE 5-8 440 -
Bl SEsEE SR, TR . EXEE R ZAT. BiEEELH.

REEY)

RURIEE RO, I DR IR R AR A A A — KR

MR EE (R K-1621-181) HUH AR Ah . 75 ELER A PG BOHIAR BLRS . 2 (6 FL R B
HTRYREEAIZEK—ZEE. BRY2RBod % i siE -




28 A

i R BT 125 9% DL S ik R g LR % 4

PRAEERMAT AR AWM, BMENERNS KR T RIFE =R T e .
FPANERUAT e BHsUA R ERIVKADK, AR ARG T4

— AN LR (S5 ARG BH KK &) -

AR A8 FH 1 B 5 3¢ i 8 4 o B 2 e i B0 848 b O T IR PR KR FRIRELREE - AR BEH
B, IR K190 -

- RERRYBOCH SR A D VR AT BE 2 (o i R 3 ek A 7 A KRR

FR AR

ey (RIHRM) Aulsalfa gk . DUR 24 s AE bRk 75 7% .
BN R A K160 .

9 R 9 T B — B G A S e

P FFEA R E R, SR T S S N ELUE R L .
R E R R SRz S

FEFEMIER 20T, el g (INHD6153RI 5 & H ) HtE .

BB N — iR g ST SR E R T . (& 17).

B At o 1 20 R it 5 e A Y B — [ & 7 TN A L 22 B TE 2 [

(RAE 5 55
RS A M E S Bk Ss . BE QIR GE RS, 5 05 R o) 0T
www. philips.com 85 ¢ [ i1 &M i & 1 55 Hh OB AR (R mT DATE ™ it 2 BRUEAE PR UE F5
??ﬂ%%gﬁ)féﬂfﬁ?&ﬁ%*'ﬁ%lﬁ'ﬁ%’ﬁﬁ%*lb, 5 Y Y B S R R
N IDEEAR o



[

R o 2 A Ak 3 7 4

Al B F I A
YEWLR B A2 e BB A IR/ s

[R]

SO/ ECARRIE - AN .
JEEHRNBEIKRS -
R ER N 2 A

FLRERR %t — AR ok 2R o )b i it it

TR R %
s AR A T4 .
T L 180 3y B3 et B o 8 S 0
JE il £ i

RN IER LSS B e R o

HA L 75 Y £
oK A U P L 4 3 ik
%

B = A Y 2 W I 4

T HF 3ty 23 AR A
R i a0 i

FELRE 4R B R it B R K % o

BYIRHIKS KRS .

JEFEHAEYKRS .

FETE A2 sl Rk K% .

i 2 2

T L 180 3y B3 et B o 8 S 0
JE il £ i

R IERIE VEN R o

UL A ) PR B 22 5 W 5
7 22 2 W FEL PR 1 S L E 2 )
T FEL YR

XER A TAF

i A s 29

B 4 58 500 5 8 D 09 5 B
53RO 25 T EKE HIAEL E R/ SO P 75 IE
6L 20 I L1453 24 P -

B YN S R L RO R
LB R 22 AT 52 % T o b
1 DT LR o R B R
b B AR 55 o LA ©

BT T Ve ViR HOK SRR LI Vi it
FHIER -

S S SR o S B S
i A«

i L0 M TS5 R UKE AR - 6020468
UESITE R

R E

DASE A< R fif

E I A R R E RV e ST DAY RV R T IR RY
T FIUE M o

WA EEENE 7 T #OKM e gIvE ST
TUMLVE o R B B 5 N1 TR A 42 e B
TG 2R 2 /N R BRI A IR 55 A B A

Hiffy P FEL R A L) ik B B B AN o o LR R 1A
IR b2 B2 FE 2%

JETI B e s T &, I IRA A
B LR B IANET &Y .

B NI A S I 2 AL RO A B
JET &P ai e s T &y -

BI2704% A R e S A el St A R A (6 110 o s 5
ORI DRT IS RiEE S

T 22 R A (5 1T 150 13 3 9 6 035 3 D 1A
U B R (AT R AR BEMR O . T KA TR G v
BRI SR 2 /N LR R S5 L



30 fEi{Ar

Y Il B[] 5 3 P 0% 8
&TWﬁhm%W*m€m~MT¢MMWkﬁguEWPLhmmﬁﬁﬂm 5]
WA S S B bR S I R B E TR A, R DL S R bR .

BT BE % UK B

1 & EALYUIES RAESCRHEFE R B0 MIXERS & (5
)
EEK150 BEak 6-8H 2-3
i3
PRER160 HElIEZ %) 58w LE 65058 1300 5 4-6 (iEZ%5
B A B 2 H % IR
175FE#B 5 »
HRE ZmLE
TR )
firf: £y 450 v 5-7
FKR170 35 (XGHE) 3-5 12-15
i3
BEFLGE (BIAEMBSE ) 8-10 1 2-3
RIR175 BEMIXERE ) & mlEdH 6505 1300 st 5-8
i3
KE W R 600 v 3-4
EK180 hHAEE 2-3% 6-7
i3
HE NG B 8-10 1 3-4
N 8-10 3-4
P TEIT R A Yk, 2 [ 8-10 4 3-4
PRFE TEIT R A 1Y L R 8-10 4~ 3-4
LN 8-10 1 3-4
SR ADE 5 4 3-4
fEIR190 JiiF (UIh) 600 5 3-4
JE

R/ T 51 4-5



s 31

R RE

EARIES BRAEMCRHER R R ARG ;mh‘k’FH\J‘I'Fﬂ (5
ifi)

RIR1I70 35 (IBhE) 3-44 15-20
I3

/N R D 41 3-4
EEEN?) R URIE 5% 500 5t 1000 vt 5-6/7-8
&IK180 HHAFE 2-3% 10-12
i3

JALEoN 8 I 4-5

N 61 4-5

P TEL R 1Y k£ [ 8 4-5

P T R A Y £ B 8 4-5

IF 8 I 4-5
K190 A/ EALF 41 6-7

-4



32 b
gy

{56 FH A 7 A i > 5 (BRI A ol IRV - Sif 22 35 PR A8 DUER K 22 5 o

Y EHEETMNEIR N > AR R E R A BN E R S o
v TUREE SRR AT R S B A o
’ Eﬁg%gﬁ%ﬁ » WAEHPhi 1ips ~ Phi 14 psERERRES o0 ~ BRI &% N BB
b [EA
’ 5%%’%%#%1@:%;%@%@@@@%?%EPIDSEFI*E’?EEZTI%E% o REEHBTEHE » B
AIREE S R R OR B R 4
AE T XM P AR ST > GE RS VR KR SR SRR O GE2 B R Boo) - ikl
B AJHIKE 3.2 T > BEREE P AL ST 222
/‘ﬁ@fﬁx?E*%‘EEE‘F?%?@_EZ{*&E?EIX’H@ RSN AT Ea%ﬁﬁf’:F*Dﬁﬂiﬂ%ﬁ:
A RaE 5 AR PR BB IR I BH o WXES S R FE T Al 2l BRI
%gﬁégéﬁﬁfﬁﬁﬁﬁﬁ s NEBARARE M, ﬁﬁm(EIK’ﬁ%‘WHE’JYHbK@ﬁﬁEW%%NEUEI’JW
A2 H
HERE > R 7R SR e A TR AR o {TE@%&@@%KJfﬁéﬁ%%ﬁﬁ%‘i\ﬁ%%%ﬁ%ﬁ%ﬁ °
TERETRBAS SN - WO R SRR R 1 -
T%g;ﬁ%i?ﬁﬁiﬂﬂk’ﬁfﬁ o AN S 1) R AR R P AL TR T SR R B B
FRERKEEEESKA - MIRNELAAREREESM (- HERE  SURKER
BB - CRIEDRH R ELRFINES A & BEE BUR RN E T -
AR R 2885 6 (AN EOH R 23R s EnE @) Wi ERNER | R
fuﬁﬁANS)Cﬁg’;f(Ek’Faﬁ%ﬁE’]ﬁ%  JUIL R B R BB (LU A P A R
acrylamide

