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@ Handle of the top unit

@ Control Panel
* Soymilk
« Functional ° Five Grains Soymilk
buttons/ ¢ Rice Paste
Indicators EruhiN et Bk

* Pureed Soup

@ Top unit seal (removable)

Overflow sensor - Monitor soymilk and prevent
overflowing

(5) Blade

Steam

(©) vent cap

(Removable)

» Steam vent upper cap
* Steam vent lower cap
* Steam vent seal

@ Steam vent

Upper plug

@ Lower part of the top unit

Pot unit

@ Base

@ Upper plug connector

@ Pot handle

Power cord connector

m Important safety instructions

Read this user manual carefully before you use
the appliance, and save the user manual for future
reference.

Before processing:

 Before you connect the appliance to the power,

make sure that the voltage indicated on the

appliance corresponds to the local power
voltage.

This appliance can only be used with a grounded

plug. Make sure that the plug is firmly inserted

into the power outlet.

» Make sure that your hands are dry before you
insert the plug into the power outlet.

* Never connect this appliance to a timer switch,
to avoid a hazardous situation.

* Before you insert the plug into the power outlet,
make sure that the appliance is assembled
correctly.

* Make sure that you clean the appliance before
use (see the "Cleaning before first use” section).

* Do not use this appliance to heat up soymilk or

other liquid foods.

Never use the appliance for dry heating.

Never add contents (including water) above

MAX (the maximum level indication) or below

MIN (the minimum level indication).

* If the power cord is damaged, you must have it
replaced by Philips, a service center authorized
by Philips or similarly qualified persons to avoid
a hazard.

* Do not replace parts of the appliance yourself.

This appliance is not intended for use by

persons (including children) with reduced

physical, sensory or mental capabilities, or lack
of experience and knowledge, unless they

have been given supervision or instructions

concerning use of the appliance by a person

responsble for their safety.

For their safety, do not allow children to play

with the appliance. Keep the appliance and its

power cord out of the reach of children.

» Make sure that the water you add into the

soymilk maker is warm in ambient temperature.

This appliance is intended for household use

only.

During processing:

» Do not use this appliance on an unstable or
uneven surface.

After processing:

Electromagnetic Fields (EMF)

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

Keep the appliance and its power cord out of
the reach of children.

Do not touch the steam vent and the metal
parts of the appliance to avoid burns or scalding.
Do not disconnect the power cord or remove
the top unit before processing is complete.

If you have to stop processing, disconnect

the power cord before you perform other
operations.

If there is a power outage no less than 3 minutes
after processing, do not immediately restart the
soymilk maker: Empty the contents, and then put
in new ingredients before restarting. Otherwise,
the contents will stick to the pot or overflow, or
the appliance will set off a long alarm.

Disconnect the power before you continue
other operations.

To prevent steam scalding, keep a certain
distance from the soymilk maker before you turn
and lift the top unit.

Be careful of the blade on the top unit, do not
cut yourself or others with it.

Before cleaning or disassembling the applaince,
disconnect the power cord from the power
oulet.

To prevent a short circuit or an electric shock,
do not use water to rinse the outside of the pot
unit or top unit (including the top unit handle,
control panel, upper plug upper plug connector,
and the power cord connector) and keep them
away from drip or splash.

To prevent a short circuit or an electric shock,
do not immerse the base of the pot unit in
water as there is a heat vent at the bottom,
othervise water will drip into the electronic
components through the heat vent.

Use a microwave oven to heat up cold soymilk.
Do not use this appliance to heat it, as the
contents will stick to the inner side of the pot.
Some foods may discolor the overflow sensor:
This is perfectly normal.

Store the power cord in cool and dry place.To
prevent electric shock, do not use the power
cord to connect other appliances.
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Cleaning before first use

Method 1

1

Pour boiling water into the pot, put the
top unit into it, then soak for 10 minutes.
(Figure 1-6)

Clean the appliance (see the “Cleaning”
section).

Method 2

1
2

Follow the soymilk making instructions.

Pour the soymilk away when it is done
(Figure 7-12), and then clean the appliance

(see the "Cleaning” section).

Use the appliance
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* If you wish to cancel a function after selected,
do not turn and lift the top unit to prevent the
facial scalding. You can unplug the power cord,
re-plug it, and then selected another function.

I the appliance has processed more than 3
minutes, make sure to empty and replace the
ingredients and water before restarting the new
function.

R

* Within 3 seconds after you selected the current
function, you can re-select a new function by
pressing a new functional button directly.

Measure ingredients as instructed. You can adjust
the quantity to fit your personal taste. Do not
adjust the quantity sharply.

For 2-4 servings.

Clean the supplied measuring cup and stand by.

To extend the lifetime of the blade, soak the
soybeans (8-9 hours in Fall and Spring, 6-7
hours in Summer, 9-10 hours in Winter),
and wash it thoroughly before processing.

Put the soybeans evenly at the bottom of the

pot. (Figure 3)

Pour water into the pot. Make sure that the
water level is between MAX (the maximum
level indication) and MIN (the minimum level
indication). (Figure 4)

Put the top unit into the pot, and turn to

tightly close the top unit. Make sure that
the upper plug is correctly inserted into the
connector. (Figure 5-6)

5 Insertthe power cord and connect the power.
(Figure 7)
= The indicators flash in cycle, indicating that the
power is connected. (Figure 8)

6 Select your preferred function.
= The selected function indicator lights up and
the appliance sound once. (Figure 8)

7 5 seconds after selecting the function, the
appliance sounds once and starts processing.
(Figure 9)
= For Soymilk (stra dau nanh), you will hear

6 beeps after about 28 minutes, and the
process is complete.
> For Rice Paste and Five Grains Soymilk,
you will hear 6 beeps after about 26
minutes, and the process is complete.
> For Fruit/Veggie Drink, you will hear 6

8 After processing, disconnect the power. Hold the
handle of the pot tightly with one hand, then turn
and lift the top unit with the other hand. (Figure
10-12).

9 Stir the content well (Figure 13) Then, pour it out
directly to the drinking glass. and it is ready to
serve. (Figure 14) No filtering is needed.You can
add and stir some sugar before serving.
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* After processing, service at once to avoid
oxidization.

* Wait about 20 minutes or above until the
appliance cools down before next use. This makes
the appliance more durable.

beeps after about 4 minutes, and the
process is complete.

= For Pureed Soup, you will hear 6 beeps
after about 25 minutes, and the process is
complete.

