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Introduction

Congratulations on your purchase and welcome to Philips! To fully benefit from the support that
Philips offers, register your product at www.philips.com/welcome.

General description (Fig. 1)

Outer lid

Detachable inner lid

Steam vent

Rice cooker handle
Mounting bracket of scoop holder
Scoop holder

Heating element

Mains cord

Soup ladle

Rice scoop

Measuring cup

Inner pot

Water level indication

Steam tray

Main body

Control panel

Release lever

Mains cord connection

S S Detachable steam vent cap

Important

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

A
B
C
D
E
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J
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Q
R

Danger
- Never immerse the housing of the rice cooker in water; nor rinse it under the tap.

Warning

- 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. Always make sure that the plug is
inserted firmly into the wall socket.

- Do not use the appliance if the plug, the mains cord or the appliance itself is damaged.

- Ifthe mains cord is damaged, you must have it replaced by Philips, a service centre authorised by
Philips or similarly qualified persons in order to avoid a hazard.

- 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 instruction concerning use of the appliance by a person responsible for their
safety.

- Children should be supervised to ensure that they do not play with the appliance.

- Keep the mains cord 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 stands.

- Make sure that the heating element, the magnetic switch and the outside of the inner pot are
clean and dry before you put the plug in the wall socket.

- Do not cover the steam vent and the lid while the rice cooker is operating.

- Do not plug in the appliance or operate the control panel with wet hands.
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Caution
- Never use any accessories or parts from other manufacturers or that Philips does not

specifically recommend. If you use such accessories or parts, your guarantee becomes invalid.
- Only use the rice scoop provided. Avoid using sharp utensils.
Do not expose the rice cooker to high temperatures, nor place it on a working or still hot stove
or cooker.
Always insert the inner pot before you put the plug in the wall socket.
Always press the KEEP-WARM/OFF button once before you unplug the rice cooker.
Always unplug the rice cooker and let it cool down before you clean it.
Do not place the inner pot directly over an open fire to cook rice.
- This appliance is intended for household use only. If the appliance is used improperly or for
professional or semi-professional purposes or if it is not used according to the instructions in
this user manual, the guarantee becomes invalid and Philips refuses liability for any damage
caused.
Place the rice cooker on a stable, horizontal and level surface.
The accessible surfaces may become hot when the appliance is operating.
Beware of the hot steam that comes out of the steam vent during cooking or out of the rice
cooker when you open the lid.
Always unplug the appliance after use.
- Do not lift and move the rice cooker by its handle while it is operating.

Electromagnetic fields (EMF)
This Philips appliance complies with all standards regarding electromagnetic fields (EMF). If handled
properly and according to the instructions in this user manual, the appliance is safe to use based on
scientific evidence available today.

Before first use

Remove the sheet between the inner pot and the heating element.

Clean the parts of the rice cooker thoroughly before using the appliance for the first time
(see chapter ‘Cleaning’). Make sure all parts are completely dry before you start using the
appliance.

Attach the scoop holder to the body of the rice cooker (Fig. 2).

Using the appliance

Cooking rice

Measure the rice using the measuring cup provided.

Each cup of uncooked rice normally gives 2 bowls of cooked rice. Do not exceed the quantities
indicated on the inside of the inner pot. 1 cup of rice is approx. 180ml.

- HDA4750:1-5.5 cups of rice

HD4754:2-10 cups of rice

Rice quantity for cooking rice

Menu Volume/L Quantity of rice  Volume/L Quanrity of rice
(cups) (cups)

Fragrant rice, see 10 115 1.8 2-10

mew rice, North-

east rice

Other rice 1.0 1-1.5 1.8 2-10
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Menu Volume/L Quantity of rice  Volume/L Quanrity of rice
(cups) (cups)

Glutinous rice 1.0 1-4 1.8 2-8

Casserole 1.0 1-3 1.8 2-5

Congee 1.0 0.25-0.75 18 0.5-15

Small amount** 1.0 1-3 1.8 2-3

**Note: To get an optimal result, we advise you to cook not more than 3 cups of rice.
Wash the rice thoroughly.
Put the pre-washed rice in the inner pot.

Add water to the level indicated on the scale inside the inner pot that corresponds to the
number of cups of rice used.Then smooth the rice surface.

For instance, if you cook 4 cups of rice, add water up to the 4-cup level indicated on the scale.

D HDA4750 (Fig.3)

D HDA4754 (Fig. 4)

Note:The level marked inside the inner pot is just an indication; you can always adjust the water level for
different types of rice and your own preference.

Press the release lever to open the lid

A Put the inner pot in the rice cooker. Check if the inner pot is in proper contact with the
heating element (Fig. 5).

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

the heating element or the magnetic switch.

Close the lid of the rice cooker, put the plug in the wall socket and switch on the mains.
You will hear a beep.