KM ELE

SR R 2 ML > 4 7 B O TR = AL B P 547 S 301 £l
M > e 2 A S P BAR TSNS > U1 B ABATE P B » 2 A BB -
ITESAEL NG » IR RO 62 B FHS S22 R S SR
Fl AR . RS -
& fiii {5 F
B g0 5 KF AL BRI LS5 TS0 20 I <
AR AT L » 2T R LR AR L AR A

A 570 S P A R e ~ e R e 1 A 8 A (R P e s
5% CBR S Aol o F T RE AR VR - R 2B R AR Boo) - (E 1).

/IR RER T [ RE Fi 1173
)it 2. 28 1925/ %¢
RR 2.5 FF 2200 AT
EoHATH
NELE &N E AR e AR A !

ﬁgl‘;gﬁu%“’%ﬂﬂ‘ﬁﬂﬂi(f REXEMIRNS > SAF R AR & ERATRRRG (PR k)

A DA R R e A+ (ELO A [ G ek s i R RS T DB iR s S BT i 2
DRI S BRI -



gefEr 33

W 2 SR AR TR SR - G TE— RS LUK B 1R s AL -
/ORI R AT K 588 -
e s EHT R B R P (R T O A s o

USRS REE G R BT HIR SR - A —ierusirh DUk iR i n#iet A - (& 2).
BRI - R/ VOSBRI A -

{53 FH A 7 i

{HKE
ar/vG o IHAEIREATEE A R BCR SR @ 1SS B as Pk -

N i TR AR A TR AR A = 5 2 i M SRR R E R | - (I8 3).
s fff A PSRRI 47 e M Sk X S i B o

FEON/ OF PG AR B HI KR S R o (I8 4).
ON/OF FHH LA IR B e 8 LU i Fa s ot

KL P I E BB (R 150-1007%) - (i 5). )
BRI EE R ORI S A U AR A PR R R

=

- AWMSMIEETE 10 B 15 AEMMEIR IR -

— TEERENS « BT TPV - 1 IREHR B - %o
19, A E PR - N _

- TEEE B AR BB @I AIGE « (M T SR 2 - A
TR — G5 -

> e ARG - e T DLGRBI (e S -

HORLRIE » R R RSO - (] 6).

HORRRGI TR - BEE MG HBINGE - (& 7).

B (i i - S R e @ o
> EHEHEEVARERIESCR » WMVER O BEE LU Ay RO & -

SELE 73 1 R G
AR 1300/ 1000 AT
RAERBR R M & 6508 500 /AR

TR R IV BOGHKES A - ([ 8).
AH A IERESE ATHNESE -

(8 NENE

EX (R 106 153 — B FRHHMAERE I GE 25 AR e Bor) -

50 P RHT R iyt A DANEe AR s o

IO 2 T e AR RE BB - /IO B R R R ARAATE - (| 9).

> RYIERS AR AR o G T R b A B AR R B E A SR B R RIS S
R PALACH KRR ]

> CHEERYIME R E RS G LRI B A AT O R
B SRS DD -



34 gUmRg

e A ((EFREHD6153)

A iRF e e BUR IMAEIRR RS O (0 TS Er ] BRPAXES o

B
M @38 OSSR MF IS (LS 260 - Gl 10)
BOER M SR (R A L -

- AL SN BT DR S AIRE ] o — EEBIFFRR A HAENE I - TOBa ot -
I FRMRIRS 99 733
- uxﬁ;*&?(ﬁik’FH#F%é%ﬂ%{ﬁ » GRS g BAMAE T -
atie g E BRAR EIRET I R T RORHA] G e LR - i — il LIUDRET -

BN 0 FER RS N ERE 0] I SR BRAG BB (thst RS RIPIADIREED) - #fk
st g izslt 2 Fho » LUER T IERERIRGRTERR « AR E RIS LR
[00J o BUAE » fAAT LIRS AE IERERHERFI T

HHBRAR LR - SHfER R E Gt - BEARGEONEREERE - &
A] LLPE G R A F S A A5 L A 3R
HIYE 282

BN SRR O BT B AL o ik R o (1)) .

PR - |

S U 7 R e ] R PR o

/IO M IR S RS SR A o
AATREEE » ETHIKE M _E B AR 8 DIR 252 BRAMHAR o ik R MR L AR (1
A AT B SGEEAS - o

520N/ OF BRI E S TR - 0N/ OF PRI EROTIRME T @/ - (B 12)

I e i T R g

E AR KA 5 0L 2 7 SRS B A 3 TR A TR 0530 -

> FEAH SRR - BRI A I B 7 (I B -

SRR BRI 177 » 16 oMol A B B A 738 DA 2

Bt o 6P e i 2SR 2 T S R -

> LS 98 P S R ETAE T - 7 0 P A 5 198 P 7 3

GHZI SR S i D) -

o

R 5 2

I RAEGTTEY: CRRE) RmsbiEl (IZEIA) AR A -

M 7 TSRS « RSB - (B 19)

e 4R T

itk E - (H 19

BN iR o (B 15)

s BT R i o

v BRNHTERTCHE AT 25k » ST A4 A SR o - S 1
DR LUK -




e 35

B DR (0 EDFFEERD R/ AR s S -
(R FZFHIKI TR LIRS FF USRI -

SE 0 £ FH TR
%gﬂgimﬂ‘éﬁ’vﬁﬁﬁ‘lﬁ@%iﬁéﬂt > DRI R R ST 68 45 P ek o B HERIRE - SR LU
Q01 SR A o A P e M SRR T EL - WRIEAER R R A e bRl R E - (E5R
FEH R i > 5 R] DUEAE 0 28 2 fig 1 0% 1 2K o A0 Rl A E A E & B EIVR
it (GIANPIRE ~ OB » IR A 0 7 B 5 B 4ER A {8 P )R
v OREE F RRRAME ARG R 6 ME A LLE - 38R R IERIEA -
AN HTEET) A I S AR A E 6 AR R ot fg o
Y1 A R AR R B P S R Eh e B 5 1 ! o ‘ .
£ O R 7E AR B AR 2 AR ~ AT mRAIAYRIR - SRER GBI/ SRR - A
1R M g -
ZHEC T AEE R A O S

A TSI 1 P RV A0 (T L ) 5 01 o S LA 7 e
CHFRME LA ) PROBEE 94 P PR e T ) 113 FRATEAS L 556 5 5 P
(IS - AL ATRE » DA TS b Rl 26 T AR B R O o e o]
7 5 k) 58 AL 4 P4 A =

I 543 98 P/ A 0 35

SHE B - A TR P A S B S - (i 16)