=

« All functions, except Fruit/Veggie Drink, are
in keep warm mode for an hour after they
are complete. The indicator for the functional
button lights up in keep warm mode.

For Five Grains Soymilk, Rice Paste and
Pureed Soup, the appliance constantly stirs
the ingredients in keep warm mode, and the
process has been completed.You can unplug
the appliance at any time and the ingredients
are ready to serve.

Soymilk

Soymilk

Ingredients

70g of soybeans (a full cup)

For more recipes you can visit Philips MyKitchen website www.philips.com/kitchen.

Cooking method

Black bean
milk

80g of black beans (a full cup)

Mung bean

milk

85g of mung beans (a full cup)

* Wash and soak the soybeans thoroughly. Place them into the pot. Add
water up to the middle of MAX and MIN. After connecting to the power,
press Soymilk. Once done, the appliance will sound. Pour the red beans
and millet milk to the glass. Finally, mix well to taste.

Fruit/veggie drink

Ingredients ‘

* 400g of banana; 300ml of milk

ready to serve.

Remove the skin of the bananas and cut them into 1cm cubes. Place them
evenly in the pot. Then, add the water up to the middle of MAX and
MIN. Connect to power, and select Fruit/Veggie Drink function. Once the
processing is complete, the appliance sounds. Pour the milkshake out and

Cooking method

Recipe

Classic five
grains soymilk

Five grains soymilk

‘ Ingredients

* 15g of soybeans (around 1/5
cup); 20g of rice (around 1/5
cup); 20g of millet (around 1/5
cup); 10g of cats (around 1/5
cup); 10g of wheat

‘ Cooking method

mix well to taste.

* Wash and soak the soybeans.Wash the rice, millet, wheat, and oats. Place
them all into the pot. Add water up to the middle of MAX and MIN.
After connecting to the power, press Five Grains Soymilk. Once done, the
appliance will sound. Pour the red beans and millet milk to the glass. Finally,

Rice paste

Recipe ‘ Ingredients ‘ Cooking method Recipe ‘

* 35g of ric?e (around 1/2 cup); Wash rice, millet, and peanuts. Crush the walnut flesh and break the chinese
Complete %](S)g O}t QIHTJ[ (around 1/2 CL;%) dates into small pieces. Place them all into the pot. Add water up to the Banana
nutritious rice eiﬂcL)J‘tS g/i;;i?;ﬁ: ::nio?ed)' middle of MAX and MIN. After connecting to the power; press Rice Paste. milkshake
paste E walnut flesh: 5 chinese dates‘ Once done,the appliance will sound. Pour the complete nutritious rice paste
(with stones removed) to the glass. Finally, add some crystal sugar to taste.
_ Wash the job’s tears and rice.Wash and tear fresh lily bulb into small pieces. Cucumber

, - oyl e tgars (arewnd 2 Put them into the pot. Add water up to the middle of MAX and MIN. After .
Job's tears and | cup); 35g of rice (around 2/5 . . ! g e
0 . connecting to the power, press Rice Paste. Once done, the appliance will
lily rice paste cup); 20g of fresh lily bulbs;

some crystal sugar

crystal sugar and mix well to taste.

sound. Pour the job’s tears and lily rice paste to the glass. Finally, add some

* One cucmber (around 200g)

Cut the cucumber into 1cm cubes, and place evenly in the pot. Then add
water till MIN (the minimum level indication). Connect to power, and select
Fruit/Veggie Drink function. Once the processing is complete, the appliance
sounds. Pour the juice out and ready to serve.

Red bean and
millet milk

* 50g of red beans (around 1/2
cup); 35¢g of millet (around 2/5
cup); some sugar

and millet milk to the glass. Finally, mix well to taste.

Wash the red beans and millet. Place them all into the pot. Add water up
to the middle of MAX and MIN. After connecting to the power, press Five
Grains Soymilk. Once done, the appliance will sound. Pour the red beans » 30g of sweet potato (around
1/2 cup); 20g of pumpkin

Chinese yam | s 50g of rice (around 1/2 cup);

and chinese 50g of chinese yam; 5-10
date rice chinese dates (with stones
paste removed); some crystal sugar

crystal sugar to taste.

Wash the chinese dates and rice. Break the chinese dates into pieces.
Remove the skin of the chinese yam. Cut them into 1cm cubes. Put them
into the pot. Add water up to the middle of MAX and MIN. After connecting
to the power; press Rice Paste. Once done, the appliance will sound. Pour
the chinese yam and chinese date rice paste to the glass. Finally, add some

Tremella, lotus
seed, and
chinese date

Sweet potato

Rice and
soybean milk

 30g of soybeans (around 1/2
cup); 50g of rice (1/2); some
sugar

Wash and soak the soybeans.Wash the rice. Place them all into the pot. Add

and pumpkin

(around 1/3 cup); 35g of rice

Wash millet and rice. Remove the skin of sweet potato and pumpkin. Cut
them into 1cm cubes. Put them into the pot. Add water up to the middle of
MAX and MIN. After connecting to the power, press Rice Paste. Once done,

puree

Pureed soup

Ingredients

* Two pieces of tremella (around
10g); 35¢g of lotus seeds (around
1/2 cup); 30g of chinese dates
(around 1/2 cup).

Wash tremella and soak thoroughly. Cut tremella and chinese dates into

soup out, add some sugar, and ready to serve.

small pieces. Place them evenly in the pot.Then, add the water up to the
middle of MAX and MIN. Connect to power, and select Pureed Soup
function. Once the processing is complete, the appliance sounds. Pour the

Cooking method

water up to the middle of MAX and MIN. After connecting to the power,
press Five Grains Soymilk. Once done, the appliance will sound. Pour the
rice and soybean milk to the glass. Finally, mix well to taste.

rice paste

(around 1/3 cup); 35g of millet
(around 1/3 cup)

the appliance will sound. Pour the sweet potato and pumpkin rice paste to
the glass. Finally, add some crystal sugar to taste.

Pumpkin
soybean milk

* 35g of soybeans (around 1/2
cup); 35¢g of pumpkin (around
1/2 cup)

Wash and soak the soybeans.Wash and remove the skin of the pumpkin.
Cut them in Tcm cubes. Place them all into the pot. Add water up to the
middle of MAX and MIN. After connecting to the power, press Five Grains
Soymilk. Once done, the appliance will sound. Pour the pumpkin and
soybean milk to the glass. Finally, mix well to taste.