Bl Press the MENU button until the desired cooking function is displayed (Fig. 6).

The cook/reheat light starts to blink.

D Then press the RICE SELECTION button to select the type of rice to be cooked (Fig. 7).

D  When the cooking process is finished, you will hear a beep.The cook/reheat light goes out
and the keep-warm light starts to burn continuously to indicate that the rice cooker has
automatically switched to the keep-warm mode (Fig. 8).

D In the cake baking mode and the steaming mode, the process ends when the rice cooker
beeps.The keep-warm light blinks to indicate that the process has ended. In these modes the
rice cooker does not switch to the keep-warm mode.

[Ell Press the COOK/REHEAT button to start the cooking process (Fig. 9).

The cook/reheat light goes on and the cooking process starts.

The display counts down in minutes (10,9, 8 etc.) during the last 10 minutes of the cooking process.
The table below shows the approximate cooking time in each mode. The actual cooking time may
vary depending on voltage, room temperature, humidity and amount of water used.

Function Approximate cooking time Countdown time until ready

(minutes) (minutes)

Regular 40-50 10
Quick 30-40 10
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Function Approximate cooking time Countdown time until ready
(minutes) (minutes)

Small amount 40-50 10

Steam* 10-60 n.a. (not applicable)

Cake 40-50 na.

Casserole* 45-60 na.

Soup* 30-240 na.

Congee* 30-240 na.

Reheat 23 na.

* Note:To view the countdown time, press the COOKING TIME button.

Open the lid and stir the rice to loosen it (Fig. 10).
For the best results, do this just after the rice cooker has switched to keep-warm mode.Then close
the lid firmly. Stirring the rice allows excess steam to escape. This will give fluffier rice.

Press the KEEP-WARM/OFF button once to cancel a cooking process, preset setting or
when it is in keep-warm mode (Fig. 11).

The cook/reheat light starts to blink.

The rice cooker has a backup memory that retains the last selected mode, function and settings in

case of a power failure. The cooking process or the timer function will resume within 2 hours after

the power supply is restored.

Always press the KEEP-WARM/OFF button once before unplugging the rice cooker, as otherwise

the last selected mode, function and settings will resume when the rice cooker is plugged in again.

Unplug the rice cooker to switch it off.

Cooking congee

Follow steps 1 to 7 in section ‘Cooking rice’.

Do not exceed the volume indicated in the table for congee cooking, as this may cause the rice
cooker to overflow.

Press the MENU button to select the congee cooking mode (Fig. 12).

Press the COOKING TIME button to set the desired cooking time (Fig. 13).

D The default cooking time of 1 hour is displayed.

D To view the preset cooking time, press the COOKING TIME button.

D Press the HR and/or MIN buttons to set the desired time.You can set any time between 30
minutes and 4 hours (Fig. 14).

D If you fail to set a cooking time, the default cooking time of 1 hour will apply.

Press the COOK/REHEAT button to start the congee cooking process.

D The cook/reheat light goes on and the cooking process starts.

D When the cooking process starts, the display switches from preset time to current time.
When the cooking process is finished, you will hear a beep. The cook/reheat light goes out and the
keep-warm light starts to burn continuously to indicate that the rice cooker has automatically
switched to the keep-warm mode.

Press the KEEP-WARM/OFF button once to cancel a cooking process, preset setting or
when it is in keep-warm mode.

A Unplug the rice cooker to switch it off.
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Cooking soup

Put the ingredients for the soup and the water in the inner pot.
Do not exceed the maximum water level indicated inside the inner pot on the scale for congee
cooking.

Follow steps 6 to 7 in section ‘Cooking rice’.
Press the MENU button to select the soup cooking mode (Fig. 15).

Press the COOKING TIME button to set the desired cooking time.

Press the HR and/or MIN buttons to set the desired time.You can set any time between 30 minutes
and 4 hours.

D To view the preset cooking time, press the COOKING TIME button.

Press the COOK/REHEAT button to start the soup cooking process.

D The cook/reheat light goes on and the cooking process starts.

D  When the cooking process starts, the display switches from preset time to current time.
When the cooking process is finished, you will hear a beep. The cook/reheat light goes out and the
keep-warm light starts to burn continuously to indicate that the rice cooker has automatically
switched to the keep-warm mode.

A Press the KEEP-WARM/OFF button once to cancel a cooking process, preset setting or
when it is in keep-warm mode.

Unplug the rice cooker to switch it off.

Baking cake

Press the MENU button to select the cake baking mode (Fig. 16).

Press the COOK/REHEAT button to start the cake baking process (Fig. 17).

D The cook/reheat light goes on and the cake baking process starts.

D When the cake baking process is finished, the rice cooker beeps and the keep-warm light
blinks to indicate that the process has ended.