R AR A

B KR AR P e e KR I FE ORI » G 2 B A B AR T IR R 2 5 4 -

HRE

RIGTHT A > AT LIRS ~ Rl -

W G TR BN B E U © AR KRB SR

QUL T3 52 IO A T KR IR R A — 788

G ACIEREE 1

BB K« 55— LA R 60RE AL KA 46 7038 » 55 — K DU EC1 758 i
JE MR 58573

1% B BEHIHE R E RN FA— P o (1738 — IO AR E e Tl -



36 B

SHEY

m I E R AT RO - LR SRR W S LAY E — R HIW] -

R (B ICE T 16303 T 18%) fUR ML E AR - @Rl T - iR awtrg
ALPIREE » [RIE T e e R 2 1R -

fﬁﬁ?ﬁﬂﬁ’]ﬁ(iﬁﬁ » -

bRIE R A RIS B A ATERIA - 75 RIE AT AT AT ol BR R Sl S i T LA TR

i A fie/ VO FRAVKATIK - MG B R RPN E EI L -

— R ANEOHRE RS I G2 RA M A S E T IR 2 2 %) - )

- GHERCEME RIS R &2 R SR e EE TR o R AT HRETE
B » GHEEER EC1 90 FERIRE -

- BEPVNOBARRHEGHET - R s R & 8 B I R B Z1 2 A IR

PG

Sy (LR M) O Ak e A 2k Sk o 358 LBk Al i s e i Bk
BN i AR INEE] 160°C. fOMLE

A {5 PR D04 R N B R — P T R TR S e

R BN A R 1k - SRBRE FBR A L S P I RE

SRR & F A R Sk o
TESSTRIEIIESZ BT > G5JE0F T 52 B I R it (Y106 153) -

W G50 AN 2R RS AR TR SR AR o (8 17) .

TN - FEE IR E R — R AT > 1T i B S B g e

o [i] B i 55

5 T SRR 2 B A A T - GBI ST SRFIH A7 i www .phi 1d ps.com [R#RN%YG » SR 24
B R 7 RS v O (] DUAE S ERORG8 F BER B TR o MR A % F iR
vl o GH S B IR 5 8 BB TR /N 5 AR MR T P s




g 37

SBEREDE R

fi
AR A &
%W%@W@W<
5 o

ol 2 (L
R0 -

AR VEHRALLL
REs 7T e -

TR AR > R
FHHTBCIH AR i A
MBI H -

THIREIRE > oo
FRBIZUAEL W -

A 3835 4 1

] geR IR

SRR A A TR/ BRI

K EIRF R £
it EH A RL 'Y -

T A H 2

S/ RUEEN:N: N LRSI
HET ©

T o

1 B B H g N &
ik &) -

M A ERER |
ﬁiﬁ@%ﬁ@%ﬂﬁ%ﬁ
%%W%W%ﬁ%ﬁ%ﬁ@

ﬁﬂ%ﬁﬁt%ﬁ%ﬁ@
£ o

RYIE RS KT -
KB A RL R -
BWIE RS K}

(8 B 2 P A B N
HAE R

PIS A IERET B o

N L 2 1 A T P ot )

G o T 2 2 TR
1 51 R A 2 K A R o

RIS

AA R AL FE A R E ?&W

22 e 7 JA T R 45 0 R/ B0 IR [ 2

-1 /I-hmft*f%']ﬁﬁféﬁnxmﬁx_mm\mf&
E—AEE S e (EEAE HERHEN 2

FRHFEAR AR o
H%E§?§%ﬂﬁﬁﬁﬁﬁﬁﬂ%ﬁﬁ%%”Jﬁﬁé?%%@f’ 15 22 227
e I6E E BB S AR o B I 5 (el
S HI TR AS 36 e AR T B2 M RS v

T > DIEVKII A — 5678 BE Ve S5 A

UEAT o BB VERIRE VB Ut ©

5 SRR« 3 O 2

Mg > FERTEEEREDRIFIRRA -

156 i S B e R R A » AR A A
(Rl T AR A g -

A ME TS IERER I o

fr T DABUKIIA — S0 R A Ve 25 A1
USSR > BB VLRI AE L -

AR B EOR A - MHW&%&MMW%K&%
E F VLR R Ve 25 AR BT BRI - 3
LA 32 [ 0 RTS8 o R 452 HEE PR 5
HL T BB R o

e T 38 P9 D RO SO IR 1 R R KA B

Brfa AT R o R SRR R IR R - KRR
SROPMERY)
PE-TMIEES KR (EEA M RS2
FHRPFTHRVIAIER) -

ik BT B RZIR -

AER A AN F RN ER G - 6 & DU IR
FRMBCR R -

R AE SE 08 F I8 B P it

i 18 ZEAEA] I A 8 e SR T R A RS 0 -



R

Y68 i ] A ik 3 % A

T RBUR AT DL R % DR MR R ~ SRR DUR KRR ] o
AU HEGR B R A B BT R R PR - e R e LA

o7l ek R B )

RYIEHE n:’ﬁfﬁﬁz%@%%ﬁtﬁ A= THAEEEH (0
= )
150°C &k 6-8 B 2-3
160°C HMEHE) B 65035 1300352 4-6 (FIK175
& HSEA
2FHRPER
[ b/ gV dHib]
)
fieg 450 AT 5-7
170°c % (B 3-5 B 12-15
PRARTERE (NTERTZS) 8-10 B 2-3
%&175 HIE ) B R 650 AT 130025 5-8
ol RS R) 600 AT 3-4
180°C P37t 2-358 6-7
ZEuR 8-10 Hf 34
AN 8-10 B 3-4
i B fa 8-10 B 34
i (B 8-10 B 3-4
I B £ B 8-10 B 3-4
BAFIK 5 # 34
190°C i G ) 600 /87T

|
[SAI

3
e P /AL 5 5 i



RV RIEMREHAN BRAE AR (3

& 5
17°c % (B 3-4 B 15-20
UNFE i 4 B 3-4
ffgL(;lTS R 500 AT 1000 AF 5-6/7-8
&
180°C KB 2-33 10-12
HER 8 Bl 4-5
INEEC 6 B 4-5
HF 25 fa 8 Bl 4-5
i (B 8 B 4-5
JF B B iR 8 Bl 4-5

190°C  FEA/EAL 4 B 6-7



= HEFES ALZSIAIZ] ©, O2l2 &=xsto] ARZEEME RMF| 20l FHAR.

» HYUS ALY 7‘*Oﬂ HEZol EAIE Metnt osig x|efo] Meto| dx|st=X| =t
QIS AL,

» HEMEO MAZHIE Hot FHAL

» MYUIETE BHEQAS ER, HEA HEA MU[AME Es HEA MHA XF
JH01|/\1 WASHHAIL.

’ Zo At |7t 2ot 2 gteEA XFE ZElA MH[AMEZ EO5HY Al
O. Rp2lof ’5!"* T2|5tX| oA, o|H E2, FEESE ol & s ot

» RHZIE ME ARESHAIT] doll MEol 2E FEES MESAA (M A 2 &
x). a2l FH7lo 7|§olH4 HEE 7] @ 2E FHE0| HAEEAJ=A] =tel
;l.AIAl

» HY| BED ot ARlMET} Y EAE HOjE 2 o RO 2522 A
SHA| oM A2

» AZE HEA MYUEHOE BoMAIR. MHE0l Z=3| A7 HMoll= 2= 0|X| ot
HMA2

» J|EOILt HEE 7] Mol MES MRS FHA| oA, 7| EE HES BtE
Al —Er|7'97l L 5-off ‘*Alil Z| x| (Max)et X% (Min) ALO|I7HX] o MAl=2.

v R ol =5717F £l }A= S350 L2 E =0|L =2 thX| opy

=
Al E5t HMEQ F24g & ul EHR 377t H2 FO|StHAI2
» HE A2 Soll= ofzlo|7t EE‘oF tES _Hél/\l_n_. ESHHAFET AlEO
L A 3chel JtEAElo ZE|X| SHEE FostHAIR
2 HES JbEoIMe AIBSIES MA st B J(‘II%% oY SRR s

oII

B2 ARY AP, 210 ASMYAM | RIFo| 9| o AlBE ZRoE HEo

Chst EPEE0| RaEIf He WA ol olst of AT Melg XX A
c}.

