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1 Important

Please read these safety instructions carefully before use, and keep them in a safe place for future
reference.

Danger

e Do notimmerse this appliance in water.

Warning

e This appliance is not intended for use by persons (including children) with reduced physical,
sensory, or mental capabilities, or lack of experience and knowledge in its use, unless they are
supervised or have been instructed in the use of the appliance by a person responsible for their
safety.

e Children should be supervised to make sure that they do not play with the appliance.

e Use the handle (if available) to move the appliance safely and prevent hot liquid from leaking
out.

¢ Never use the appliance on wet surfaces.

e This appliance is only intended for household use and other similar applications, such as:

e staff kitchens in stores, offices, and other work environments;

e farmhouses;

e use by guests in hotels, hostels, and other residential environments;

e similar environments where only bed and breakfast accommodation is provided.

e Ifthe power cord set is damaged, it must be replaced with a power cord set provided by the
manufacturer.

e This appliance is not intended to be operated with an external timer or separate remote control
system.

e Check that the voltage indicated on the appliance matches your local mains voltage before
switching it on.

e This appliance must only be used with a socket with a grounding wire. Always make sure the
plug is firmly inserted into the power outlet.

e Do not use this appliance if the plug, power cord, inner pot, sealing ring, or main body is dama-
ged.

e Do not allow the power cord to hang over the edge of the table or worktop where the appliance
is placed.

e Before plugging the appliance into a power socket, make sure the heating element, temperature
sensor, and the outside of the inner pot are clean and dry.

e Do not use wet hands to plug in the appliance or press any buttons on the control panel.

e When the appliance is in use and immediately after use, the steam valve and the liquid and steam
inside it will be very hot. Do not attempt to disassemble the steam valve until it has completely
cooled.

Caution

e Do notuse any accessories or components produced by other manufacturers or not specifically
recommended by Philips, as this will void your warranty.

e Do not expose the appliance to high temperatures, and do not place it on a stove or cooker that
is on or still hot.

¢ Do notexpose the appliance to direct sunlight.

e Place the appliance on a stable, level, and flat surface.

e Make sure the inner pot is inside the appliance before plugging it in and switching it on.

e Do not cook with the inner pot directly over open fire.

e Do notuse theinner pot if it is deformed.

e The surface of the appliance may become hot when in use. Take extra care when handling the
product.
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Do not cover the steam vent with a cloth while the appliance is running.

Be careful of hot steam being discharged from the steam vent while cooking, and from the appli-
ance when opening the lid. Keep your hands and face away from the appliance to avoid burning
yourself on the steam.

Do not lift or move the appliance while it is running.

To avoid overflow, do not exceed the maximum water level indicated in the inner pot, as this may
be dangerous.

Do not place cooking utensils in the pot while cooking, warming, or reheating rice.

Only use the cooking utensils provided. Do not use sharp utensils.

Do not insert metal objects or foreign objects into the steam vent.

Do not place magnetic materials on the lid. Do not use this appliance near magnetic materials.
The appliance must be left to cool before it can be cleaned or moved.

The appliance should be cleaned after each use. Refer to Cleaning and Maintenance for detailed
cleaning instructions.

Always unplug the appliance when not in use for a long time.

When moving this appliance, take care to hold it firmly to avoid dropping it and causing injury.
Do not touch the inner pot immediately after opening the lid, to avoid burns.

Do not open the lid during cooking to avoid burns.

This appliance may be used at altitudes of 0-2000 meters.

Avoid contact between the inner pot and other metal utensils when cleaning to prevent the
stainless steel from rusting due to scratches or electrochemical reactions.

If the appliance is used improperly, or if it is not used according to the instructions in this user
manual, the warranty shall become void and Philips shall refuse liability for any damage caused.

Please visit https://www.philips.com.cn/c-m/consumer-support to download the user manual.

The surface of the heating element is subject to residual heat after use.

Make sure that the power plug is fully inserted into and has proper contact with the power
socket during use.

If you need to use an extension cord socket, make sure to use one that complies with national
standards.

Disconnect the power supply when the appliance is left unattended.