Press the KEEP-WARM/OFF button once and remove the plug from the wall socket to
switch the rice cooker off.

Cake recipe

Ingredients: ready-made cake mix 250g; butter 65g; water or milk 100ml; 1 large egg.

Note: Mix the cake mix, water or milk, butter and egg in a large bowl. Whisk with an electric mixer at low
speed for 1 minute, and then at medium speed for another 3 minutes.

Note: Coat the inner pot with some butter and then pour the cake mixture into it.
Note: Press the MENU button to select the cake baking mode.

Note:When the rice cooker beeps to indicate the end of the baking process, press the KEEP-WARM/OFF
button once and lift the inner pot out of the cooker.

Note:Allow the cake to cool, then turn the inner pot upside down to let the cake slip out of the inner pot
onto a plate.

Cooking casserole

You can use the casserole mode to make traditional claypot rice recipes. A slight crispy crust will
form at the bottom of the rice.

Put the washed rice into the inner pot and add the appropriate amount of water.
Stick to the rice quantities mentioned in the table in section ‘Cooking rice’.
Add the corresponding amount of water mentioned in the table in section ‘Cooking rice’.
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Follow steps 6 to 7 in section ‘Cooking rice’.
Press the MENU button to select the casserole cooking mode (Fig. 18).

Press the COOK/REHEAT button to start the casserole cooking process (Fig. 19).
The cook/reheat light goes on and the cooking process starts.

When the rice is ready, the rice cooker beeps for 2 minutes and the cook/reheat light starts
to blink (Fig. 20).

A Add the ingredients for the casserole by placing them on top of the rice. Close the lid and
press the COOK/REHEAT button again to resume the cooking process.

D If you do not press the COOK/REHEAT button, the rice cooker will automatically resume
the casserole cooking process.

D When the cooking process is finished, you will hear a beep.The cook/reheat light goes out
and the keep-warm light starts to burn continuously to indicate that the rice cooker has
automatically switched to the keep-warm mode.

Press the KEEP-WARM/OFF button once to cancel a cooking process, preset setting or
when it is in keep-warm mode.

Bl Unplug the rice cooker to switch it off.

Recipe: Chicken & Chinese sausage claypot rice

Ingredients: 3 cups rice; 300g chicken pieces; 200g Chinese sausage, sliced; 1-inch ginger, sliced; 1 tbsp
of oil; salt and sugar.

Note: Marinade the chicken with some salt and sugar.

Note: Put the washed rice in the inner pot and fill it with water up to the 3-cup level indicator. Press the
MENU button to select the casserole cooking mode and press the COOK/REHEAT button to cook.

Note:When the rice cooker beeps to indicate that the rice is ready, put the ingredients in the inner pot
and spread them evenly over the rice.

Note:When the casserole cooking process is finished, sprinkle some chopped spring onions on top and
serve the casserole hot.

Steaming

Measure 3 cups of water with the measuring cup and pour it into the inner pot.
The amount of water varies according to the quantity of food being steamed.
[t will take approx. 8 minutes for 3 cups of water to come to the boil.

Put the food to be steamed on a plate or in the steam tray.
To ensure even steaming, the food should be spread out evenly and should not be piled up.

Put the steam tray on top of the inner pot (Fig. 21).

If you are using a separate plate, put it in the steam tray.
Close the lid firmly.

A Press the MENU button to select the steaming mode (Fig. 22).

Press the COOKING TIME button to set the desired steaming time (Fig. 23).
The default steaming time of 15 minutes is displayed.

B Press the HR and/or MIN buttons to set the desired time (Fig. 24).
You can set any time between 10 minutes and 1 hour.
If you fail to set the cooking time, the default steaming time of 15 minutes will apply.

Bl Press the COOK/REHEAT button to start the steaming process. See points 10 and 12 of
‘Cooking rice’.
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D The cook/reheat light goes on and the steaming process starts.
D When the steaming process is finished, the rice cooker beeps to indicate that the process
has ended.

Open the lid and carefully remove the steamed food from the plate or steam tray. Use a
kitchen glove or a cloth, as the plate and steam tray will be very hot.

Beware of the hot steam.

Press the KEEP-WARM/OFF button once to cancel a cooking process, preset setting or
when it is in keep-warm mode.

Unplug the rice cooker to switch it off.
Reheating

You can use the reheating mode to warm up rice that has cooled down. Fill the inner pot to not
more than half its capacity to ensure that the rice is heated up properly.

Loosen the cooled rice and evenly distribute it in the inner pot.

Pour some water onto the rice to prevent it from becoming too dry. The amount of water to
be added depends on the amount of rice being reheated.
If the rice starts scorching, add more water:

Press the COOK/REHEAT button twice to start the reheating process.

D The cook/reheat light goes on and the reheating process starts.