' 240 €A 28X 8D =R SHTaIIAIY FIID HYS B Fols &
S K2 2ol oSN, A e Ml Zo| 28 S 175°C ol
Aol T2ofA F7IX| ol4AI2. (olZ ol WA & AstEtict)

RS MRARE T

2 HEE AE AISS BEE AP NSO HAUS Asts A4S MYUXE I

o Saso] AUt of NE HuAe Hxs Holdl I8 52 Hest Lo

it 7S] =x ore 1Y WETE HYIldN 58 Feol $aY & A= tEE

Aol me pare Yxlel Foch

' EIUIII ClolM RSR| gros, I8 ws WET ABuIA wxIH £ oS
Zaa Al MEo] 22l3HHAR

=
)
o

o
o

EA FAL ©Y0|l AMALD, FE

o
N
il
U
al
Ho
2
> [u|0
2
OIIH'
kJ
>
0K
o
>
2
rr



st=20] 41

715/ H4 THE DE 3=

ES =t 2.2L 19259
Z| CHat 2.5L 2200 g
Jl2 9 fE
Hojz2 MZ Ct2 B570 7|22 AR oA 2!
22 7|20|L} HAUE AR, E5 223l x|wo| U2 AEN J|20|H ARG E
At2stE ol E&UCHO]: 2585 7|2).
% lES AMRSME PrELCH O2{Ll oM B HEJ HE Bol € £ Y1
7l EZo| R E AL 2AE £ Qo] Boh B2 Fo|E J|20|Al7] vzt ct,
Mze 18 llES Al2stD Ao gt WA 2435t B2 7|2 Hojz|2 A
=5 FAAL
=2 HEES ZAAYA HUT F2MAR
At2ollM CHA| DASHE HEES S AEl OCcf2 §Z27]|2 HESIMAIL,
Mz2 18 HEE AI2stT AloH gt HojlAM st 22 7|2 gola|s A3
=35 FAAL (27 2)
Z32 R 2|2 MK AT E FolEtAAIR
HZ AL
£17]7]

-
lo

L RAHA FZo HEoM EAR ST17F B H4E 5 AU
|

= =
HUFAN DEES BON ZHEC Me B8 ZoyAL (2 3).
FEot MES EAHE 220l SA| A FOIFMAIR.

S On 22 HYAIZ (a8 4).

=
"

rz
o

N
Rl
[{o
1>
4o
>

Ll

MelAQx|o Mmoo 20| S0{2Zoln{, 2T Hzo|E 20| E0{FLict

er RHEJ|Z YotE 222 MAESIAMAI2(150-190°C) (23] 5).

- MAE 2T thE MEJ LQSAIHE E7|TXEtE S4 ZEX| s HE AR
MM Zol Qe HEEES FHISHMAIR

- 7|12 = OlEE 10~ 158 Mo MEist 25 7tx| 7hd U o},

- E o7 vtdEE S0t T s WM AHRC AHECHS ghEE A ol 2
czo Bo| X|&Xoz HMUSH, HELL 7|20 MME 2o T2t HY
Lt

- HZe H7 Zols 2ezzol Bo| AZAULICH Ct2H §ZS EI|7 | 7|
20| CHA| R7FLR E| =2 ZHA| J|Ch2l & AFREAAIR

> JlE20|u ARt 7IdEE Sotolls §ZT|o BlLE Yol Fo{E Euot

&0l & B7tX 22|10 u

=
AR, o] X222

B =y daeEs 52 =2 Az Heldct (2gl 7)

A 51270 52 7L S Chs Hi7uof S S48 2.

» o2l Eol === of 222 = 3t5tX| gholol z[Ate] gtg dH £+ UEFUCH
FlollM st== ZHR} 57 WE ZHx} 52

BL.
i)
i}
o
w
o
(@)
«
-
o
o
(@]
«

B
0z
1o
»a
o
do
e
i
0
o
o
ul
o
«Q

o1
(@]
(@]
«Q



42 3=of

ElZl B E mAAY
E|Z vtPL 7L M2 &R E QIR

Bl s2g godAe
Bl HD 61538 sl - 2 FZUAIZLS MESMAIR. (‘Eto|of e EEFIMR)
Elo|M{E HHsHA| et S|

=
=
G 52 st7Y &%olo ¥ HES
A dzlfdA= (23 9

g2 §H7] ool dofdA2 (2 8).
| ZelstiAl=

0 =MAHA BEFUE JHE otz X7t

afo] SISEo| Jls EE &ESIAIY| BT
» TR HUFDE oW, SJls Sot ¥ el 7|8 £ HE o=
f7 BT S S0i23 WS ES A E50 FHAR
Etolof (HD6153 8t sl
Etolojs SlZ ZEAIZE L2FD HYIE s eigct
Efolof 4%
Elojo] HES &2 HY AlZ+S YR S92 AHSYAR (T 10).
CiaBao] 2oz MYE AE selod & Aaiin
MES 7% 21 Yool # EAZF a2 xuzuct ks S AZto| &
o BES FONAL,
- Hoh MF AZE2 99E L,
- MU AZE susa R &) Mo olsiel A2l Solgd) MstEUc

[=C}
-~
SHAM =2 AlZho] CiAZafofoAM ZAE AR C opx|2 &2

alal s Aol o B2 2, Efolofo] AlZh| BOIST| ATHSHE &7HA
2b A7} 2 ials £7ho0l Elojof HES 2% Sof EaiAl Had & UL
ot Cl2Zefolofl ‘000 EAIE wtxl HES F2I JYSMAL. ofX Mz

FAE
H Alzke oAl MEE 4+ g

ola] MA s A|7Po| II'—MIEIDJ AES0| 22ALICH AES2 20 SOt A%
|

ot Boln HES E2iM A222 EXATIA & A&
e =

£%0|8 2{M HUBTUE 71F 22 gxlol DHAA HUMZo 22 IS
ol WHRTS sHAAIR (22l 11

EAS 042

EAT SEI| EE SE I8 UNE AL,

-l_
o
N
1z 2
x
o
—LJ
o -
Z i
|-H
l >
i
X
N
=
ivd
>
to

IEOIL—P AME/R7E 8*—.%01 U5 B0l 20 Aod, FH7| folM BT E
2ol HHAL. FAT S4 =3

s =
— =
A2 FIEIEIS0|L, JIE71E MASHE Solot 28l IR =
= ofprjof HedAR

_Jﬁ%’—IX]E Off 2 IAIA|Q. Melai=o| Melo| HZE Zielct (aal 12).
B Ag Sols M Ze{as BopA L,
7|£0|4 iHE7 Z83| A7| Moll= EZ7]IE 20X oA, JI20|L HET}




> RU7IE FIIH2E ALZSHR| g2 dolls 7IS0lH HEE wiuiAM & 2 ==
Hol| 2 cfg HELD L= ot AIE oo Easts Aol E&EUCH Hol £2

=]
s 84 WAL Soi7ixl ER 12 Mz el FHAL. HUSYIE uleI| H
off El7 BFRUE #NAIL,
ol £|27| otoll 19 WETL YSW Uk AHE £ 5 BBSMAL (A
ggo 7T HE? &#x)

Z|S0|Lt HETE &3] A2 wi7tX| ZIct2|HAR.

v
(YK_J
M4
o

o
=
ME HaANE ofmst EF2 ooty MAM (M) = SEHO: 28 =)
HOl2 AFSstX| otpAIL

-
Fo HIMMHES s2{M TS oA, S E0A FIZHT|0A LA
Al (23l 13).

