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Important

Read this safety leaflet carefully before you use the appliance and save it for
future reference.

Danger

The appliance must not be immersed.

Warning

The appliance is intended for household use only.

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.

If the power cord set is damaged, it must be replaced by a cord set
available from the manufacturer.

The appliance is not intended to be operated by means of an external
timer or a separate remote-control system.

The ducts in the pressure regulator allowing the escape of steam should
be checked regularly to ensure that they are not blocked.

The container must not be opened until the pressure has decreased
sufficiently.

WARNING: Make sure to avoid spillage on the power connector to avoid
a potential hazard.

Always follow the instructions and use the appliance properly to avoid
potential injury.

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

Do not use the appliance if the plug, the power cord, the inner pot, the
sealing ring, or the main body is damaged.

Do not let the power cord hang over the edge of the table or worktop
on which the appliance stands.

Make sure the heating element, the temperature sensor, and the
outside of the inner pot are clean and dry before you put the plug in the
power outlet.

Do not plug in the appliance or turn the control knob with wet hands.
Make sure the power socket is clean and dry before you plug in the
appliance.

Do not use the appliance if too much air or steam is leaking from under
the top lid, your seal might need replacement or is not in place correctly.
When cooking soup or viscous liquid, do not release pressure by turning
the pressure regulator to the steam vent position, otherwise liquid
might spurt from the pressure regulator valve. Wait until the pressure is
naturally released and the floater has dropped to open the top lid.

Caution

CAUTION: To prevent damage to the appliance do not use alkaline
cleaning agents when cleaning, use a soft cloth and a mild detergent.
CAUTION: the surface of the heating element is subject to residual heat
after use.

Never use any accessories or parts from other manufacturers or that
Philips does not specifically recommend. If you use such accessories or
parts, your guarantee becomes invalid.

Do not expose the appliance to high temperatures, nor place it on a
working or still hot stove or cooker.

Do not expose the appliance to direct sunlight.

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

Do not use the handle on the top lid to move the appliance, use the side
handles instead.

When pressure is being released from the pressure regulator valve, hot
steam or liquid will be ejected. Keep hands and face away from the
steam vent.

Always put the inner pot in the appliance before you put the plug in the
power outlet and switch it on.

Do not place the inner pot directly over an open fire to cook food.

Do not use the inner pot if it is deformed.

Make sure that the sealing ring is clean and in good condition.

The accessible surfaces may become hot when the appliance is
operating. Take extra caution when touching the surfaces.

Beware of hot steam coming out of the floating valve and pressure
regulator valve during cooking or when you open the lid. Keep hands
and face away from the appliance to avoid the steam.

Do not lift and move the appliance while it is operating.

Do not exceed the maximum water level indicated in the inner pot to
prevent overflow.

Do not place the cooking utensils inside the pot while cooking.

Only use the cooking utensils provided. Avoid using sharp utensils.

To avoid scratches, it is not recommended to cook ingredients with
crustaceans and shellfish. Remove the hard shells before cooking.

Quick start guide

User Manual for demonstration

Warranty
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Do not place a magnetic substance on the lid. Do not use the appliance
near a magnetic substance.

Always let the appliance cool down before you clean or move it.
According to the instructions prescribed in this user manual, use a soft

E Note

e Do not fill the inner pot with food and liquid less than the minimum of
the water level indications, or more than the maximum of the water
level indications.

¢ For food that expands (such as beans or dried foods) during cooking, do
not fill the inner pot with more than 1/2 full of food and liquid.

e For rice cooking, follow the water level indications on the inside of
the inner pot. You can adjust the water level for different types of rice
and according to your own preference. Do not exceed the maximum
quantities indicated on the inside of the inner pot.

o After the cooking process is started, you can press (3 to terminate the
current work, and the appliance goes to menu selection mode.

o After the cooking process is started and the pressure already exists in
the inner pot, you must press and hold (3 for 3 seconds to cancel the
current cooking process (single click the button does not work).