Almond paste

» /0g of almonds; 30g of rice;
some milk and sugar

Brown the almonds and make sure they are around 1cm in size. Put them
into the pot. Add water up to the middle of MAX and MIN. After connecting
to the power; press Rice Paste. Once done, the appliance will sound. Pour
almond paste to the bowl. Finally, add some milk and sugar to taste.

Sweet potato
and soybean
milk

* 40g of sweet potato (around
1/2 cup); 35g of soybeans
(around 1/2 cup)

Wash and soak the soybeans.VWash and remove the skin of the sweet
potato. Cut them in Tcm cubes. Place them all into the pot. Add water up
to the middle of MAX and MIN. After connecting to the power, press Five
Grains Soymilk. Once done, the appliance will sound. Pour the sweet potato
and soybean milk to the glass. Finally, mix well to taste.

Cashew paste

* 130g of cashews; some milk and
sugar

Brown the cashews and make sure they are around 1cm in size. Put them
into the pot. Add water up to the middle of MAX and MIN. After connecting
to the power, press Rice Paste. Once done, the appliance will sound. Pour
cashew paste to the bowl. Finally, add some milk and sugar to taste.

Mung bean
and job's tears
paste

» 35g of job’s tears (around
2/5 cup); 35g of mung beans
(around 2/5 cup); 20g of rice
(around (1/5 cup); 10g of oats
(around 1/5 cup); some sugar

Soak the mung beans after washing. Wash rice, job’s tears, and oats. Then,
place them all into the pot. Add water up to the middle of MAX and MIN.
After connecting to the power, press Five Grains Soymilk. Once done, the
appliance will sound. Pour the mung bean and job's tears paste to the glass.
Finally, add some sugar and mix well to taste.

Sesame paste

* 120g of black sesame seeds; 30g
of white sesame seeds; 35g of
rice; some milk and sugar.

Brown the black sesame seeds and the white sesame seeds.Wash rice. Put
both the black and white sesame seeds into the pot first, then put the clean
rice. Add water up to the middle of MAX and MIN. After connecting to the
power, press Rice Paste. Once done, the appliance will sound. Pour sesame
paste to the bowl. Finally, add some milk and sugar to taste.
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E Notes

* Disconnect the power and remove the power

cord before cleaning or disassembling this
appliance.

Do not immerse the top unit in water.

To prevent scalding, do not touch the top unit,

steam vent cap, inner side of the pot before
they cool down.

.

Be careful of the blades during cleaning to
avoid cutting yourself and others.

1 Turnand lift the top unit. (Figure 1)

2 Rinse the lower part of the top unit, the
overflow sensor, the blade, and the inner
side of the pot with water. Use a cleaning
pad to remove the residues. (Figure 2)

3 Remove and clean the top unit seal.
(Figure 2)

4 Remove and clean the steam vent upper
cap, the lower cap, and the seal with
water. (Figure 3-5)

5 Usea cleaning pad and water to clean
the inner side of the pot. (Figure 6)

6  Use a dry cloth to clean the top unit
handle, control panel, and power cord
connector. The outside of the pot can be
cleaned with a damp cloth.
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* Prompty clean the appliance after use.

* Make sure to properly assemble the top unit
seal and the steam vent seal back to the top
unit and the steam vent respectively after
cleaning. Sealing edge must point outward.
(Figure 5 and 7)

* If the steam vent cap, the steam vent seal, or
the top unit seal is damaged or loss, contact
the Philips Consumer Care Center in your
country to purchase the new parts.

Troubleshooting

your country.

Problem Possible cause

The upper plug is not connected

The indicators do | correctly.

This chapter summarizes the most common problems you could encounter with the appliance. If you are
unable to solve the problem with the information below, contact the Philips Consumer Care Center in

Solution
Make sure the top unit is put into the pot
correctly.

not light up. There is water in the top unit or the

indicators are broken.

Contact the Philips Consumer Care
Center.

The indicators light
up but the appliance | The appliance is broken.
does not work.

Contact the Philips Consumer Care
Center.

Processing will not , ,
& The appliance is broken.
stop.

Contact the Philips Consumer Care
Center.

The buttons do not

Th li is broken.
respond nor work. © applance Is broken

Contact the Philips Consumer Care
Center.

The voltage is too low.

Use a household power regulator.

Too many beans are added.

Put in proper amount of soybeans and
other ingredients as instructed in the “Use
the appliance” section.

The beans or rice ) .
Insufficient water is added.
do not ground well.

Make sure the water level is between
MAX (the maximum level indication) and
MIN (the minimum level indication).

Continuous usage of the appliance.

Wait about 20 minutes or above before
next use.

The machine is broken.

Contact the Philips Consumer Care
Center.

Select a wrong function.

Select a correct function.

Add in too much ingredients.

Put in proper amount of soybeans and
other ingredients as instructed in the “Use
the appliance” section.

The amount of added water is less
than the MIN (the minimum level
indication), or is more than the MAX
(the maximum level indication).

The appliance
overflows, or it

Make sure the water level is between
MAX (the maximum level indication) and
MIN (the minimum level indication).

ds while all th
.sou.n > Whie alltne The machine is broken.
indicators flash.

Contact the Philips Consumer Care
Center.

The overflow sensor is not cleaned.

Clean the overflow sensor.

Water temperature is too high.

Add warm water in ambient temperature.

The steam vent is blocked.

Clean the steam vent.

Re-heat soymilk or other liquid foods.

Use the appliance correctly.

The voltage is too high.

Use a household power regulator.

Incorrect assemble the top unit seal.

Correctly assemble the top unit seal.

The processing time | The voltage is too low.

Use a household power regulator.

for soymilk is longer
than instructed.
Other functions
work normal.

The water temperature is too low.

Add warm water in ambient temperature.

Select a wrong function.

Select a correct function.

The inner side of the pot is not
cleaned.

Clean the inner side of the pot.

Food is burnt. Insufficient water is added.

Make sure the water level is between
MAX (the maximum level indication) and
MIN (the minimum level indication).

Add in too much ingredients.

Put in proper amount of soybeans and
other ingredients as instructed in the “Use
the appliance” section.

Add in too much water or
ingredients.

The soymilk is not
fully boiled.

* Put in proper amount of soybeans and
other ingredients as instructed in the
"“Use the appliance” section.

» Make sure the water level is between
MAX (the maximum level indication)
and MIN (the minimum level indication).

The appliance is broken.

Contact the Philips Consumer Care
Center.

The sea level of your region is too
high.

This appliance can only be used in regions
no more than 2000m above sea level.