In the event of abnormal noises, odors, overtemperature or faults, stop using the appliance
immediately, turn it off and disconnect the power supply.

Never supply power to the appliance from outlets in lamp sockets.

The total rated current of all the household appliances connected to an extension cord socket
must not exceed the rated current of the original socket or cord.

This appliance must not be used in proximity to flammable or explosive substances or in similar
environments.

Do not disassemble the appliance yourself or modify the internal circuitry, components or protec-
tion devices.

When unplugging the appliance, do not pull or stretch the power cord.

Do not replace the fuse element of the appliance or power supply with common conductors or
fuse elements with a current capacity that exceeds the specified value.

Do not modify the settings of the low-voltage circuit breaker or the residual current device your-
self.

Electromagnetic Fields (EMF)

This appliance complies with the applicable standards and regulations regarding exposure to electro-
magnetic fields.



2 Rice cooker

Congratulations on your purchase, and welcome to Philips!
To make the most of the support that Philips offers, make sure you register your product at

www.philips.com.cn.
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Top lid Quick Start Guide

Detachable inner lid Steamer basket

Water level indications Measuring cup

Inner pot Power cord
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Additional instructions - Instructional sticker

Please remove the film before use

Please remove the film before use

Menu/ Adjust time

Rice texture selection Menu/ Adjust time

Confirm/ Start

Time/ Preset time
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Quick menu

PHILIPS

Note: Please remove the instructional sticker before use

3 Using your rice cooker

Before first use

1
2
3

Remove all packaging materials from the appliance.
Take out all the accessories from the inner pot.

Clean the parts of the rice cooker thoroughly before using the rice cooker for the first time (see
Cleaning and Maintenance).
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» Make sure all parts are completely dry before you start using the rice cooker.

* Make sure the outside of the inner pot is dry and clean, and that there is no foreign residue inside

the appliance.

» Make sure the inner pot is in proper contact with the heating element.

Table of cooking times

Cooking Default coo- | Cooking time . Texture
. . . Preset time .
function king time range firmness

Quick cook
rice

Tasty white
rice

Claypot rice

Multigrain rice

Congee

Multigrain
congee

Soup

Steam
Stew
Reheat
Keep warm

Boiled/Stea-
med Rice

Healthy rice

Brown rice

30 min

45 min
50 min
40 min
1 hours
1 hours
65 min

55 min

1 hours

70 min

2 hours

30 min
2 hours
25 min

2 hours

50 min

45 min
60 min
65 min

55 min

Non-adjustable

Non-adjustable
Non-adjustable
Non-adjustable
Non-adjustable
Non-adjustable
Non-adjustable

Non-adjustable
1-2 hours

1 hour 10 min-4
hours

1 hour 30 min-4
hours

1 min-1 hour
1-4 hours
Non-adjustable

1 min-12 hours
Non-adjustable

Non-adjustable
Non-adjustable
Non-adjustable

Non-adjustable

1-24 hours

1-24 hours
1-24 hours
1-24 hours
Non-adjustable
1 hour 30 min-24 hours
1 hour 30 min-24 hours
1 hour 30 min-24 hours

Set cooking time-24
hours

Set cooking time-24
hours

Set cooking time-24
hours

1 hour 30 min-24 hours
Non-adjustable
Non-adjustable

Non-adjustable
1-24 hours

1-24 hours
1 hour 30 min-24 hours
1 hour 30 min-24 hours

1 hour 30 min-24 hours

Non-adjustable

Standard
Soft and sticky
Chewy
Non-adjustable
Standard
Soft and sticky
Chewy

Non-adjustable

Non-adjustable

Non-adjustable

Non-adjustable
Non-adjustable
Non-adjustable

Non-adjustable

Non-adjustable

Non-adjustable
Standard

Soft and sticky

Chewy
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* The table above lists the default cooking times corresponding to each cooking function, i.e. the
length of time initially displayed on the screen.

* Cooking times may vary depending on factors such as environmental conditions, the type of rice,
and amount of water. Therefore, the actual completion time will be when the appliance finishes
cooking.