D When the reheating process is finished, you will hear a beep.The cook/reheat light goes out
and the keep-warm light starts to burn continuously to indicate that the rice cooker has
automatically switched to keep-warm mode.

D Mix the rice thoroughly before serving.

D The default reheat time is 23 minutes.

D Cooled rice should not be reheated more than once.

Press the KEEP-WARM/OFF button once to cancel a cooking process, preset setting or
when it is in keep-warm mode.

Unplug the rice cooker to switch it off.

Keeping warm

This mode allows you to keep your rice warm for a longer period of time.
Press the KEEP-WARM/OFF button twice to activate the keep-warm mode.

Note:The keep-warm light starts to burn continuously.

We advise you to keep rice warm for not more than 12 hours so as to preserve its taste.

During the keep-warm process, the display shows the time in hours from 0 to 11 (OHR, THR
1THR). After 12 hours, the display will switch to the current time.

After 12 hours, the keep-warm mode will end and the cook/reheat light will blink.

Press the KEEP-WARM/OFF button once and remove the plug from the wall socket to switch the
rice cooker off.

Timer

You can use the timer for the rice cooking functions and the steaming, soup cooking and congee
cooking modes.

Press the TIMER button to set the time when you want the food to be ready to eat.

You can set a time from O minute up to 23 hours.

Setting the rice ready time for the rice cooking functions:

Press the MENU button to select the desired rice cooking function. (Fig.25)
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To set the rice ready time, press the TIMER button once and then use the HR and/or MIN
buttons to set the time.
D You can for example use the TIMER button to set the rice ready time at 18:30 hours (Fig. 26).

Press the COOK/REHEAT button to start the timer and cooking process. (Fig.27)

The cook/reheat light blinks and timer light burns continuously. The display shows the current time.
To view the preset time, press the TIMER button once.

When the cooking process starts, the cook/reheat light starts to burn continuously and the timer

light goes out.

If the preset time is shorter than the required total cooking time of the selected cooking function,
the rice cooker will start the cooking process immediately.

Setting the ready time of congee, soup or steamed dishes:

Press the MENU button to select the congee cooking, soup cooking or steaming
mode. (Fig.28)

Press the COOKING TIME button to set the desired cooking time. For cooking times see
section ‘Cooking congee’,‘Cooking soup’ or ‘Steaming’ (Fig. 29).

Follow steps 2 to 3 under the heading ‘Setting the rice ready time’ above.
Clock

To set the current time:
Plug in the rice cooker.

Press the HR and MIN buttons to set the time.

The time on the display starts to blink.

You can put the time forward quickly by holding down the HR or MIN button.
The time cannot be adjusted during the cooking or keep-warm process.

To confirm the time, do not press any key for 5 seconds after setting the time.The time has
been confirmed when the time indicated on the display stops blinking.

Unplug the rice cooker before starting to clean it.

Wait until the rice cooker has cooled down sufficiently before cleaning it.

To protect the non-stick coating of the inner pot, do not:
- use the inner pot for washing dishes;
- put vinegar into the pot.

Take the steam tray and the inner pot out of the body of the appliance.

Detach the inner lid from the outer lid by pressing the lid release tabs and pulling the inner
lid outward and downwards. (Fig. 30)

To reattach the inner lid, slot the top end of the inner lid into the outer lid and push the release tabs

firmly home (‘click’).

Detach the steam vent cap from the outer lid by pulling it upwards (Fig. 31).

D To remove the bottom cover of the steam vent cap, slide the locking tab to ‘open’ and detach
the cover from its hinge (Fig. 32).

D To reattach the bottom cover of the steam vent cap, slot the cover at the hinge, slide the
locking tab to ‘close’ and push the bottom cover against the cap (‘click’) (Fig. 33).

D To put the steam vent cap back into the vent hole of the outer lid, insert it into the hole and
push it down firmly (Fig. 34).
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Clean the inner lid, inner pot, steam tray, rice scoop and steam vent cap with a sponge or a
cloth in hot water with some washing-up liquid.

Do not use abrasive cleaning agents, scourers or metal utensils to clean the inner pot as these
will damage the non-stick coating.

Use only a damp cloth to wipe the outside and inside of the body of the rice cooker.

Never immerse the body of the rice cooker in water, nor rinse it under the tap.Wipe the heating
element with a dry cloth.

Environment

D Do not throw the appliance away with the normal household waste at the end of its life, but
hand it in at an official collection point for recycling. By doing this you will help to preserve
the environment (Fig. 35).

Guarantee & service

If you need service or information or if you have a problem, please visit the Philips website at
www.philips.com or contact the Philips Consumer Care Centre in your country (you find its phone
number in the worldwide guarantee leaflet). If there is no Consumer Care Centre in your country,
go to your local Philips dealer.
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Troubleshooting

If your rice cooker does not function properly or if the cooking quality is insufficient, consult the
table below. If you are unable to solve the problem, please contact the Philips Consumer Care
Centre in your country.