[H7]0M FldEITLE 22ISHAI2.

T Hu 2718 MM AIL (23 14).

[olM SHE7]E ) LHHAIR (23 15).
A

CtH, 7150|Lt THEE MASHMAIR.

4m

..|

Kl
_QE

TERAN
A oo
o N A
AN

o Dz o
i3

i
Ry
—

TRE x| 7HLER]) & MeS 2E 2
= MX=F et A BlX|2E 22 MAHsHY

MIIMEZ|=2 MZHol 7HsEH
|2

@ 24= ®e d(MEHAS o2k 23)0|Lt FLE F|ZEIS R HoNAIR,
WRE 22 2 FES MHE g 2T H=AFIHAIR
718 E= fES w
71§ EE HEE OFF wE S22 2ojo 4ES dAsy| o YI|Hez wat
soF ghich. o2 Zoll= of2f AL HEAME MEHAR
Qror ZAL Sl S grEmet HUYIE ASSIAIL ALE = SY IS Es EE 23
Footd 10~123| YT ALEsHA & matstM A, atef 17| = MMa Zo| ¢
WHO| THE A FHUIMUCH VIE £= HEES HS XF nEstMof gt
» 67HE olY E TISolut 2 HO ALZSHA| 21, ZHX|2| XFHS HEA E
SHYAIL.
» ALBEH 7IS0|L THEO A 7| S0l HHES FILE MA| oA,
» HEOE MR COE 379 7§ 52 HEES MA oiyA2!
v ZIS0ILt HHETE FHEAl A ZFo| DASALE, st M = of4EE BHO| AL

o
Ao HME L, BHEHYX|H gtEA wEts] FHAIL.

AtEE 7150/ THE o] T 7]

AFZE 7|1 E0lHt HEE == Z2taE Ho|l oA, J|E AME T R BET
LE 22l "o 71§ ASIMAIL. 7]80] Ao 7)o ZoiH{z|H FHo=
a2 dojLfo] AlZX|of W = He|H g Jhsste AjgZo| ot 4|2 2
2l B{2{Al7] BERLCE ghef AMefT]of Tt ChE FEO| AW mEA|T] BEEH

nn



0ol chA] =

t= 01

[k}

S|

44

FALLZ,

o5

oM EHE

|
=

160°Coill A 4- 625t Bt 7|1 175°CollA 4-6

el S71 AL

(e}
_.

o
_.

o E7IAA
-16 Of|A{ -18°C)

o O

O OF
T LS

&

=zo
[==1

Al2go E0{7tE SAl0 257
=0l 7]

o
-
2 gAlo| 2ub E|X| K| 7] o)

(
8

[717] ™ol &20lM =0{F

uk

T R
o .mo R
-
ol i M
0
Rl Mg
' K&
H B
|_ N H
= <ol
il 1o
) )
& E
T up 3
oD
i 7
N LR
D_._._._ 7_“_ |_.M._
o wF KO
) - -
ol 20
ol I3
0 =1
— <
X< K 5
S 5
KO
uw . iy m.ﬁ__
o of iy
= < o
o 1R
g A
M__ KF20 o3%
A S
LT 0T N
K 0] 28 2 g T
o UF g <o ¥
Hi = T o or ©°
TU-_MHTT

K0 50 B
VRS
T i or o 30F

ojLt

=
ooz J|E

A
e

L

Toll

T=
<0 Lo |

| X7

b

B A7}
SHAUAIL.

X

o|Lt M EO|M A

EFo AES HIIH 78
e alHog J|20|L} A=2R0A HAY
160°C=& 7}

o
Tod

|

(=]
2
=

i

X

ur =
ol Ol
ENg
T
20<[m

o
<1
10
il

t

z|

iy
1]
E]
1

U,

o

N
B



SH At2 w Fxzt s mae| @ HE J|E0|L A2R00 oA,

HEO| ALEHE w7t X| Z|ctChot S AR FZAT|oA W =2 £ ohEe2lE UX
HAA2.

718 E= HE M7t oAl H 2R Sots Aot

HMEZS =ZIst7] ™ol etolnfoll A= AMXE MASMAIL2. (HD6153 2t s )
A2 A Z2t0|EE o 2ol EtojMEE ZrIstHAIL (27 17).
gt

BHE 2| S wiLiA A2, BiE 2| E LY

o
2ot 7HEE Aei|T|et gl He|Xgl XE =8
oz M AR

AE HE ol AEA

Hot JpME GEIF HSHAIHL, AFEde] EMI7E A2 ERols ZEA X Zu
O|X[(www .philips.co.kr)& Y23tAIAL LA DHYEAZ BOSIHAI. M5
ME|AME o= ME ESME &1 stHAIL. *(F)E= A TR (02)709-1200
*DHAMEEA: (080)600-6600 (F4IX £EH



55422

25

Sz 240 =

2
b ulAbe}At LR
Ut

[ZZ[oll A 5t
ot &7t e et

E
=
o}

Le{7t otd ot &
?Ix|ollM E2(7¢
HOIXN LUt

2 o 7| S0l
HEo| HZo| 4

4o

Bol Mzt

o
o

=
s&23 ®7IA

ol ojo rx
gyt
T njo rot

B2 Lol S40] 4%

=AM A&

AAH
=
71§ £

A9 RR| &

otEl-a2(0|A 7l
=3} Atejeluict,

HET} S

7t AR A

olo}
L5 AX

tol

(=

B 7t

7|8 E£E 20| MRS
& Lt

AF%E 7|50t HE EBF
7t AFE Fldoll Hetskx| of
%'—IE}.

40| Moz S| X 2
QI—IEL

olEl-12(0| A YT
Z8} Aefeuich

EE74 QFZ=of 2
cleie ML

-
AT
=2

o}

Ly It

B2 L ofl 24

Lt

o 0

oo oy

[

Hodm oy dn
N

B

Al
Al

oy
n

oy dm

A
7}

gt 7| 0|t THE

ﬂ[)

L ct,

FHE7|7F M2
'Eg‘ﬁ’ké"—lﬁ}.