Product information

n Guarantee and service

Motor power: 140 W
Heating power: 850 W
Dimensions (L x W x H):

* Soymilk maker: 215 x 150 x 300 mm
* Packaging: 225 x 225 x 345 mm
Weight
* Net weight: 2.0 kg
» Gross weight: 2.6 kg
Capacity: 900~1100 ml (for 2-4 servings)

For rated voltage and frequency information,
refer to the typeplate on the product.
Product information is subjected to change

without prior notice.

If you have a problem, need service, or need
information, see www.philips.com/support or
contact the Philips Consumer Care Center in

your country.

Recycling

Do not throw away the appliance

with the normal household waste at
E the end of its life, but hand it in at an
mmm  official collection point for recycling. By

doing this, you help to preserve the

environment.




@ Tay cdm bd phan trén cing

(2) Bang diéu khién

« Nt chic
niang / Ben
chi bdo

» Soymilk (stta ddu nanh)

* Five Grains Soymilk (stfa dau
nanh ngti c4c)

* Rice Paste (b6t nhdo gao)

* Fruit/Veggie Drink (nudc trdi
cay/rau)

* Pureed Soup (xip nhuy&n)

(3) Vong dém b6 phan trén cung (c6 thé théo roi)

bi tran ra ngoai

@ Cam bién bdo tran - Theo ddi stta ddu nanh va trdnh

(5) Ludi cit

Nép 16 théng
hoi (c6 thé
thdo roi)

« Nép trén 16 théng hoi
+ Nip dudi 15 théng hoi
* Vong dém 16 théng hoi

(?) L5 théng hoi

Phich cdm phia trén

@ Phan phia dudi ctia bb phan trén cing

B6 phan ndi

1) be

@ Bau ndi phich cdm phia trén

@ Tay cam ndi

Dau ndi day dien

m Huéng din an toan quan trong

Doc k§ hudng dan st dung ndy trudce khi st dung
thiét bj va cat gitr dé tién tham khao sau nay.

Trudce khi ché bién:

Trudc khi ndi thiét bi véi ngudn dién, dam bao
rang dién dp ghi trén thiét bj phu hop vai dién
dp ngudn tai noi str dung thiét bi.

Chi cé thé str dung thiét bi ndy véi phich cidm
ndi dat. Bam bao rang phich cdm duoc cdm
chic chén vao & dién.

Can chic chin ring tay ban kho trudc khi cdm
phich c&m vao 6 dién.

Khéng ndi thiét bi ndy véi cong tic hen giey dé
tranh tinh huéng nguy hiém.

Trudc khi cdm phich cdm vao & dién, hiy chic
chdn rang thiét bi duoc I3p chinh xdc.

Can chc chin rang ban lam sach thiét bj trudce
khi st dung (xem muyc "Lam sach thiét bj trudc
khi st dung lan dau”).

Khéng str dung thiét bj ndy dé& dun néng sita dau
nanh hodc cdc loai thirc dan ldng khdc.

Khéng str dung thiét bi d& dun ndng kho.

Khéng cho nguyén liéu (bao gdm nudc) vao trén
muc MAX (chi bdo muc t6i da) hodc dudi mic
MIN (chi bdo muc t6i thidu).

Néu day dién bi hu hong, ban phai thay day dién
tai Philips, trung tdm dich vu do Philips Gy quy&n
hodc nhiing noi cé kha nang va trinh dé tuong
duong d& trdnh gay nguy hiém.

Khong tu thay thé cdc bd phan cua thiét bi.
Thiét bi nay khong danh cho ngudi dung (bao
gbm ca tré em) co stc khde kém, kha nang gidc
quan hodc than kinh suy gidm, hodc thiéu kinh
nghiém va kién thur, trr khi ho dugc gidm sat
hodc hudng dan st dung thiét bj bdi ngudi c6
trach nhiém dam bao an toan cho ho.

P& dam bao an toan, khdng dé tré em choi dua
v6i thiét bi. D& thiét bj va day dién ngoai tim véi
clia tré em.

Bam bao rang nudce ban cho vao mdy lam sra
dau nanh dm trong nhiét d6 maoi truong.

Thiét bi nay duoc thiét k& chi d& dung trong gia
dinh.

Trong khi ché bién:

Khong st dung thiét bi trén bé mit khong bang
phéng hodc khéng viing chic.

Khéng ngdt két ndi ngudn dién hodc thdo bd
phan trén cung trude khi hoan thanh viéc ché
bién.

Néu ban phai ding ché bién, hdy rdt day dién
trudc khi thuc hién cdc thao tac khdc.

Néu bj mat dién khong dudi 3 phit sau khi ché
bién, khong khdi dong lai méy lam sa dau nanh
ngay 1ap tdc. Lay hét nguyén liéu ra va sau dé
cho nguyén liéu mdi vao trudce khi khdi dong lai.
Néu khoéng, nguyén liéu sé bi dinh vao ndi hoac
bi tran ra ngoai, hodc thiét bi s& phat bdo déng
dai.

Sau khi ché bién:

Ngat k&t ndi ngudn dién trudc khi thuc hién cdc
thao tdc khdc.

D& trdnh bi bong hoi, gitt mét khoang cich nhat
dinh v&i mdy lam stia dau nanh trudce khi xoay
nhac bd phan trén cing ra.

Can than véi ludi cit trén bod phan trén cung,
khong dé Iudi cit phai ban hodc ngudi khdc.
Trudc khi vé sinh hodc thdo thiét bi, hay rit day
dién ra khai & cdm.

P& trdnh ch@p mach hodc s6¢ dién, khong st
dung nudc dé rira phia bén ngoai bd phan ndi
hodc bd phén trén ciing (bao gdm tay cdm bd
phan trén cling, bang diéu khién, phich cdm phia
trén, dau ndi phich cdm phia trén va dau ndi day
dién) va aé ching céch xa noi cé nudc bj i hodc
ban tung tde.

P& trdnh chdp mach hodc séc dién, khéng nhiing
phin d& clia bd phan ndi vao nudc vi ¢é 16
thodt nhiét & ddy, néu lam nhu vay nudc sé ro i
vao cdc bd phan dién ti qua 16 thodt nhiét.