* For menus with adjustable cooking times, the selected cooking time will be remembered once
cooking begins. For menus with preset delayed cooking times, the preset time will be remembered
once cooking begins. For menus with adjustable texture settings, the selected texture will be
remembered once cooking begins.

* Once cooking has started, the menu that was used will be remembered. After switching off and
back on again, this menu will be set as the default selected menu.

Preparation before cooking

“ Warning

» Make sure the detachable inner lid and steam valve are properly installed.

» Make sure all parts are completely dry before using the appliance.

» After the cooking process is finished, unplug the rice cooker from the electrical outlet.

» Do not exceed the volume indicated or the maximum water level indicated in the inner pot, as
this may cause the appliance to overflow.

E Caution

» After having opened the lid during cooking (especially when a large amount of water has been
added), close the top lid slowly or wait 1-2 minutes until the steam has dissipated/pressure
has decreased before closing the lid. This is to prevent liquid from the inner pot being expelled
through the steam vent.

» This appliance is suitable for use at altitudes below 2000 meters.

* Forrice cooking, follow the water level indications on the inside of the inner pot. You can adjust
the water level according to different types of rice and your own preference, but you must not
exceed the maximum volume indicated on the inner pot.

» Within 30 seconds of the cooking process starting, you can press @ once to cancel the current
operation and return to the settings interface. After cooking for 30 seconds, you can press@twice
within a 3-second period to cancel the current operation and return to the settings interface.

« [If no operation is started within 5 minutes after switching the rice cooker on, it will enter standby
mode. You can press any button to wake it from standby mode and return to the settings inter-
face.

* Inthe settings interface, the selected menu is fully illuminated, while the unselected menus are
dimmed.

Perform the following preparations before cooking with the rice cooker:
1  Press the lid release button to open the top lid.
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2  Take the inner pot out of the cooker.

3 Putthe pre-washed food in the inner pot, wipe the outside and bottom of the inner pot dry using a
soft cloth, then put it back into the rice cooker.

Caution

» Make sure the outside of the inner pot is dry and clean, and that there is no foreign residue on
the heating element.
» Make sure the inner pot is in proper contact with the heating element.

Cooking rice
You can use the following menus to cook rice: quick cook rice ((2)), tasty white rice ((2)), multigrain

rice (@% ), and brown rice ( [@ ). For details of adjustable cooking time ranges, please see the “Table of
cooking times.”

1  Follow the steps in “Preparation before cooking.”
2 Tap @ ), or the quick menu button to select one of the cooking programs.

3 After selecting the tasty white rice, multigrain rice, or brown rice functions, you can tap (&) to
select your preferred texture.
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Tap (») to confirm. The rice cooker will start working in the selected mode.
L The remaining cooking time is displayed on the screen as a countdown.
> The interface ring blinks.

The appliance beeps several times after cooking is completed, and automatically switches to
keep warm mode.

> The interface ring will fully illuminate.

Claypot rice

You can use the claypot rice ( ) menu to make crispy rice at the bottom of the pot, such as Canto-
nese-style claypot rice. For details of adjustable cooking time ranges, please see the “Table of cooking

times.”

1  Follow the steps in “Preparation before cooking.”

2 To make claypot rice, add an appropriate amount of cooking oil to the rice and water, then stir to
mix evenly.

3 Tap@or@to select the claypot rice function.

4 Tap (® to confirm. The rice cooker will start working in the selected mode.
 The remaining cooking time is displayed on the screen as a countdown.
L The interface ring blinks.

5 When the midway beep sounds during cooking (displaying 35 minutes), open the lid, quickly add
the ingredients, then close the lid to continue cooking.

6 The appliance beeps several times after cooking is completed, and automatically switches to

keep warm mode.
> The interface ring will fully illuminate.

E Caution

We recommend using jasmine rice (absorbs less water and gives a better texture).
Recommended number of cups: Using 3—6 cups of rice makes better crispy rice at the bottom of
the pot.

Ingredients ratio: For 3 cups of rice, add water up to the 3-cup mark and 3 teaspoons of oil, then
stir to mix evenly (1 teaspoon = 5ml).