LE

E{7}

n2gol
UG

2717t HE B

o]

of 277} U B

==
ST

AE slzol HEsixl o

<ol x|

cc
Tgl

M A

=
718 Ee

oo > |m
u oo o mok

4

=

ks
a5
o[ x|
ELOL

I-i o“

512

e

571
Aoy
=2 o

Aoy
._H.J

gl71

sdol A=
i AX™o| g
T2 Mest

B0l SHiol F

S =2|5t0]
e

gl s gl
==

2 =2|stof

7|2 5435}

2ol M AMetH MIIMHT| s HA 2t
238t 22 F2g MAsIHAI2. 1730l
fohe "Eia Me|A e Es ME[A XY

M n2e DASIAIL

EAlEE
ZEE MASHY

23 MEHY £ 47|
A2,

7|el 7| 20|t IEI} F X
x| &elstdA|2.,

[(Max)E 4

7| Mol S
Mol I:L]-E

HAM o ol U=
ol FZ|X| of

7| Holl 24



sto| 47

= H| el £
ST gAo| = MES MAJNHTAIL A mpa mojy m= TEA Bol Hulx MEfo
Zo2sx| ¢y S5104 TRO| AE=EHUM  2oisipA2
L} BjAtEpALSL R  2EEESIE F=THE
ol LiCt, HS %+ auch Iya
MH|A ME EE MH|A ]
HHEOIM =elstAlZ] shgt

4m
[
>
|'\.I
il
ro
H
2z
Jal

=K=)
ozlel E= 2tztel Mol Chstol B0l Yotel ¢S HY 5 UsA, 22D UER
S=E MFsfor sHEXIE Y=L e,
ol 2ol ERAOf MY ¢ U TS0l ofzfe] W8I S AP, MIEA M=
o RO HUE HHE m2HAL

150°C B4 6-8 =2t 2-3
160°C FollM st== ZA HZ*) ® 6509 1300g 4-6 (o
Hm S Aol 2 HAlE FH
M Ato|Zofl
o et x| =
175°Cg &
DY AIR).
AlM B A 450 g 5-7
170°C  Schal 3-5 =7zt 12-15
SE7l M ob (el &) 810 =2 2-3
175°C  ZolM gt== ZHXL §Z2*) £ 6509 1300¢g 5-8
M £ Aol 2
Fe|=ZA(otF gf2 A £2to] 600 g 3-4
)
180°C =34 =8 & 2-3 =7t 6-7
NEHREE | 8-10 =2 3-4
oL A 8-10 =2 3-4
g MR 270 8 8-10 =% 3-4
RS MR MM 810 =% 3-4
Al 8-10 =2 3-4
SEZAl 44 At 5 =2t 3-4
190°C  7}X|(&2to|2) 600 g 3-4
Do)/ MM 22 5 =2} 4-5



20

st

48

15-20

3-4

sretal

170°C

7| 2

oju ZHRE

5-6/7-8
10-12

4-5

1000 g

500 g

M

o
Hl
<l

=4

SEIREET
oL Ay

Ko

180°C

-

K1

4-5

o

N
Ki

4-5

-

N

K1

0

o
0K

Eq]
ofu

ol

4-5

e

ki

7l
=)
0

2l

oju
Kir

ol

4-5

N
K
o0

6-7

N
K
<«

17|/ M =222

190°C



sl 49

ot Lkl JasY Ly peaniy il A

Latiall &Y gsiall

ekl
VoY ehi gy (3las) glaw Zaju Ve
C%

Y-t et 8 puiall UsUayll 3lhs
0=1/V=A NIFREEE aldone Talie lie Wl &aju\VO
C° i
VeoNY ks Y=Y Lipall jLasll asla) da,u VA
C® i

i-o ehi A o gl plad

¢—0 ks dass ol

g0 ki A RISV IS AN

£—0 k3 A 3330 (pad) elaw

i—o eh3A LTS
-V eks e eSS dlaw fanl [ESEARY

0. .
Conp



50 a0

S Ea Lo I Lyl atgg anly OF 3 La yadia oliSay il &Y ,SLal o s § 55 LaaS M sty 5Bl Jgaall o
aolal dlile Gy g jraaill Gllaall w3l
e e 5,35l olola, Y1 Lags pansl (Jganll i 3 elulan ¥ e oY SLall ule BYE e 355 5nall olola, Y calial 13l

(3550) Sall w3y ot L A3V Ly pealy 11 2SI
St
Y-y s A Shs o daputee
C% o
WO il V- Aot VY. alse o 555 8559 Ul ( Ll Lolia Unllay Taju Ve
& ol dagie i (GRS
3599 Joa Jyaalllaa
(sl sl
o-v geor ol dlaw
\Y—\o ks oY (3lasl) g Lo Tasu Ve
C® a5
Y-y ahiVe—A (3550 Mis) el yaa
0—A alse VY. alye o Lils 18 850 (s Aalyio Lulse Uslhay a0 \Vo
C’ i
Y-t g (laa Loy el yi) Uslay
-V ks ¥-Y Lopall jlasllcaslal da,u VA
Coa 5.
Y-t JIARREIN Sy glaw s
Y-t ki A aas ol

J..;;S!Lﬁcmggma__..ﬁ

sl

Y-t ERREON sanll,lallolila ZayuVVe
C° e

Y-t 2 Gesls [eds groe [ANARE 3331l (k) elaw

Y-t 31 Geels B g ERREON Ol

v-¢ 2 ousls g geom ehio Ll y3ls

Y-t 2 Geels [gse g g () olasily  Zaju Ve
C° e

g-o ki S5 S ol



51

\;.!JAJ\

Jall
Lo Jlania¥l ooli) Jsan 5 sl oV sSLall Lule GME 1 (g5t
e Al ypeaatll Lllaiall il 5i /g 85al oo 2SI
Al 3,all s yu davsl aais 5, L3a 0
LS e w33 anly OF 3 plaball (o 8508 S lasS 5y a3 Y
i Jlaat¥l slolin)) Jpua 5 Lissall

Jeols Balay o e ggylpadl Jatall G5ial 53 5< o Jaadll 0
oua 350 gl Gunald JuiS5 Ladl Jaadl e Sleall GLEY LY
il ang s oale slay jalally eUaill Ll s eUaill o35l
sl Ulud (3 4l ¢ saliall

SLayY aLanily all o eyl Laaaty o s8 a5l il Jaiul
Jsbl sud Ll

sl a5 Y AR G ol BNy (0 B R 53 (ol
Gasall o a3l oye Balina Gl

Al slelas Uaill IS Ls g.\S‘L“.

il oy s L elay alillg Uil i ly eUnill el
sl Ulud (3 4l ¢ saliall

5 oA lall ol ellaill Cagliity 058 diio a3all 4l cslS 13l
Al anall Ll @S 13 g sl Dl 5 sl o saleall Sl
st Gunalsd o Jalse asas 550 5l Gusalsd Sy 5 il
N

syl LeaSI (50233 ¥ 5ME 5 aal 5f il 1S o 58T

s VS Ll L1y 10 Elany el o s Y sSL e
Jlaain¥ ololi,)

sl e w35 aaly o b alaball o 5508 Slea 18y 0035 Y
o3a Jlaaia¥l ololi) Jsan 5 Laall

Leals o 3 lasa 0¥ SLI a3

soaaiuls oadll o el e Laling elie b G Iyl gaias Y
35850 Sle uale e gty JSla s sl ey due
iV lslinl (b 4l il Lo uen alall sle gl 3l
o Jase ot 3850 ol puaalis Uiy 5 Leall paluty o3

Jataall ol Uzl
Osd L Gl Llal =¥ <L
La yo sl 5l /5 22

Aty ol i/ las Laiais 5, laaall §)all La 0
.Lgls;moy,smgﬁ

ALl 5 oY SLl o 55008 LS ellia

(S Sy Al 5l eyl a Y

il €0 S Lall slall sl peyoal sl

Ls8 Aasly 3)EA juuns
RIS
Ladas casll i cyll sny ol

w33s (! paniuaal aall i el s o
oYt

AL Ul BMEl aty ol (oAl oSLel e Hlay Gty

kel e
il 0S80 @S Lall slall sl peyal ual
o Aate eladl Jals Jsa Zaslall Zalall o)
s
MR 5 ) ol il e 85ueS uaS lia Sy el o 30 LS
Ll G caull sl el
S]]