St dung 16 vi séng d& 1am ndng stia dau nanh
lanh. Khéng st dung thiét bi nay d& 1am ndng stia
Vi nguyén liéu sé dinh vao mat trong clia ndi.
M6t s6 loai thic an ¢é thé lam phai mau cadm
bién bdo tran. Bigu nay hoan toan binh thuong.
Bdo quan day dién tai noi khé rdo va mat mé.
D& trdnh bi séc dién, khong st dung day dién dé
ndi v&i cdc thiét bi khdc,

bién tir truong (EMF)

Thiét bi Philips ndy tuan tht tit ca cic tiéu chudn
va quy dinh hién hanh lién quan dén muc phoi
nhi&m dién tor truong,

2

Phuong phap 1

1 R&t nudc s6i vao ndi, dat bd phan trén . N&ub 5 ity bo mét chic na Khi phich cdm phfa trén duoc 1&p chinh xdc vao
cung lén ndi, sau dé ngam trong 10 pht. U ban MUOR ALy o MOT ELIC NANg Sau k! d3u ndi. (Hinh 5-6
Hinh 1-6 da chon, khong xoay va nhic bd phan trén cing au ndi. (Hinh 5-6)
(Hinh 1-6) ra d& tranh bj bong mit. Ban c6 thé rit phich 5
2 Lam sach thiét bj (xem muc “Lam sach cdm dién, cdm lai va sau d6 chon mét chic nang > Dén bdo sac nhip nhdy theo chu ky d& cho
thiét bi"). khdc. Néu thiét bj da ché bién qud 3 phdt, hay biét 3 két ndi véi ngudn dién. (Hinh 8)
dam bao I3y hét nguyén liéu ra roi thay nguyén o
liéu va nuéc trudce khi khdi ddng lai chic nang 6 Chon chiic ndng mong mudn.
méi. = Pén chi bdo chiic nang da chon séng 1én va
p
o thiét bj phat &m thanh mét 1an. (Hinh 8)
J Ang =) =8 E Meo 7 5 giay sau khi chon chuic nang, thiét bj phat 4m
@‘ ﬂJ\O » Trong vong 3 gidy sau khi dd chon chic nang
s% hién tai, ban 6 thé chon lai chic ndng m&i béng > V¢&i Soymilk (stta dau nanh), ban s& nghe
cdch bam truc tiép ndt chic nang mai.

Phuong phap 2

1

2

Lam sach thiét bi truéc
khi st dung lan dau

Sir dung thiét bi

Soymilk

m Canh bio

4 Djt bo phan trén cling vao ndi va xoay dé
ddng chit bd phan trén cing. Bam bo rang

Thuc hién theo huéng din ché bién stta

dau
Rt
(Hin

muc

+ D& thiét bj va day dién ngoai tim véi clia tré em.
* Khéng cham vao 16 théng hoi hodc cdc bd phan
bang kim loai cla thiét bi d& trénh bi bdng.

dét ngbt.
* Danh cho 2-4 nguai.

phong.

nanh.

stia dau nanh ra sau khi hoan thanh
h 7-12), sau dé lam sach thiét bi (xem 2

“l.am sach thiét bj"). (Hinh 3)

E Cong

thirc ché bién

+ Pong nguyén lidu nhu hudng dan. Ban c6 thé
digu chinh liu luong cho phi hop véi khau vi
clia ban. Khéng digu chinh liéu lugng mét céch

1 Vésinh cbc dinh luong di kém va dé du

+ Dé kéo dai tudi tho Iuai cit, ngdm hat dau
nanh (8-9 gio vao mua thu va mua xuan,
6-7 gid vao mua he va 9-10 gio vao mua
déng) va rira that ky trudce khi ché bién.

Cém day dién va ndi véi ngudn dién. (Hinh 7)

thanh mét 1an va bt dau ché bién. (Hinh 9) 8

thay 6 tiéng bip sau khoadng 28 phut va qud
trinh ché bién hoan tat.
— V&i Rice Paste (bt nhdo gao) va Five
Grains Soymilk (stta ddu nanh ngi c6c¢), 9
ban s& nghe thay 6 tiéng bip sau khoang 26
phut va qud trinh ché bién hoan tat.
— Vi Fruit/Veggie Drink (nudc trai cay/rau),
ban s& nghe thdy 6 tiéng bip sau khoang 4

* Tat ca cdc chic nang, trir Fruit/Veggie Drink (nudc
trdi cdy/rau), déu duoc gitt & ché do gitr dm trong
mét gid sau khi da hoan tat. Beén chi bdo cho nut
chic nang sang 1én & ché d6 gitr am.

Véi Five Grains Soymilk (stta dau nanh ngt
c60), Rice Paste (bot nhdo gao) va Pureed Soup

(xUp nhuyén), thiét bi khudy nguyén lidu lien tuc
& ché do gitr &m va qud trinh ché bién da hoan tat.
Ban c6 thé it phich cdm ctia thiét bi bét ky Itc
ndo va nguyén liéu sin sang dé dung.

Sau khi ché bién, ngdt két ndi ngudn dién. Git
chit tay cdm clia ndi bang mot tay, sau dd xoay
va nhic bd phan trén cung bang tay kia. (Hinh
10-12).

Khudy nguyén liéu that ky. (Hinh 13) Sau dd, rét
nguyén liéu truc tiép vao ly udng, va dd udng nay
da sdn sang d& dung, (Hinh 14) Khong can loc.
Ban c6 thé thém va khudy mét chit duong trudc
khi uéng.

phut va qud trinh ché bién hoan tat.

Cho hat dau nanh dan déu vao ddy ndi.

3 R6t nudc vao ndi. Dam bao rang myc nuéc
ndm trong khoang MAX (chi bdo murc t6i da)

“ V6i Pureed Soup (xUp nhuy&n), ban s&
nghe thdy 6 tiéng bip sau khoang 25 phut
va qua trinh ché bién hoan tat.

va MIN (chi bdo mic t3i thiéu). (Hinh 4)

-

* Sau khi ché bién, hay dung ngay dé trénh bj 6xy
hoa.

* Doi khoang 20 phut tré 1én cho dén khi thiét bi
ngudi xudng trudc khi tiép tuc st dung. Diu nay
giip cho thiét bj bén hon.

Stta ddu nanh

Stra dau nanh

Nguyén liéu

70g hat dau nanh (mot chén day)

Sra dau den

80g hat dau den (mdt chén day)

Sta ddu xanh

85g hat ddu xanh (mé&t chén day)

D8 biét thém cong thirc ché bién, ban cé thé ghé tham trang web MyKitchen cla Philips tai www.philips.com/kitchen.

Phuong phap ndu an

* Rira va ngdm hat dau nanh that ky. Cho chiing vao ndi. Thém nudéc cho
dén khoang gitia MAX (T4i da) va MIN (T4 thidu). Sau khi néi véi ngudn
dién, bam Soymilk (stta ddu nanh). Sau khi hoan thanh, thiét bj s& phdt tiéng
kéu. RSt stta dau do va hat ké vao ly. Cudi cing trén déu 1én.