« ONLY (D button lighting up on the screen means the All-in-One cooker
is in standby mode.

Perform the following preparations before cooking with the All-in-One
cooker:

1 Turn the lid lock/unlock handle counter clockwise to |f position (fig. 4).
2 Press the lid open button to open the top lid.

3 Take out the inner pot from the All-in-One cooker.
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Put the pre-washed food in the inner pot, wipe the outside and bottom
of the inner pot dry with soft cloth, then put it back into the All-in-One
cooker (fig. 5).

ul

Turn the handle clockwise to lock the top lid.
6  Putthe plug into the power socket (fig. 6).

E Note

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

Pressure cooking

There are 6 sub menus available. For pressure cooking time and pressure
regulating range, refer to Chapter “Cooking program”.
1 Follow the steps in “Preparations before cooking”.
2 Tap(® or () to select pressure cooking ( e ), tap ) confirm (fig. 7).
3 Tap(® or(¥)to select one of the sub menus.
— The chosen cooking function lights up, the default pressure keeping
time and pressure are displayed on the screen.

4 Tap @) to select the size of the meat cubes (fig. 8).

Meat size definition:
e Small3-6cm
e Big8-10cm

5 Tap @ to confirm, the All-in-One cooker starts working in the selected
mode.

6  When the All-in-One cooker reaches the cooking pressure, the pressure
keeping time starts countdown.

7 When the pressure keeping time has elapsed, the All-in-One cooker
steps into pressure release stage, the ¥§2 indicator lights up, the All-
in-One cooker starts to release pressure at intervals. Do not touch the
steam vent.

8  The All-in-One cooker automatically switches to keep warm mode after
pressure is released completely. You can unlock and open the top lid.

 The keep-warm indicator (1) lights up.

E Note

¢ Wait until the All-in-One cooker cools down naturally to open the lid.
o After the cooking process is finished, unplug the All-in-One cooker from
the electrical outlet.

Slow cooking

You can select Slow cook Low (T8) or Slow cook High (1), each function
has 6 sub menus. For cooking time and time regulating range, refer to
Chapter “Cooking program”.

E Note

e This is non-pressure cooking menu.

Product overview (fig. 2)

Adjustable
pressure
regulating

Default
cooking
time

Adjustable |Default
cooking pressure
time ((GE))

Cooking | Sub cooking

function | function

damp cloth to clean the surfaces in contact with food and make sure to
remove all the food residues stuck to the appliance.

e Always clean the appliance after use. Do not clean the appliance in
dishwasher.

e Always unplug the appliance if not used for a longer period.

e Ifthe appliance is used improperly or for professional or if it is not
used according to the instructions in this safety leaflet, the guarantee
becomes invalid and Philips refuses liability for any damage caused.

e Do not let children near the All-in-One cooker when in use.

e Do not put the All-in-One cooker into a heated oven.

e Move the All-in-One cooker under pressure with the greatest care. Do
not touch hot surfaces. Use the handles and knobs. If necessary, use
protection.

e Do not use the All-in-One cooker for a purpose other than the one for
which it is intended.

e  This appliance cooks under pressure. Scalds may result from
inappropriate use of the All-in-One cooker. Make sure that the cooker is
properly closed before applying heat.

e Never force open the All-in-One cooker. Do not open before making
sure that its internal pressure has completely dropped.

e Never use your All-in-One cooker without adding water, this would
seriously damage it.

e Do not fill the cooker beyond 2/3 of its capacity. When cooking
foodstuffs which expand during cooking, such as rice or dehydrated
vegetables, do not fill the cooker to more than half of its capacity.

e Usethe appropriate heat source(s) according to the instructions for use.

e After cooking meat with a skin (e.g. ox tongue) which may swell under
the effect of pressure, do not prick the meat while the skin is swollen;
you might be scalded.

e When cooking doughy food, gently shake the cooker before opening
the lid to avoid food ejection.