Problem Cause Solution

The cook/reheat There is a connection  Check if the rice cooker is connected to the mains
light does not go  problem. and if the plug is inserted firmly into the wall socket.
on.

The light is defective.  Take the appliance to your Philips dealer or a
service centre authorised by Philips.

The keep-warm The light is defective.  Take the appliance to your Philips dealer or a

light does not go service centre authorised by Philips.

on when the

cooking process is

finished.

LCD shows E1,E2, Electronic parts Sensor problem.Take the appliance to your Philips

E3 E4 malfunction dealer or a service centre authorized by Philips.

LCD shows E5 Press OFF button once. The appliance will resume
to normal

Water spills out of Water spills out of the Make sure that you add water to the level indicated

the appliance appliance during rice on the scale inside the inner pot that corresponds
during rice cooking. to the number of cups of rice used. Make sure the
cooking. water does not exceed the next level on the scale
as this may cause overflow during cooking.
The rice is not Not enough water has Add water according to the scale on the inside of
cooked. been added. the inner pot (see chapter 'Using the appliance’).
The cooking process  You have failed to press the RICE SELECTION
has not started. button or the COOKING TIME button and the
COOK/REHEAT button.
The inner pot is not Make sure that there is no foreign residue on the
properly in contact heating element.
with the heating
element.

The heating element  Take the appliance to your Philips dealer or a

is damaged. service centre authorised by Philips.
The timer light The light is defective.  Take the appliance to your Philips dealer or a
does not go on service centre authorised by Philips.
when the timer is
set.
The cake does not The quantity of Check the quantities mentioned in the recipe in the
bake properly. ingredients was too section ‘Baking cake'.

large.
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Problem Cause Solution

The rice is cooked Not enough water Add slightly more water to the level indicated on

too hard. was used for cooking  the cale inside the inner pot that corresponds to
rice. the number of cups of rice used. Make sure the

water does not exceed the next level on the scale
as this may cause overflow during cooking.

The incorrect menu See chapter ‘Using the appliance’.
has been selected.

The rice is cooked Too much water was ~ Make sure you add water according to the scale on
too soft. used for cooking rice.  the inside of the inner pot (see chapter ‘Using the
appliance’).

The incorrect menu See chapter ‘Using the appliance’.
has been selected.

The rice is The rice has not been  Rinse the rice until water runs clear
scorched. rinsed well.

The rice cooker The temperature Take the appliance to your Philips dealer or a
does not control is defective. service centre authorised by Philips.

automatically
switch to keep-
warm mode.
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ENTRMAM TR,

I CCRAERT | (%) B BIENTR (5%8R)
il 40-50 10
RIR 30-40 10
bE 40-50 10
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IR AR (A (0%h) AFRIEITR (D%h)
= 10-60 TiEF
iy 40-50 TEA
TR 45-60 TEA
i 30-240 TEA
55 30-240 TER
B 23 TEA

¥ EEFENTE, 153 COOKING TIME 174,

W T7ET, KR, (E10) \ o
HIREHERR, EBREBVRIRERANGBI AR, ARBETEE. BIIKR2E
T2 R FTERKR, X BEKIRE IIEL,
Kl % —x KEEP-WARM/OFF ZHIBUE 2312, MEiRERFEEN. (B 1)
ZIT/BINIAAETRAT FHIA N KR N
BREEE RN EME, EHRIBREENEBRE LOEROBER, WEMILE, 21T
AR E R 2R BE Al AR BB IR IR B R A/ MY IR
FEMTTTBIRBEIR 2B, 155 MIR— K KEEP-WARM/OFF #251., E MBIk BEEFHES
EBIRE EREENER. ThEEfEE,
RTEBIRESRRIEL, JIMER,

A58
E EE "BR BINERIET,

TEBIYXRPHNZREATNE, BNAESHBREEE.

Hl 3% MENU (%) 4, %3% congee cooking (&) #=X. (B 12)

Kl #% COOKING TIME (Z1EatiE)) =4, REMENZEINE. (B 13)

D TRERIABYRIEASE 1 /AT,

D EEEFTURHRIEINE, iHER—X COOKING TIME (ZiTmfE) 324,

D I HR (hat) A/ MIN (8F) 24, REZEMNE, EATLLRE 30 28 E 4
NERESEE, (B 14)

D MRFERIERBEAM, NEAEINYZIERE 1 /6T,

EA #z COOK/REHEAT (RIE/BR) =M, FRRIHIRE.

) RIE/EBEMAETRT=E, FEZIILEFES,

) RIIIEAME, ERELEMNTULEIEES TR EIEE.