Cong thirc
ché bién

Sra déu
nanh ngli c6¢
truyén théng

Stra dau nanh ngili c6¢

Nguyén liéu

* 15g hat dau nanh (khoang 1/5
chén); 20g gao (khoang 1/5
chén); 20g hat ké (khoang 1/5
chén); 10g yén mach (khoang
1/5 chén); 10g bot mi

Phuong phap niu in

* Rira va ngdm hat dau nanh. Rra gao, hat k&, bot mi va yén mach. Cho tat
ca ching vao ndi. Thém nudc cho dén khoang gitta MAX (Téi da) va MIN
(T&i thidu). Sau khi ndi véi ngudn dién, bam Five Grains Soymilk (stra dau
nanh ngli c6c). Sau khi hoan thanh, thiét bj sé& phat tiéng kéu. Rt stra dau
dd va hat ké vao ly. Cubi cing tron déu 1én.

Stra ddu do va
hat ké

* 50g hat dau do (khoang 1/2
chén); 35g hat ké (khoang 2/5
chén); mét it duong

Rira dau dé va hat ké. Cho tat ca chiing vao ndi. Thém nudéc cho dén khoang
gitta MAX (t6i da) va MIN (t6i thidu). Sau khi n6i véi ngudn dién, bam Five
Grains Soymilk (stta ddu nanh ngti c6¢). Sau khi hoan thanh, thiét bi s& phét
tiéng kéu. RSt stta ddu do va hat ké vao ly. Cubi cing tron déu Ién.

Stta ddu nanh
va gao

 30g hat ddu nanh (khoang 1/2
chén); 50g gao (khoang 1/2
chén); mét it duong

Rira va ngdm hat dau nanh.Vo gao. Cho tat ca chiing vao ndi. Thém nudc
cho dén khoang gitta MAX (t6i da) va MIN (t&i thiéu). Sau khi n&i véi ngudn
dién, bdm Five Grains Soymilk (stta ddu nanh ngli c&c). Sau khi hoan thanh,
thiét bi s& phdt tiéng kéu. RSt sta dau nanh va gao vao ly. Cudi cing trén
déu lén.

Sta dau nanh
bl ngd

* 35g hat dau nanh (khoang 1/2
chén); 35g bl ngd (khoang 1/2
chén)

Rira va ngdm hat ddu nanh. Rira va got vé bi ngd. Cit thanh miéng 1cm. Cho
tat cd chidng vao ndi. Thém nudc cho dén khoang gita MAX (t6i da) va MIN
(81 thiéu). Sau khi néi véi ngudn dién, bam Five Grains Soymilk. (stta dau
nanh ngli c6¢) Sau khi hoan thanh, thiét bj sé phdt tiéng kéu. Rét stra dau
nanh bi ngd vao ly. Cubi cuing trén déu lén.

Sra ddu nanh
va khoai lang

* 40g khoai lang (khoang 1/2
chén); 35g hat dau nanh
(khoang 1/2 chén)

Rira va ngdm hat dau nanh. Rira va got vo khoai lang. Cat thanh miéng 1cm.
Cho tat ca ching vao ndi. Thém nudéc cho dén khoang gitta MAX (t6i da) va
MIN (t6i thidu). Sau khi n6i véi ngudn dién, bam Five Grains Soymilk (sa
dau nanh ngl cbc). Sau khi hoan thanh, thiét bj sé phdt tiéng kéu. RSt sta
dau nanh khoai lang vao ly. Cudi cing trén déu 1én.

Céng thirc
ché bién

Bot nhao hat
dau xanh va
y di

Nguyén liéu

35g hat y di (khoang 2/5 chén);
35g hat dau xanh (khoang 2/5
chén); 20g gao (khoang 1/5
chén); 10g yén mach (khoang
1/5 chén); mét it duong

Phuwong phap ndu an

Ngadm hat dau xanh sau khi rira.Vo gao, hat y di va yén mach. Sau dé cho tat
ca ching vao ndi. Thém nudc cho dén khoang gitta MAX (t6i da) va MIN
(t6i thiéu). Sau khi n6i véi ngudn dién, bdm Five Grains Soymilk (sta dau
nanh ngli c6c). Sau khi hoan thanh, thiét bi s& phat tiéng kéu. Rét bét nhdo
hat dau xanh va y di vao ly. Cudi ciing, thém mét it dudng va trén déu Ién.

Céng thirc
ché bién

Bot nhdo hat
digu

Nguyén liéu

* 130g hat di€u; mét ft sta va
duong

Phuong phap ndu an

Rang hat digu va dam bao rang ching cd kich thuéc khoang 1cm. Cho ching
vao ndL.Thém nudc cho dén khoang gitta MAX (t6i da) va MIN (t6i thiéu).
Sau khi n&i véi ngudn dién, bam Rice Paste (bot nhdo gao). Sau khi hoan
thanh, thiét bj s& phét tiéng kéu. RSt bot nhio hat digu vao bét. Cudi cung,
thém sa va duong vao bét nhdo.

Bot nhdo gao

Céng thirc
ché bién

Bot nhdo gao
dinh dudng
day du

Nguyén liéu

35g gao (khoang 1/2 chén); 15g
hat ké (khoang 1/5 chén); 10g
hat virng den; 10 cU lac (da bd
v0); 5 clii qua éc chd; 5 qué tdo
tau (dd bo hat)

Phuwong phap ndu an

Vo gao, hat ké va lac. Nghién cti qua 6c chd va bé tdo tau thanh miéng nho.
Cho tdt ca ching vao ndi. Thém nudc cho dén khoang gitta MAX (t6i da) va
MIN (t&i thiéu). Sau khi n&i véi ngudn dién, b4m Rice Paste (bdt nhio gao).
Sau khi hoan thanh, thiét bi s& phét tiéng kéu. Rt bét nhdo gao dinh dudng
day dd vao ly. Cubi cung, thém moét it duong kinh.

B&t nhdo hat

35g hat y di (khoang 2/5 chén);
35g gao (khoang 2/5 chén); 20g

Vo hat y di va gao. Rra va xé cli hué tay tuoi thanh miéng nhd. Cho ching
vao ndi.Thém nudc cho dén khoang gitta MAX (161 da) va MIN (t6i thidu).

Bot nhao

vimng

* 120g hat vung den; 30g hat
vimg tring; 35g gao; mét it sa
va duong.