Healthy rice

You can use the healthy rice menu to reduce the amount of carbohydrates in your rice. For details of
adjustable cooking time ranges, please see the “Table of cooking times.”

O Ul WN =

Put up to 2 cups of rinsed rice in the steamer basket and spread it out evenly.

Add water to the inner pot up to the steaming mark.

Put the steamer basket in the inner pot.

Add water to the steamer basket up to the healthy rice mark. Do not exceed the 2-cup mark.
Tap the healthy rice quick menu button.

Tap @to confirm. The rice cooker will start working in the selected mode.

> The remaining cooking time is displayed on the screen as a countdown.

L The interface ring blinks.

The appliance beeps several times after cooking is completed, and automatically switches to
keep warm mode.

L The interface ring will fully illuminate.
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E Caution

» When cooking healthy rice, do not add water beyond the maximum mark on the steamer basket.
(For 1 cup of rice, add water up to the 1-cup mark so that the rice and water combined do not
exceed 2 cups.)

» To prevent dry heating, add water to the inner pot until it reaches the steaming mark.

» When cooking healthy rice, do not select any menu other than “Healthy rice.” Otherwise, the
appliance may malfunction.

Dual layer rice

You can use the dual layer ricemenu to make rice with different textures to suit varying tastes. For

details of adjustable cooking time ranges, please see the “Table of cooking times.”

1 Putrinsed rice in the inner pot and add water to the dual layer ricemark. Make sure the rice and
water combined do not exceed 2 cups.

2 Putrinsed rice in the steamer basket and add water to the dual layer ricemark. Make sure the rice
and water combined do not exceed 2 cups.

3 Putthe steamer basket in the inner pot.
Tap @ or M to select the dual layer ricefunction.

5  Tap (® to confirm. The rice cooker will start working in the selected mode.
> The remaining cooking time is displayed on the screen as a countdown.
 The interface ring blinks.

6 The appliance beeps several times after cooking is completed, and automatically switches to
keep warm mode.
» The interface ring will fully illuminate.

E Caution

¢ When cooking boiled/steamed rice, do not add water beyond the maximum mark on the dual
layer ricescale.(For 1 cup of rice, add water up to the 1-cup mark so that the rice and water com-
bined do not exceed 2 cups.)

* Do not make porridge in the inner pot and steam rice in the steamer basket. To avoid leaks, both
containers must be steaming simultaneously.

* When cooking boiled/steamed rice, do not select any menu other than "boiled/steamed rice.”
Otherwise, the appliance may malfunction.

Porridge and soup

You can use the multigrain congee (¢%)and congee ($8) menus to cook porridge, and the soup
(é ) menu to make soup. For details of adjustable cooking time ranges, please see the “Table of cook-
ing times.”
1  Follow the steps in “Preparation before cooking.”
2 Tap @ or@to select the desired cooking program.
3 Tap () to confirm. The rice cooker will start working in the selected mode.

 The remaining cooking time is displayed on the screen as a countdown.

 The interface ring blinks.

4 The appliance beeps several times after cooking is completed, and automatically switches to
keep warm mode.
L» The interface ring will fully illuminate.
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E Caution

e Be sure to select the correct function for cooking porridge or soup to avoid overflow, as this may
be dangerous.

Steaming food

Caution

» To prevent dry heating, add water to the inner pot to at least the 2-cup mark.

You can use the steam ( fn,'«’,-,‘? ) function menu to steam food. For details of adjustable cooking time
ranges, please see the “Table of cooking times.”

Follow the steps in “Preparation before cooking.”

Add water to the inner pot to at least the 2-cup mark.

Put the steaming basket into the inner pot.

Place food on a plate or directly onto the steaming basket.

Tap @ or@ to select steam (1-:'7[,5’ ).

Tap @to confirm. The rice cooker will start working in the selected mode.

> The screen first displays a scrolling light, and then shows the remaining cooking time as a
countdown once steam is generated.

L The interface ring blinks.

O Ul A WN =

7  The appliance beeps several times after cooking is completed, and automatically switches to
keep warm mode.

> The interface ring will fully illuminate.

Reheat

You can use the reheat menu ((8) ) to reheat food. For details of adjustable cooking time ranges,
please see the “Table of cooking times.”