LRENREERE, SRR —FRE, ZIE/BMAERTERXR, FERER R ITHE
G, RNEREEBIRBIFRRN,

2 —)RX KEEP-WARM/OFF 1ZHBUE Z/EE 2. MERERRERRN.
[ Rk TBREBREL, YIHBIR,
27
BEARIFIK A AR,
NEBII N R AW ERAKCIFE
H E2E “BIR BIWLTREET,
Kl 2 MENU (%) 240, &4 soup cooking (F)7) #&=X. (B 15)
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4 % COOKING TIME (ZiIatEl) 24, REBERENZIIARE,

B HR (/)E) F/sk MIN (%) 12580, REFZBEETE, BAILAULE 30 78 E 4 /e
AL SR A,

) EEFFURMZITNE, 1EER—X COOKING TIME (ZiErfE]) 124,

El #% COOK/REHEAT (ZiT/Bi#) &4, FREHIE.
) RIE/BMRETRE, FERIIETSE,
) RUIELEFKE, BRE ERITREEE S )RS TR E
LRIEIRERE, SR —ENS, RIE/EMAERITER, HERBIET FaR
g, RNBREC A PHWRIFERK,
A iz —x KEEP-WARM/OFF #ZHIBUE Z/T IR, MERERRBEE.
A R T EIRERRAL, YRR,
Yo <
[l 32 MENU (%) 1241, #%3% cake baking (JEZERE) #EX., (B 16)

H iz COOK/REHEAT (ZiI/Bin#) 24, FreERLE. (B 17)

) EEBEMPRET =E, HFEBEERIETA.

D BEERIRELERN, BIREAHES, FARBEBRITNG ®RLAIEESE

éﬁ%—jﬁﬂ KEEP-WARM/OFF 1Z4fl, MIGEEIR TRk, YIMERIRE SR,

ERERIL

Boml: EEEFREN 250 52 EUM 65 57 /KA 100 2 KIBE 11N,

EE B NAKEBHRRSERTEY. KSR, EHMBE, B BB IR
158, RBEUFRBHRRE IS 2.

AR EARMLRE-LER, ARBERTEDEANSR.

EE: R MENU (&) 124, %8 cake baking (JBERE) #3,

AR HBEIREAHMEE, RNEESELERRN, &—X KEEP-WARM/OFF 1241345 N
RMEBIREPEE.

AR ULERAY, REBRRE, EERMRBBHEIET .
REIR

EA AR RFREASIEZ SNV B RIR. KREIF2TZK —EERENRE,

K 5SRO KRBIA NS, HIMAESERIK,
FER CRRT B NRBPAERAKE,
RIE “RIR™ B0 HOREH AT REKERINEERIK,

BiE AR BONSEEET,
Bl & MENU (%) 24, %% casserole cooking (&{71R) #X. (B 18)

EX iz COOK/REHEAT (ZIT/Em#A) =, FaRFiR=ImdE. (B 19)
RIEEMRETRT R, RIS A,

;I;’E&?‘.ﬂﬂ%) BIREHIFEA YRS 2 28, FRARE/BMAERTTBN

Bl BEBRBRERRNIE., & E%FF, BE—IR COOKREHEAT (ZiE/n#R) &
H, mMERIEERE.

) %ZD%T\B? COOK/REHEAT (ZIT/Bin#) 4, fRBEAINERFRZIIY
Eo

) LHRIETBLERE, BERFE-—FRE, IT/EMRAERTEXR, FEARRERIIT
wEFSERE, RRBRECBIVRIFERERN.
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& — % KEEP-WARM/OFF ZfiBUHZITSE. FIERE S HREER,

B Z TeEiRESREL, TIHER,

Fik: BAERDHRIR

gla?ﬂ; MoK 300 IS A 200 mfEls (WIR) 13~ 3% (JR) 5 1 7308H:
ELANHE,

AR A-LHANEEIRESA.

EE: BARSRKRAARGRIIK, TEE 3 KAKUIER, B MENU (GE&%) 24
1%£$% casserole cooking (&1F1k) &3, Hix COOK/REHEAT (ZiF/EMMAR) A H

AR HBIREAEES, RRPKREEFE, BELEARRA I IHHEKRL,
AR HRBREIESRE, BIFNERHER LHERRMA.
EKEmW

RERE 3K, FEANR.
FAKEREZZENRMEBEME,
3 MIKHIELT 8 it HIET (A,

BEZNRMBER F ERBEZRREL,
NERRRHIEH, NERRHGER. TRERMMER.