e  Before each use, check that the valves are not obstructed. See the
Instructions for use.

e Never use the All-in-One cooker in its pressurized mode for deep or
shallow frying of food.

e Do not tamper with any of the safety systems beyond the maintenance
instructions specified in the instructions for use.

e Only use manufacturer's spare parts in accordance with the relevant
model. In particular, use a body and a lid from the same manufacturer
indicated as being compatible.

e Repairs have to be made by authorized personnel only.

e  The All-in-One cooker should be put in a dry place when storage.

e Visit www.philips.com/support to download the user manual.

@ |Toplid Control panel range(kPa)
Sealing rin Temperature controller _
@ — @ Beef (7 mir?t?tes miani(t)es 10 NA
(3 | Detachable inner lid ®@) | Steam box
20 3-30
@ Cap nuts @ Power socket Poultry (v) minutes minutes 10 NA
Safety valve Lid open button 30 3-30
© i P Steakm Pork (&) minutes  minutes 10 NA
(&) |Fixing nut (5 | Lid lock/unlock handle cooking )
% Lamb (£F) .3°t 3 3? 10 NA
(@ |Floating valve Steam vent minutes minutes
Seafood : 3-30
Inner pot (17) | Pressure regulator (=) gminutes L e 10 NA
(® | Water level indication Manual (=) 10 3-30 10 NA
minutes minutes
14
. N Rice , NA 30 NA
Control panel overview (fig. 3) TS
soup & mir%t?tes n?i(r)w-uStSZs >0 20-50
Lid locked indicator (29 | Pressure selection indicator 20 20-59
- - — Special  Beans éS ) - 70 20-70
Add ingredient button Delay start indicator recipe minutes minutes
Sauce thickening button @7 | Menu selection button & Bake & A 10-59 NA NA
minutes minutes
@D | My favourite button Menu selection button YogurtU 8hours  6-12 hours NA NA
Meat cubes’ size selection ' . == 55 25-59
@ button Confirm/Child lock button Jam [T minutes minutes NA NA
@ | Child lock indicator Cancel button = 10 10-59
SELIE & minutes minutes NA NA
Timer selection indicator 31 | Lid unlocked indicator
15 15-59 NA NA
Reheat () minutes minutes
3  Using your All-in-One cooker Keep warm 1] 12 hours NA NA NA
. . ) 5-15
Sauce thickening (&) 8minutes L C NA NA

Power failure backup function

This appliance has a backup function that reserves the status before a power
failure.

Cooking program

Notes

o Keep the lid open when using these functions: Sauté s~ and Sauce
thickening @). Otherwise the All-in-One cooker beeps to remind you to

open the lid.

e Do close and lock the lid when using these functions: Pressure cooking {kea,

. . &
Steam cooking 18, Rice &, Soup o

beeps.

5§

and Beans é\ If the you unlock the lid,
the All-in-One cooker will stop the cooking process, @] indicator lights up and

If the power failure occurs during a cooking process, and the power
supply is resumed within 30 minutes, the countdown of the cooking time
continues where it is left off.

If the power failure occurs when the appliance is at preset mode, and the
power supply is resumed within 30 minutes, the countdown of the preset
time continues where it is left off.

If the power supply is not resumed within 30 minutes, the appliance might
not continue with the previous working process, but stay in standby mode.

Electromagnetic fields (EMF)

This appliance complies with the applicable standards and regulations
regarding exposure to electromagnetic fields.
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Your All-in-One cooker

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.