1 Make sure the outside of the inner pot is dry and clean, and that there is no foreign residue on
the heating element.

2 Break up the cooled rice to spread it evenly in the inner pot.

3 Addasmall amount of water to the rice to prevent it from becoming too dry. The amount of
water used depends on the quantity of rice.

4  Tap @ or @ to select the Reheat function.

5 Tap (® to confirm. The rice cooker will start working in the selected mode.
L The remaining cooking time is displayed on the screen as a countdown.
 The interface ring blinks.

6 The appliance beeps several times after cooking is completed, and automatically switches to
keep warm mode.
L The interface ring will fully illuminate.

E Caution

» To prevent dry heating or food from drying out, pour some water over the food. The amount of
water used depends on the quantity of rice.
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Stew

You can use the Stew (5 ) menu to stew food. For details of adjustable cooking time ranges, please
see the "Table of cooking times.”

1  Follow the steps in “Preparation before cooking.”

2 Mix the prepared ingredients and seasonings evenly in the inner pot.

3 Tap@or@to select the stew function.

4  Tap (® to confirm. The rice cooker will start working in the selected mode.

L The remaining cooking time is displayed on the screen as a countdown.
 The interface ring blinks.

The appliance beeps several times after cooking is completed, and automatically switches to
keep warm mode.

L The interface ring will fully illuminate.

E Caution

ul

» Be sure to select the correct function for stewing to avoid overflow, as this may be dangerous.
» After using the stew function, clean the steam valve and top lid promptly.

Setting the cooking time

You can set the cooking time for some menus, including congee ( &), multigrain congee (48), soup
(&), stew (& ), steam (%), and keep warm (&), For details of the adjustable ranges, please see

the “Table of cooking times.”
1 Tap @ or@ to select multigrain congee ¢3.
2 Tapand B will light up on the screen.

3 Tap @ or @ to adjust the cooking time, then tap @ to confirm.
4 The rice cooker starts working in the selected mode.

Setting the preset cooking time
You can preset delayed cooking times for some menus. The maximum preset timer is for 24 hours.

Caution

» Preset the time you want the cooking to be finished by. For example: If you preset cooking at 12
pm to eat dinner at 6 pm, the preset time is 6 hours.

» The preset time must be later than or equal to the cooking time. If it is equal to the cooking time,
cooking will begin immediately.

» The preset function cannot be used with stew, reheat, and keep warm.

Follow the steps in “Preparation before cooking.”

Tap @ or @ or the quick menu button to select the desired function.
Repeatedly tap (&) until i lights up on the screen.

Tap ®or Mto adjust the cooking time, then tap (to confirm.

The rice cooker starts counting down. Once the countdown ends, the cooking program starts
immediately.

u b W N =
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Adjusting the cooking time and preset cooking time
1. Adjusting the cooking time for menu functions other than steaming

uon uon

Press “+" or "-" to increase/decrease the time by 10 minutes.

Press and hold “+" or "-"
2. Adjusting the cooking time for steaming

to increase/decrease the time by 1 minute.

to quickly increase/decrease the time by 10 minutes.

uon uon

Press “+" or “-

Press and hold “+" or
3. Adjusting the preset cooking time

to quickly increase/decrease the time by 10 minutes.

un "on

Press “+" or "-" to increase/decrease the time by 10 minutes.

w,n won

Press and hold “+" or
4. Adjusting the time for the keep warm mode

to increase/decrease the time by 1 hour.

un " n w,n

Press “+" or "-" to increase/decrease the time by 30 minutes. (Pressing “+" will increase the time from 1
minute to 30 minutes.)

wn won

Press and hold “+" or "-" to quickly increase/decrease the time by 30 minutes. (Pressing
se the time from 30 minutes to 1 minute.)

" n

will decrea-

The selected cooking time will be remembered.

4 Cleaning and Maintenance

E Caution

» Unplug the rice cooker before you start cleaning it.
» Wait until the rice cooker has cooled down sufficiently before cleaning it.
» Do not immerse the entire appliance in water when cleaning it. Do not use strong detergents or

abrasive brushes to wipe the appliance.