Bl SERBARRE, (B 21)
MRERTET, BHRBIZERE,

B =557
Kl & MENU (3£#8) 24, 1%#% steaming (ZRm) B, (8B 22)
4 iz COOKING TIME (ZiEmtE]) 248, REFFHZEENE. (K 23)

Bl % HR (/het) /88 MIN (o4F) 24, REFENEE. (B 24)

FAILARE 10 82 1 /D B EEH A,

R E RIS EIR IR, MK AR ZE BB 15 5%,

El iz COOK/REHEAT (F/I/Bi#R) 24, AHRZERIE. BSH “BiR® MBoH
SR 10 FIFH, 12,

) RIF/BEMBERI =R, HEREBERUEFRA.

) ZARTUBRERN, BRELAHES, RIIEEER.

N TAST, MMNETFHERRLBEER. ATETFRELLRE, BE—NFE
BFEHB R,

MOBEA.

LAY

#— % KEEP-WARM/OFF izl BN 21T 1372, MERERRBER.
B R TRRRDREL, IHFER,
B

EATA R B IRMR R INAL R. AR REB TR EREN —F, NBRAKRES
BEZ A,

BMRIRABEY G A ERNRH.

TERFEIA— LR OB RIRAT . FMAKENEBMANKIREME.
IERIRIT AR, RN — LK,
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Bl &%k COOK/REHEAT (ZAF/EMM) 124, FFaEBEmMHMIRE,

RR/BINRE R SR, #ﬂmumﬁ&ﬁ%

LBMAELRE, BREWE—FreE, IT/EMAETRITER, FAREBRETRT
FraisEsie, %ﬁ@’tﬁﬁaaiﬁtﬂiﬁeﬂﬁmﬁt

EERARHRB KR,

FRINEINFARATE A 23 58k,

RIRE AR IR T REEE —

EA #%—)X KEEP-WARM/OFF #Z4IBUE =T g2, MEREHFEBEN.
B A THRIRERIRAEX, JBEIR.

B
Jm
IEEAE 2 5 % AT LATE R R AR 18] AR 3 K IR = A Y
R KEEP-WARM/OFF 4L BUE(RIB R,
AR RBETRIAREBEERE.
BN E LR IRROBAT BB 12 N ET LAURIFE O &,
EREEE, SRENIETHEGERO0E 11 /e NAYeEtE (OHR., 1HR ...11HR) .
2/ E. RRBEEYIRE| L A0ET (A,
2 /W fE. REBEELER, HARIT/BE NIRRT FFE N,
#B— X KEEP-WARM/OFF &4, MR Tk, ISR IRERIR,

1Te4 88
BRI ER A TRERDERER R, RPMRRELA,
2 TIMER (ERTEE) %E%ﬂ&%ﬁﬁﬂua%maﬂsﬂo
AILAKSETEIRE N 0 D E 23 /e,
B E R IR KRB et A :
2 MENU (28) 1258, RBRMEMNERDE, (B 25)
M EREXRRELHE, BHR—K TIMER (Eri2E) &4, AEH HR (e /=

MIN (%) RHEIZERE.,
d flmn, EATLUA TIMER (ERES) RAEKREFHAEIREE 18:30, (B 26)

Kl iz COOK/REHEAT (Zi/E/Bi#) 24, RaryErSHFRIISRE. (B 27)
SAL/B IR TR KR, ﬁﬂia#%ﬁ%ﬁﬂﬁ%ﬁ%ﬁo SRR RYFIATE, EEEFETR
FIE], 1BE—k TIMER (TERTES) ¥4,

LZIARTGN, RIT/ENRE R RESsE, FREENSRIETRTER,
Zzu%ﬁumaﬂﬂttﬁﬁL IR E BN B AR RE, BIREE BN AR I T,

REW., FREROEFRE:
Kl 2 MENU (2%8) 28, &FEWR. BrdEemiEl. (B 28)
H #& COOKING TIME (ZIZrdjH]) 124, Eﬁﬁmaﬁ%tﬂvﬂ‘ﬂo BREIINEA A

B, B5H “EE 7 % z‘a\ TS, (B 29)
Bl SENE gEX L&,%azz%amen BB 2 Z 30

DR

EiRE Y FIatE:
BB R R EIE.

H iz HR (Met) FMIN (94) 2488 EwE,
BN FE B [BIFF I8 T Ko
EZE HR (/IE) 3¢ MIN (93%h) $&241BD AT RIS hnes (8],
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ERIISERB IR L HEERT A,

Kl E%iARE, FIRERNERE 5 AT REMENT., HERE LD RN EELENRN
RS, BIRRELWIARIE,

e |
EFRBRBIRE 2], FREBIRENDBREL,
FRBRETERANEBEITEBR.
SRPNBOTHRE, 52
AR T
5B A P55,
BRERPNBN RN FEE,
B 25 7 BEEAR OO TRNE, BREMMERET. (8 30)
EEFRRNE BRENITUREANE, FEBRERADI (WHEBH—5) .
B ERETALIE, MO LI TRTAM. (E 31)
VEHTRIARNRE. BOEETAUN T GE SARKELATE
V EEFRERTARNEE ERELTELET, SHEFEEYE X 1E,
HPRAABHORES (WEEH—F) . (H 33)
) BRRAABEENENRAL, BRALBBAZALFOTRE, (H39)
B AR A TSR], PSRN mmENE, WR, KR, RONRAIAE.
TEREAREBEEELR, MBHEENAEEAR, URRAT
HRE
REEFRA IR IR EN S WIR BRI,
NAEBIREENGRAKS, BAREEKEL TR, ATHE
BTt