What's in the box (fig. 1)

Main unit Inner Pot
Rice&Soup ladle Measuring cup
Power cord Detachable inner lid

Steaming plate

User manual

Quick start guide for demonstration
Warranty card

. . Default Adjustable |Default Rl
Cooking | Sub cooking . . pressure
. . cooking cooking pressure .
function | function . . regulating
time time (kPa)
range(kPa)
30 3-59
Beef (1) minutes minutes 7 AV
15 2-59
Poultry ($7) minutes minutes 60 20-70
15 0-59
Pressure  POrk (&) minutes minutes e 20-70
cooking
o 20 3-59
Lea Lamb (&7) minutes minutes 70 20-70
Seafood ) 1-59
(=) 3 minutes minutes 40 20-70
Manual (3£) 5minutes >0 20 20-70
minutes
Beef (1) 12 hours  2-12 hours NA NA
Poultry ( ij) 10 hours  2-12 hours NA NA
Slow Pork (=) 10 hours ~ 2-12 hours NA NA
cook
Low T Lamb (+7) 10 hours  2-12 hours NA NA
Seafood (=) 8hours  2-12 hours NA NA
Manual (=) 2 hours 2-12 hours NA NA
Beef (7)) 6 hours  2-12 hours NA NA
Poultry ($J)  4hours  2-12 hours NA NA
Slow Pork (&2) 4 hours 2-12 hours NA NA
CQOk o Lamb (7)) 4 hours 2-12 hours NA NA
High1g :
S)eiood 2 hours 2-12 hours NA NA
(=)
Manual (=) 2 hours 2-12 hours NA NA

e You can start the cooking process, either with the lid open or closed. This is
applicable for Slow cook Low fg Slow cook High L‘g Yogurt U and Keep
warm 8.

¢ You can start the cooking process, either with the lid open or
closed&locked. This is applicable for Bake &, Jam @ and Reheat @

o When using the Manual (2= ) function in Slow cook Low 1, Slow cook
High 1% or Steam cooking @, you need to set the cooking time, cooking
pressure and preset time manually before starting the cooking process.

e Steam will be released intermittently from the steam vent during cooking.
This is to have optimal airflow and to ensure cooking result.

e When pressure starts to build up, the All-in-One cooker will automatically
release cold air from the inner pot through the steam vent. This is to make
sure sensor can accurately sense and control the temperature and pressure
inside.

e Cooking pressure can be adjusted to reach your preferred texture. You
may increase the cooking pressure to have an even more tender result, or
decrease the cooking pressure if you find the texture to be too soft.

Preparations before cooking

“ Warning

e Make sure that the detachable inner lid is properly installed.

1 Follow the steps in “Preparations before cooking”.
2 Tap ® or(®Mto select slow cooking (g or i), tap ) confirm (fig. 9).
3 Tap @) or(¥)to select one of the sub menus.
> The chosen cooking function lights up, the default cooking time are
displayed on the screen.
4 Tap @ to confirm, the All-in-One cooker starts working in the selected
mode.
5  The All-in-One cooker automatically switches to keep warm mode after

the cooking process is finished. You can unlock and open the top lid.
L The keep-warm indicator (18 ) lights up.

Steam cooking

For cooking time and regulating range of each sub menu, refer to Chapter
“Cooking program”.

E Note

e The default cooking pressure is 10kPa, and it cannot be adjusted.

1 Follow the steps in “Preparations before cooking”.

2 Tap @ or @ to select steam cooking (1'%;5 ), tap @ confirm (fig. 10).

3 Tap(®) or(¥)to select one of the sub menus.
> The chosen cooking function lights up, the default cooking time and

pressure are displayed on the screen.

4 Tap @ to confirm, the All-in-One cooker starts working in the selected
mode.

5 When the All-in-One cooker reaches the cooking pressure, the pressure
keeping time starts countdown. The All-in-One cooker is heating while
exhausting steam. During the cooking process, do not touch the steam
vent to avoid burning.

6 When the pressure keeping time has elapsed, the All-in-One cooker
steps into pressure release stage, the "';’a indicator lights up, the All-
in-One cooker starts to release pressure at intervals. Do not touch the
steam vent.

7  The All-in-One cooker automatically switches to keep warm mode after

pressure is released completely. You can unlock and open the top lid.
» The keep-warm indicator (1)) lights up.