Ayl o LS e =Y STl 5533
ALl 3 Y STl o 5508 S lia

bl e S e oY STl (55385 5525 LS oaall o eyl o

(L ST 5 58
a53e ad ausuall Gaull ol eyl i o
oY st e
AEAL alall sle sl 3YET a3y o

soloall il Gaal 15 058 o Jatadl oy Sl LG Jaas ¥

o Sleall BLEY LYl Juals Lk y Jas Les
Jandl



52 a0

LIS 5lall oo atashl g3 (HD6153 55k ) el esball oo LyUaill el

(VY ) 3l a A 52l 53 prhains yshn G2lys lia ool

s b 350 M Lgnalicy as iy Jiiall Lol 3 Lo Y Ual e 350

s deas! sl WWW.Philips.com Gunlis 2,5, alall o u¥ Glsie 3,05 slall i ebal eslS o el slae LY cazal 131

Lol cclaly b e Sanll Toutd 3 sa aanlsia al 131 alladl Lasall 8555 3 (o 5Ll a3, an i) claly 3 e Sanll ot upslid
Faat )l Ll 5 Tyl oM Gl ZS i) Ul aaall 3 par Jua3 5l Gunalid JuS 5 Eanlye



sasadl 53

038 Jlania ¥ ool Llgs (3 Jshaadl I sl 8 )lall ola o p Ll sedaill ol e Alals 5515 e Jgennll

Jyrall b 3 piaall Luliall Uyl

A8l sl B ,3 La STy dlie Wallay Gl e (ulians Cigu

IO IR TXTARTPAUON JE T PR DO N T[T NN P SR L LUR TINTE
(8 Zalae oLl Lgoanyy LgBloatll Ciay g oll

AREQUAUIN PUWA B YW

C® VY0 3,1hm Ty 3380 A0 sl 3y Uis edusio Ve 550 Ty 35180 V8 5l 350 o 205 e Ll Ll

Aste
AU 8 pall Lgats Sat5 55 Tl Ul et a2 pasiy sley b Lo Spuinall Lataall Unlalt oz [

Laliall oY SLall

Lede G e lanlatll coun Saaly 5o Lals cony 131 Linas Lpagla o3 a3 dnliall Uslayl

¥ Lagad Lellasl sie panadl 5 eyl g ym v g (C° 5500 2alil 5 5 5ue Tuwsladl a3 5,50 5m dan ) Zatiall &Y STl
sl g i3I Cyo S el Lyl Les s o8 pilis Loy Joi3 ¥ oY SLl

el Canil olphall sia 3830

el e oY SUall e M e Jloai ¥ olalin ) Gllas 131 Y1 Lgals J45 Dutns 3,05m da o daliall oV Sl oy Joaty =

s Lgals oyl Y STl Caginty pos3y GsSall elall ol il Gayasy (oSl —

(Jlania¥l ool i€ Bl b g sl ligs palall Jounll e oalll) aaly o 3 550S olpeS JBY -

131 Ll ol yall ¥ STl Cialas dle e B gaall ol sda Jlanin ¥l ololin)) Ll b Johaadl 3 8,sSaall 50 5,0a &a 0 golial =
Aasie 1,0 €00 Ar 5lm da o gaal colali,) Ll dlia oS5 )

85 Coaall gl a3l ol g 3Lty e Lantiall ¥ SLall Y S3EAN s caall of 3l Jads cilalyy Lmy s oY SL Il —
Al g ,la

LS Sl e palanll

ol of el Gl Jaantl A S Tasly paall o el ans ol o clawdl paa W5 &Y S Gany
gt Tasw €V 550m Tau e aall o S

a3l Jals i pill Gany gl atian aa iaa s g

T yicn Uaual g 3B (o (sl gl 080l L) 5 lLelEall i3 o I okl

Jans 3lis e aall ol el doany G g



54 a0

et

ol ol sl au o I ksl

el Caulans) TailS il 8 olge sl ousius Y

(VY ) Sleadl ola (I sl oadyl o5 s Uasdl sad Uil a3 ke e i)
T Sl (e Bl e 33l

ICERREERWERRT + |

(V0 ) sleall ol (I Geo¥ i alall sle Il o))

ITIAIHP VORI ISRURIGN] o |

2Ly ol Gpmall UL 3 Lt (s s yloall pumially LU S pualic e g3y gill o aslall sUill sLitialy plaill poan €
Osball il (g ale

omlall peabaall 3y 51/ (il JSlu any p) Allia (LS Kakad Al s gLl 230 33
s phadaty gy spum elay cladll ikt

Sadl ol eyl s

Ul L gaall elala ¥ passl celliy aladll alati (S ramdl 5l el a5 elsle Cimy 10 e s Laguailons iy craudly eyl oY

sl il alantil solel iy «Jlantl S any Cranall ol a3l bty o585 @€ 13l Lelaall Uslaghl 18] Bale 3R pouaios =S 3]
el S) ¢y 5,Ils Liall &Y STl st S3EA (proustos @S 1) il Lalan oy o JuB 850 e L1 gl ol yo ytal el
ST e aae andl sl 3l a5 clale Ga (palll

sl de e ololi, ¥ oash Logas sseds N e 53SY @13 Gadll gl eyl sy @

Loaits Uias i Losiune 155 33 hasan Ui gi lpan U Sas ¥ €

oaal gl eyl oo Lalina gl balay asu Y d

OS5I sl M U sn3 131 5 553 Glie 5l L 68 Tatl, gl LS 13 ol it e 525 G0 g0 Ty 130 Lagu ol ol g3l iy o3 @

aantaall Gaull s eyl e palasll

Sl o palaill i€y (Leata SuleY A41E) L Yl Bl ¥l ata ) (5 pusunall J5Lall ol 5l pustunall a3 Sy 053
1305 Blanin Lol gy 48 05 30 yio Ll sy 3ER (yo &) a3 oy (SR Jads 8 ALl ssmn s (yg) 3B (3 huals alan IMA e
by 53153 e L L 3 Al 5l Lala )l gy iy el g

a3
Uil 3Ty 83l 3 LlSe b paill pan paid
(VY ) 3 s3all Gurkall (3583 133 3 uaiall LTy dllull 52045 Lie Jals aonidy 5Ll cllull ity a3

Lpacisie Dol 33l 2



siadl 55

(A ) Lolansl Y Tanan gl N g 2Ll 531 5 2Ll 33Ul £ Liks e il

NPT R SEIRNE SC I I P ey PP N A E AT SRS SO S P R R vipte
ERERARES VA {JCAVIPL R NWEN

Bl S sadl By at gagh s NI Ralee PYA @ e g (A e e Bl a8 e Eaad g Rdage MiTagn) 4
(HD6153 31k tass) eyl csgall

Janl G 83Eal CBaLs By Y Sy Ll iy oLl I el csall S5
il e Jiiis

(3 ) B3I Il 23y S8 Y bl Slea Uik e Liually as8
ol Al e Ly laadl o3 sl s Gse

(8 Lland 2y gl all 33 e M J g sll e 7 iRl jusaty o sd 33BN sae 5 yatl Us i 7 Likall 3

ARyE0 Gprad e 5 ayan (S sl il Bl o) —

LN el bl o8l g (BN @B g waaad Go GlpS Bady way -

Ol 3aa Y1 ARG el Talall e Ganeslly Batal 3l a sl o JHUA sl il edall p g ey —

aad Tagy Al sl 5 inls Baad w3iall £ liks e hicall s oo dums oliSay ano pué Ui bgraall a3l oS 131
OV iy a3l e Blen[ B Ll 5eas o I Us i £ Laall 31 (Gane sl eidfall g Losie (o) aall Lilae il
il el w3 gl s

o Soall Hhall 20353 iy Sgeall Julall 13a 5 S ABU Ve any LS g e Ganand B gun o grdiall ei3pll 5550 die
a3l el e e hiall Ja