) FEFRN, BTERHS—RETURERE—R SEERAESEENERS
b, REMERITRR. (8 35)

RI1E SRS
MRERBRSRIEE, HNREAHEEN, #5151 CREMIE www.philips.com,

Al SEAENE YRR ERS T OBRER (AIMNERRERPHEIBIESE) . IRE
TR A MRS RS PO, AI5LH CHREHERRKE.
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WEMEMOE S E

IREHBRETETIFIER, HRITMEBARE, BB WA TRE, MR TEEARF

B, NERREAERRAMX S CFBES RSSO,

jﬁ@mﬁ%ﬁﬂ EMTR, REBRERESBRER, HBLITTREE.
BROASE, BEA-@A TS AEEHER. RE
HERMES RSB,
FHENREERAE.  BRMIAEME, BERTRIEELME CRIELHER. RE R
RBIETRIT N5, BERNESRSH .
LCD ERFET  BFEMEE  ARSEE, BEA AL CRHEH
E1. E2. E3. E4 i, HE CRBRNARS L.

LCD EREER
ES

BIRE, FRTE

BIRE, 7@

#—X OFF &4, R RELES

PRORIRIE T EI AR BRI, RIRZITE N R ERY

RS FRAEKEE, MRIKAIFREIM A EZ AR, FRKADEE BT
?MHELWT FRE, BINATRES BB R i
7 )
ROREL., KT R . ﬁ%Mg@%%ﬁ@Kﬁﬁ%(ﬂ“ﬁ%$F
[u]u] — B o
EIRAFRARE  8H1Z RICE SELECTION CKIRIEER) s
o COOKING TIME (iErtiE]) #=4F1 COOK/
REHEAT (Z/4E/EH) 24,
RRSIAT BRI DS E RN EaZY,
HEMTR,
MMBTHER BB AT LA CFSEA R, ;A
7R, SR RS D,
FIRE T ENEEN BRI AKRE, 1BEATREFLSH YRSELER, & F
BRT, FefsEE SEHENANEF RS H O
VIR
%ﬁﬁﬁﬁﬁﬁ MHMﬂgﬁ 2N REERT —TARRENRE,
N O 570
KiRBEES KRR, BIRFAKTR, BIEFEAARNBRNE, KEBAENHR BN
IKBIFRIEREMZ hn— Lok, HRKGDR B BT K
%ﬁﬁi%?—ﬁ@ LA S A IR i
/Ko
WETAEYR 0 CERAR —E,
R E,
KIREB/ K, EIRAKKEZ, %%@i?ﬂm%mﬁﬁmﬁﬁi(m“ﬁﬁﬁ
_E o
R T R IEH “EAART —E,

RIS,
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BRRTT A
REET. KeEET 2, HBRKETE.
BRERAEHY  REEHEN i%#%$?uuk1£éimm1%lJﬁ ZEHE, AR
HMERBRE, =8 THENEAE P RS F O
il D TKAIHERIRSA ) D TXRIEERIRER
Fidhes : HDA4754 Fidhes . HD4750
EERE 1220V~ FEBE 220V~
EESMR . 50Hz ESM R . 50Hz
MEMAIIE | 825W FEMAIIE | 640W
47 A1 DB RIKER 4= A DB RIKRES
7= i : HE F=ith D HE

FEKET=ZHEZEATIX
BRER4RED © 519040

HBAFRHX GRIRRERRFRAA
BiF : 0756-7621898

[ﬁ@lﬁﬁ@ﬁﬁ%%&éﬂ% 4008 800 008 ]

7= BB IEEFRGB4706. 1-1998, GB4706.

19-2004, GB4343.1-2003, X GB17625. 1-2003 %l &

BB TFTHX YR AREBRRERAT
FEKESHT=HESEATILIX

BRI 4RES © 519040

BiE © 0756-7621898

[ﬁ@lﬁﬁ@ﬁﬁ%i&éﬁ : 4008 800 008

7= RARIEEFRGB4706. 1-1998, GB4706.

19-2004, GB4343.1-2003, X GB17625. 1-2003 %l i&

S=E T
lﬁﬁn

BAT

1% S ZNE I BB
: 2008/08/21
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/N 100% recycled paper
LD 100% papier recyclé

www.philips.com 4222.001.9896.6
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