Rang hat vimg den va hat vimg tring.Vo gao. Cho cd hat vimg den va hat
vimg tréng vao ndi trudc, sau dé thém gao sach. Thém nudéc cho dén khodng
gitta MAX (t8i da) va MIN (t8i thidu). Sau khi ndi véi ngudn dién, bam Rice
Paste (b6t nhdo gao). Sau khi hoan thanh, thiét bj s& phdt tiéng kéu. RSt bét
nhdo hat ving vao bdt. Cudi cling, thém stra va dudng vao bét nhao.

Nuwéc trai cay/rau

Céng thirc

ché bién

Nudc trén

Nguyén liéu

Phuong phap ndu an

Got vé chudi va cdt chudi thanh miéng 1cm. Cho déu ching vao ndi. Sau
dd, thém nudc cho dén khoang gitta MAX (T6i da) va MIN (T6i thiéu). Cim

y di, gao va 0 hué tay tuoi; mot ft dudng Sau khi ndéi véi ngudn dién, bam Rice Paste (b6t nhdo gao). Sau khi hoan hubi * 400g chudi; 300ml sta dién va chon chiic nang Fruit/Veggie Drink (nudc trdi cay/rau). Se}u khi ch'é’
hué tay Kinh i thanh, thiét bj s& phét tiéng kéu. Rt bét nhao hat y di, gao va hué tay vao ly. bién hoan thanh, thiét bj s& phdt &m thanh. RSt nudc trén ra va san sang dé
Cubi cung, thém mét ft dudng kinh va trén déu 1én. udng.
Rira tdo tau va gao. Bé tdo tau thanh miéng. Got vé khoai m&. Cét thanh Cdt dua chudt thanh miéng 1cm va dit déu ching vao ndi. Sau dd thém
Bot nhdo gao |« 50g gao (khoang 1/2 chén); 50g | miéng Tcm. Cho chiing vao ndi.Thém nudc cho dén khoang gitta MAX (t6i Nudc dua * Mbét qud dua chudt (khoang nudce dén mdc MIN (chi bdo mdic t6i thiéu). Cim dién va chon chiic niang
khoai m& va khoai m&; 5-10 qua tdo tau (d3 | da) va MIN (t6i thidu). Sau khi ndi véi ngudn dién, bam Rice Paste (b6t nhio chudt 200g) Fruit/Veggie Drink (nudc trdi cdy/rau). Sau khi ché bién hoan thanh, thiét bj
tdo tau bd hat); mot it dudng kinh ga0). Sau khi hoan thanh, thiét bj s& phét tiéng kéu. RSt bot nhdo khoai md s& phdt 4m thanh. RSt nudc trdn ra va sin sang dé ubng,
va tdo tau vao ly. Cudi cung, them mét it duong kinh.
+ 30g khoai lang (khoang 1/2 Rua hat ké va gao. Got vo khoai lang va bi ngé. Cit thanh miéng 1cm. Cho Xl’JP nhuyén
Bot nhao chén); 20g bi ngd (khoang 1/3 | chiing vao ndi.Thém nudc cho dén khodng gitta MAX (t6i da) va MIN (t6i
gao, bi ngd va chén); 35g gao (khoang 1/3 thiéu). Sau khi n8i véi ngudn dién, bdm Rice Paste (b6t nhao gao). Sau khi A .
khoai lang chén); 35g hat k& (khoang 1/3 | hoan thanh, thiét bi s& phét tiéng kéu. RSt bat nhio khoai lang, bi ngd va gao Ceng i Nguyén lidu Phurong phép niu in

chén)

vao ly. Cubi cing, thém mét it dudng kinh.

B6t hanh dao

70g hanh nhan; 30g gao; Mot it
sta va duong

Rang hat diéu va ddm bao ring ching cd kich thuéc khodng 1cm. Cho ching
vao ndi.Thém nudc cho dén khoang gitta MAX (181 da) va MIN (t8i thidu).
Sau khi n&éi véi ngudn dién, bam Rice Paste (b6t nhdo gao). Sau khi hoan
thanh, thiét bj s& phdt tiéng kéu. RSt bét nhdo hanh nhan vao bdt. Cudi cung,

thém sia va duong vao bét nhio.

ché bién

XUp nhuyén
nam tremella,
hat sen va tdo
tau

* Hai miéng ndm tremella
(khoang 10g); 35¢g hat sen
(khoang 1/2 chén); 30g tdo tau
(khoang 1/2 chén).

Rira va ngdm ky nim tremella. C3t nam tremella va tdo tau thanh miéng nha.
Cho déu chiing vao ndi. Sau dé, thém nudc cho dén khoang gitta MAX (T6i
da) va MIN (T6i thiéu). Cim dién va chon chic nang Pureed Soup (xip
nhuy&n). Sau khi ché bién hoan thanh, thiét bi s& phdt am thanh. RSt xup ra,
thém mot ft duong va sin sang dé ding.
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Ghi chu

* Ngit ké&t ndi ngudn dién va rat day dién trudce
khi vé& sinh hodc thdo thiét bi.

¢ Khong nhing bo phan trén cing vao nudc.

* P& trédnh bj bdng, khong cham vao bd phan
trén ciing, ndp 16 théng hoi, mit bén trong clia
ndi trudce khi chidng ngudi xubng.

« Cln than vé&i ludi cit trong qud trinh lam sach
@& tranh cat phai chinh ban va ngudi khéc.

—

Xoay va nhac bd phan trén cang. (Hinh 1)

N

Dung nudc rira phan phia dudi clia bd
phan trén cung, cdm bién bdo tran, ludi cat
va mat trong clia ndi. ST dung miéng lam
sach @& loai bd chat cin. (Hinh 2)

3 Thio va lam sach vong dém bd phan trén
cung. (Hinh 2)

4 Théo va lam sach ndp phia trén cla 16
théng hoi, ndp phifa dudi va vong dém bang
nudc. (Hinh 3-5)

5 St dung migng 1am sach va nudc @ lam
sach mat bén trong clia ndi. (Hinh 6)

6  Duing khin khé d& lau tay cdm b6 phan
trén cling, bang didu khién va diu néi day
dién. Lau sach mdt ngoai clia ndi bang khan
am.

i L

* Lam sach thiét bj ngay sau khi str dung.