Inner lid
* Hold the detachable inner lid and pull it outwards to remove it from the top lid for cleaning.

* Soakin hotwater and clean with the soft side of a sponge.

*  Make sure to remove all the food residue stuck to the rice cooker.

* After cleaning, wipe off any water droplets from the surface of the inner lid, align the detachable
inner lid with the slot in the middle, and secure it in place.

* Do not pull on the inner lid sealing ring. After each use, or after using seasonings (when using
stew, steam, etc.), clean and rinse the inner lid promptly to prevent odors and rust.
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Moisture lock valve

* Follow the above steps to remove the detachable inner lid.
* Remove the moisture lock valve from the top lid.

1

0

0

(

*  Wash the moisture lock valve under a faucet to ensure there are no food residues inside. After
rinsing clean, reattach it to the inner lid.

A1®

INias Y

(2]
D
w%‘%’o)

We recommend wiping the steam valve after each use to maintain cleanliness.

Interior

Inside of the outer lid and the main body, and the heating element:
*  Wipe with a wrung out and damp cloth.
* Make sure to remove all the food residue stuck to the rice cooker.

Exterior

Surface of the outer lid and outside of the main body:

*  Wipe the outer surface of the cooker with a wrung out and damp cloth dipped in a mild deter-
gent.

*  Only use a soft and dry cloth to wipe the control panel.

*  Make sure to remove all food residue.

Accessories

Soup ladle, rice spoon, steamer basket, etc.
* Soakin hot water and clean with a sponge.

Inner pot instructions

Specifications of inner pot materials

The inner pot of this appliance is made from 316 stainless steel with no chemical coating, making it
safe to use.

The outer surface is made of stainless iron (for better heating and heat conduction) and can attract
magnets, which is normal.
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Tips to prevent sticking

Once cooking is complete, the appliance enters keep warm mode. For a better texture and taste, and
to prevent the rice from clumping, you can use the rice spoon to stir and fluff the rice.

Everyday maintenance and cleaning

First use: When using the stainless steel inner pot for the first time, clean using a scouring pad and a
mild detergent.

Everyday cleaning: Clean immediately after each use to prevent food residue from building up. When
cleaning, use a scouring pad and a mild detergent to scrub thoroughly. Turn the inner pot upside
down to drain any water and prevent bacterial growth at the bottom.

Stubborn stains: Soak in water for a period of time to soften any residue, then use the rough side of a
scouring pad or similar tool to remove the stains.

Dishwasher cleaning: Place upside down in the lower rack of the dishwasher, use dishwasher deter-
gent (such as dishwasher tablets), and select a gentle or standard cleaning cycle.

Regular deep cleaning of the inner pot

The stainless steel inner pot has no coating, and may discolor over time due to high-temperature
oxidation, food pigment deposits, or water quality issues. We recommend performing deep cleaning
once a month to extend its service life.

Solution for discoloration due to high-temperature oxidation, water quality, or natural food color
deposits: Soak the inner pot in white vinegar for 30 seconds to 5 minutes, then scrub thoroughly using
a scouring pad and a mild detergent. Turn the inner pot upside down to drain any water and prevent
bacterial growth at the bottom.

Preventing discoloration and extending service life

Avoid dry heating: Heating without any contents accelerates oxidation.
Minimize the length of time acidic or high-salt foods are left in the appliance.
Use purified water: Hard water can lead to scale deposits. Regularly clean with vinegar.

Precautions: Do not use bleach or strong acids or alkalis, as they will corrode the stainless steel
surface.

5 Recycling

Do not dispose of this appliance with normal household waste. Take it to an official recycling center
instead. This will help us to continue protecting the environment. Make sure to follow the classifica-
tion and recycling regulations for electrical and electronic products in your country/region. Correct
disposal of this appliance can help prevent negative consequences for the environment and human
health.