Al Lalee uy

(VY ) Tt Tyt y ol lanidy el I Ll 3, Bl 2

olaill sl
ces ) a3 Jlaial 5 oaludl eyl o )3a)

Ml (o iy Al e 33l

oata Bos sl (55383 Blaas i sley 3 Sl alalall pas aall o a3l G GASLA 1Y 33EA 3 sd Laadl (S 5a ¥ 31 130
bl B Jie o saull

(VY ) il kit ke 3 okl gt ek Jaibail /it il £ Lhe JYA Gn Jaadl e B0 G gt a3
AT sy LSl e Sleall st [

Lo Lol o Gy 3 oY1 dasa sanll sl sl oy of M 8EA eyt op8s ¥

S\ Mo IV S Tae TSR RRCIR JPN JA TSR U INERUPSTRIRTTATE S L W VREC TR SRS VI
o OSe Jiadan

sxaatllETias M (g ) \gbaday aalh e BIAR [iATy e st s VAN 3 saaty daes e (A8 e a3 TIR cnlS iy
JTE N PSRRI PP WREC WA\



56 =

Fale 3 3 Dol U e sl Lpag s 351 a8 Bpis G liaSe Jlaxiual sl 131
BRI 3 Hiay il aull Sl
Aiae §ylpm days 313 LE 3 Ll amll o 83l 520ATs o 58

Fale 3 3 Dol U e sl Lpag 351 a8 Bonis G 5liaSe Jlaxiual sl 131
(Y ) ZS gl Bl gy Aalall ol 11 835 paad yiall oo g

E]

ol Balae IS Uil 3 g pall S3LAI (yn Lyl Blas yacasw igs,3a]

¥ ) Bl gl 3 il a5 bl (2385 5 g (ro Lol clluall g3
Sleall Ba bl sl 5L eI dbadl Guadb ¥ oL oSG

(& ) a1/ a5k e Il A (o TN Jukiy a3
Syl Ea o sy LAY/ sl Uik e 5 gutll iyl ¢ puhs g

(0 ) C° (VA - =V 0 +) sl oyl I 551l iy sl

0ka pluat ¥l olanta Ll sie Jyaal 5l s 33 gall plakall oM pranly dlaj Ll can (AN 5Lall e sloslaall =

AR50 e Tuas 3 85 A 3,Laall 5,a0 I padll gl eyl s asly -

M Jems 98 Sl ol a3l 05 Al Baal el Js3e Losie ol e Bue o by 5 golall e all o gy LA and Lty —
A gyl 3,0 ,all

o IR e 18 43 Bine 5,380 e gl Ui o I ol 5:La M (g5hall sisall ssny cplabll (o LaaS 15y pLiill =
alakll

DA el i lae A 3NN SN &5 Sy 4

(V) Ty el Al 3,) 2l a3l
JCZO (DY PITRTTREC AN PINIRC P EOREIL I PR TRT IR o |

ALl 5 Ll sl pall Y SLal iy 338 e ALl e )
AU TS S dans gy e N i QN 4

Uil b 5 penaall Ll Uslayll
NFARER NS (saill LSl

i ore NIFR TR Ll JasY Ly eaaty 0l 2

(A ) iy 33l 3 Al ai
el JSEIL adaal 16 Tl 065 ol ¢ SB

Uil 3l

(el 1a 3 e sl aipalll 3,85 ganly) (B O sllaall e3 6l Jarsl — HD6153 51,8
ol jlea plasiil ¢ go Ll 53Ea alastl obil<al,



Ayl 57

el b el a o Ly ity jleall alasiol g5 s Jleain M wloli, ¥l sia sl

gl i g3 b aall (5L eI Ll w33 Sleall e el jLiaall (5L e 5Ll oL S €

o200 Bila Guls RS 5leall eyl 4

L8l go it el 5 alae palatl o Gunslsd oo Jabe oloas 3K sl unalid o AT Allagiaal cay ¢ S5LeS s 13 @
RWCY

Lol Talacal e B W cluadly enylins Jlas ¥ cenylins ol dmnil punalid (o Jao Zous 3K 50 I 5lall guaeiloge €
ey

o ol ST (CEadaanils 5,88 I o501) 350 U Hleall Jlaniool 33 lasa Liglais LG Laiiall elya ¥l caylaisy a3 @
AN I 5Ll yanadl T ) Ll 15 alelas i a5 a3l

LAl agadlans s oloall semially LaslispS unlie e (st 3l elall Jals o lall Sleall clhé 5 yais ¥ q
S an (N5 oF AN (a3 Y Jlanie ¥ any oLyl e Slgall ladl Lo (|
Lagal il ol s Lo e Coaall o a3l e 2a€ Kas o oS5 0l 5l Il Lgiias Jo3 838 Jaasy o5 Y

Al sl gl sl

i SLall o Leapya 35S o Ll Gy GLall e ehas lgm s sandd S8l A Goo Gl 5Lay aemy g (M8l Lulae olsi - @
) TR P

Sleallanlgiy cam AT s 5 A5l Tan 353 sy 5L e el o5 Y JLbYT J5ls e lags Sleall oo €

A3y play olanial a3 131 f Ladlyaal ag Ledlaal uébi? Sheallin slasil el 131 35 I53all JlanindU jleall 13a pae @
Sy 03 Gl Y Tl Tl Gunalid Jonts ol LY G lacall ey Jlanin ¥ ololi, ¥ Lallas

oY Tashs 0¥ Slo 185 Y 138 gpmall Y SLal LG 13l o810 i Geals elytin uaad Uil ol oY SLl 151 @
(a3 SV e 5485 Ganaanl) C° Tysio Ba s OVY o el B)lm Zaps (e (Sl ;oS Loty Uslanl

OLYI ol

ol ey dlia oKs 131 Gany ol o el e paall 551 L il Ala 3 Janll e 3leall Cilgs 5311 GO Joo Ly g0 3leall 1aa
Dl 1533 0o goloall peaiall Ciimy (3 Y1 BMEM 3 55 (o plad lia =S 131 51 3EA 3 SIS Gas

omalid (o Jae Lous 3Ky ol ol Gunalid JSy panly 5 e aall o el e Jaall e T3 w2z s 1y €

JGLYI ke e fasnrs @l e 381 el e Slgall jaid
350 058 ol s dans ¥ ool el 05$5 ol uSU 0ol Gsd T paas o o131

s oIl ,a panh) Jalall ele gl Jals b Ae¥asall I Gpdall solall coanl i JsLadl cautl i eIl 23 53l
AV ) (ol aall aloatnl LS Joa olaalasll Csiaull

alVave Sl Y 5Ly
aloe Y- Sl Yo sail
ol s el

1aall ol 3l o Aaling o 3l ) a5 Y

geie il a3l LN Gl 5f LN 3l Yol ooy JSall S8 (a5l 80 o) Jlaninly dlacats

85ad Gt 31l SLaiSH T aal jalas Ciatl SLAYT 0l a5 Gay Ulall a3 oS0 5 canlall 181 s alantd (el oy
Leals i duslal



/N 100% recycled paper ..
& 100% papier recyclé www.philips.com