» Dam bio l3p ding cich vong dém cla bd
phan trén clng va vong dém 16 thdng hoi tré
lai b phan trén cung va clra thdng hoi mét
cach tuong Ung sau khi lam sach. Canh vong
dém phai tro ra phia ngoai. (Hinh 5 va 7)
Néu ndp 16 théng hoi, vong dém 16 théng hoi

hodc vong dém bd phan trén cing bi héng
hodc mat, hdy lién hé véiTrung tam Cham séc
Khéch hang ctia Philips tai quéc gia clia ban d&
mua cdc b phan mai.

Khic phuc su cé

Peén chi bdo khéng sdng
1én.

Nguyén nhan c6 thé

Nt cdm phia trén khéng
duoc cdm chinh xdc.

Chuong ndy tém tit cdc sur c6 thudng gap phai véi thiét bi ndy. Néu ban khéng thé giai quyét duoc van dé sau
khi tham khdo thong tin dudi day, hay lién hé véi Trung tam Chdm séc Khdch hang cla Philips tai nudc ban.

Giai phap
Bam bao rang bd phan trén cung dugc
dat vao ndi chinh xdc.

Cé nudc trong bd phan trén
cung hodc dén chi bdo bj
hong.

Hay lien hé v&i Trung tam Cham séc
Khéch hang ctia Philips.

BPen chi bdo sang 1én
nhung thiét bi khéng hoat
doéng.

Thiét bi bi hong.

Hay lién hé véiTrung tam Cham séc
Khach hang cuta Philips.

Qud trinh ché bién khong
dung lai.

Thiét bi bj hong.

Hay lién hé véiTrung tam Cham séc
Khdch hang ctia Philips.

Cdc nut khong phan hoi
hodc khong hoat dong.

Thiét bi bi héng.

Hay lién hé véiTrung tam Cham séc
Khdch hang cua Philips.

Hat dau hodc gao khong
duoc xay kY.

Dién dp qud thap.

Hay str dung bd &n dp ngudn dién gia dinh.

Cho qué nhiéu hat dau.

Cho lugng thich hop hat dau nanh hodc
nguyén lieu khdc nhu hudng din trong
muc St dung thiét bi".

Cho vao khéng du nudc.

Badm bdo rdng muc nudc nam trong
khoing MAX (chi bdo muc t8i da) va MIN
(chi bdo muc t6i thiéu).

St dung thiét bj lién tuc.

Doi khoang 20 phut hodc lau hon cho lan
str dung tiép theo.

Thiét bi bi hong.

Hay lién hé véiTrung tam Cham séc
Khdch hang cta Philips.

Thiét bj bi tran hodc phdt
am thanh dbng thoi tat ca
cdc den chi bdo déu nhap
nhay.

Chon sai chiic nang.

Hay chon duing chiic ndng.

Thém qud nhigu nguyén liéu.

Cho luong thich hop hat dau nanh hodc
nguyén liéu khdc nhu hudng dan trong
muc “S& dung thiét bj".

Luong nudc dugc thém vao
dudi midc MIN (chi bdo mic
t6i thidu) hodc qué mic MAX
(chi bdo muc téi da).

Bam bao rdng myc nudc nam trong
khoang MAX (chi bdo muc t6i da) va MIN
(chi bdo mtc i thidu).

Thiét bi bi hong.

Hay lién hé véi Trung tam Cham séc
Khdch hang cua Philips.

Cam bién bdo tran khong
duoc lam sach.

LLam sach cadm bién bdo tran.

Nhiét d6 nudc qud cao.

Thém nudc dm & nhiét dd maoi trudng.

L5 thong hoi bi tic.

V& sinh 16 théng hoi.

Pun lai stta dau nanh hodc cac
loai thuc phdm chat long khdc.

St dung thiét bi mét cdch chinh xdc.

Dién dp qud cao.

Hay st dung b én dp ngudn dién gia dinh.

L3p vong dém bod phan trén
cung khéng chinh xdc.

Hay I3p vong dém bd phan trén cung mot
cach chinh xdc.

Thai gian ché bién sia dau
nanh lau hon so véi hudng
dn. C4c chic nang khac
hoat déng binh thuong.

Dién dp qud thap.

Hay str dung bd &n dp ngudn dién gia dinh.

Nhiét dé nudc qud thap.

Thém nudc am & nhiét 36 moi truong.

Thic an bj chdy.

Chon sai chiic nang.

Hay chon duing chiic nang.

Mat bén trong clia ndi khéng
sach.

Lam sach mat bén trong clia ndi.

Cho vao khéng du nudc.

Bam bao ring muc nudc nam trong
khoang MAX (chi bdo muc t6i da) va MIN
(chi bdo muc t6i thidu).

Thém qud nhigu nguyén liéu.

Cho luong thich hop hat dau nanh hodc
nguyén lidu khdc nhu huéng dan trong
muc St dung thiét bj".

Stra dau nanh khéng soi
hoan toan.

Thém qud nhiéu nudc hodc
nguyén liéu.

* Cho luong thich hop hat dau nanh hodc
nguyén lidu khic nhu hudng dan trong
muc “Str dung thiét bi".

+ Dam bdo rdng muc nudc ndm trong
khoang MAX (chi bdo muc t6i da) va
MIN (chi bdo muic t6i thiéu).

Thiét bi bj hong.

Hay lién hé véiTrung tam Cham séc
Khdch hang ctia Philips.

Muyc nudc bien tai ving cla
ban qud cao.

Chi ¢ thé str dung thiét bj nay & nhiing
ving ¢é db cao khéng qua 2000m so Vvai
muc nudce bién.

Théng tin sin pham

Codng sudt mo-to: 140 W
Cbng sudt lam ndéng: 850 W
Kich thudce (Dai x Rong x Cao):

e Mdy lam sta dau nanh:
215 x 150 x 300 mm
* V& hop: 225 x 225 x 345 mm
Trong luong
* Trong luong thuc: 2,0 kg
* Tdng trong luong: 2,6 kg
900~1100 ml (cho 2-4 nguoi)

D& biét thém théng tin v& tan s6 va dién 4p dinh
muic, vui 1ong tham khio bang trén san pham.
Théng tin san phdm cé thé duoc thay déi ma

khong cd su thong bdo trudc.

n Bao hanh va dich vu

Néu ban gap truc trac, can dich vy hodc théng
tin, vui long truy cap www.philips.com/support
hodc lién hé vé&i Trung tam Cham séc Khach

hang cla Philips tai qudc gia cta ban.

A Tsi ché

Ef thai gia dinh théng thuong khi ngimg s

Khong vt thiét bi ciing chung véi réc

dung né ma hiy dem thiét bj dén diém
thu gom chinh thic d& téi ché. Lam nhu

vay sé gilp bdo vé maoi truong.