6 Warranty and Support

Versuni provides a two-year warranty upon purchase of this product. Any malfunction caused by
improper use or maintenance of the product will not be covered by the warranty. Our warranty ser-
vice does not affect your legal rights as a consumer. For more information or to make a claim on your
warranty, please visit our website at www.philips.com/support.
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7 Specifications

Model Number HD7000
Rated input power (W) 1250
Rated capacity (L) 4.0
Standby power (W) 1.8
Energy consumption during keep warm (W.h) 35
Energy efficiency rating Class 1
Inner pot material (metal or non-metal) Metal
Thermal efficiency value (%) 90

8 Troubleshooting

If you experience a problem with this appliance, please check all of the following before contacting
us. If you still cannot resolve the problem, please contact the Philips service center in your country/

region.

Problem

Solution

The button's indicator
light does not come
on.

Connection error. Check that the power cord is securely connected to
the rice cooker and the plug is firmly inserted in the power socket.
The indicator light is damaged. Please take the appliance to your Phil-
ips dealer or an authorized Philips service center.

The rice is too soft, too
hard, or undercooked.

If the product is placed on an unstable or sloped surface, the cooked
rice may be too hard or too soft because the amount of water will be
inconsistent.

The rice may taste different depending on its brand, country of origin,
and storage time (new or old).

The texture of the rice may vary depending on the room temperature
and water temperature.

Check if the inner pot is deformed.

The water level lines in the inner pot are for reference only, and more
or less water may be required based on different types and qualities of
rice used.

Make sure nothing is inside the appliance or on the surface of the inner
pot before switching it on.

The rice is burnt.

Check for any food residue inside the appliance or on the surface of
the inner pot. Remove any leftover food.

The uncooked rice was not washed. Rinse the rice until the water runs
clear.

Check if the inner pot is deformed.

Water is leaking out
of the product during
cooking.

Make sure you add the correct amount of water up to the water level
marked on the inner pot for the amount and type of rice you are
cooking.

Ensure that the water does not exceed the highest level indicated on
the inner pot, otherwise the appliance may overflow when cooking.
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Problem

Solution

The display is not

working.

e Therice cooker is not plugged in.

The rice has an un-
pleasant smell after

cooking.

e Wash the inner pot with detergent and warm water.
o Clean the steam valve, inner lid, and inner pot thoroughly after use.

The problem has not
gone away.

» Your rice cooker may be faulty. If this occurs, please perform the following:
1 Self-service. Contact Customer Service and we can provide you
with instructions and support via video.
2 Repair service. Send the product to a Philips service center.
3 On-site service. Please contact us and we will assist you in
arranging a Philips authorized repair visit at no additional cost.

An error message (such
as E1 or E2) is displayed.

The appliance’s sensor is faulty. Please take the appliance to your Philips

dealer or an authorized Philips service center.

9 Explanation of Protection Codes

If one of the following protection codes appears during normal use of this Philips product, you may
refer to the following instructions for handling, or you may also call the Philips after-sales service team

for professional service and assistance.

Please note that these protective features are designed to protect the product from damage caused
by improper use, and are not a sign that there is something wrong with the product.

Protection Code

Purpose

Protection

against incorrect

Action to Take

First disconnect the power supply, then check whether the
inner pot is inserted correctly before reconnecting the pow-
er supply. If the C2 protection code no longer appears, you

being too low.
Recoverable.

2 plac‘ement of may use the product as normal. If the C2 protection code
the inner pot. ) - .
still appears, please call the Philips after-sales service team
Recoverable. . : .
for professional service and assistance.
Protection Check that the air inlet and outlet are unobstructed and
against over- that the fan is rotating smoothly, and then reconnect to the
1 heating of the power supply. If the C1 protection code no longer appears,
motherboard’s you may use the product as normal. If the C1 protection
IGBT. Recover- code still appears, please call the Philips after-sales service
able. team for professional service and assistance.
Protection Check that the power supply is stable before using the
against input product. If the power supply is confirmed to be stable and
EH ) ot s
overvoltage. this code is still displayed, please call the Philips after-sales
Recoverable. service team for professional service and assistance.
Prot.ectlon Check that the power supply is stable before using the
against the . ;
product. If the power supply is confirmed to be stable and
EL power supply

this code is still displayed, please call the Philips after-sales
service team for professional service and assistance.
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