Special recipes

There are 6 menus in this cooking function: Rice ( ), Soup (<»

5
)

Beans (@W), Bake (&£), Yogurt([j) and Jam (™).
For cooking time and regulating range, refer to Chapter “Cooking program”.

Note

e Yogurt ((j )and Jam (@ ) are non-pressure cooking menus.

1 Follow the steps in “Preparations before cooking”.

2 Tap® or(® to select special recipes (E2). tap @ confirm (fig. 11).

3 Tap (@) or(¥)to select one of the sub menus.
 The chosen cooking function lights up, the default cooking time and

pressure are displayed on the screen.

4 Tap @ to confirm, the All-in-One cooker starts working in the selected
mode.

5 When the All-in-One cooker reaches the cooking pressure, the pressure
keeping time starts countdown.

6 When the pressure keeping time has elapsed, the All-in-One cooker
steps into pressure release stage, the "‘;‘a indicator lights up, the All-
in-One cooker starts to release pressure at intervals. Do not touch the
steam vent.

7  The All-in-One cooker automatically switches to keep warm mode after
pressure is released completely. You can unlock and open the top lid.
L The keep-warm indicator (1) lights up.

Sauté

E Note

¢ Keep the lid open when using the Sauté 5~ function, or the All-in-One

cooker will beep.

1 Follow the steps in “Preparations before cooking”.

2 Tap® or(® to select Sauté cooking (5~), tap @) confirm (fig. 12).

3 Tap(®) or(®)to select cooking time (fig. 13).
Y The cooking time blinks on the screen.

4 Tap () to confirm, the All-in-One cooker starts working in the selected
mode.

5 The All-in-One cooker automatically switches to standby mode after the
cooking process is completed.

Reheat

1 Loosen the cooled food and evenly distribute it in the inner pot.

2 Pour some water onto the food to prevent it from becoming too dry.
The quantity of the water depends on the amount of food.

3 Close the lid, and put the plug in the power socket, and switch on the
appliance.

4 Tap@or@to select Reheat(@) (fig. 14).

5 Tap@or@to select cooking time.
> The cooking time blinks on the screen.

6 Tap @ to confirm, the All-in-One cooker starts working in the selected
mode.

7  The All-in-One cooker automatically switches to keep warm mode after

the cooking process completely.
> The keep-warm indicator (1) lights up.

Adjust the cooking time, pressure and delay
start

E Note

You cannot adjust the cooking time for Rice & and Keep warm 18]
function.

Pressure level is not adjustable for: Slow cook Low £, Slow cook High
L'Ag Steam cooking i%;ﬁ Rice , Bake @ , Yogurt [j Jam @ ,Sauté 5,
Sauce thickening , Reheat @ and keep warm 18/.

You can adjust the cooking time, default pressure and delay start during the
menu selection.

1

After you choose a desired function, tap and hold to adjust the cooking
time (fig. 15).

» Thetime indicator@ displays on the screen.

> The cooking time blinks.

Tap @ or @to set the time (fig. 16).

Tap @ to confirm. Tap @ or @ to set the pressure (fig. 17).
» The pressure indicator kpa displays on the screen.

> The cooking pressure blinks.

Tap @ to confirm. Tap @ or@ to set delay start time (fig. 18).
» The delay start indicator displays on the screen.

Tap @ to confirm, the All-in-One cooker starts working in the selected
mode.

Note

You may increase the cooking pressure to achieve an even more tender
result according to your preference, while decrease the cooking pressure
if you find the texture to be too soft.

Tap @ to cancel the cooking time/pressure/delay start setting.

Adding ingredient

With this function, you can open the lid during pressure cooking process and
add more ingredients.

E Note

The add ingredient function is available for all pressure cooking menus.

After the cooking process starts, the (&) button will light up if the

selected function is supported adding ingredient.

You can tap (&) anytime during pressure maintain process.

> The current cooking process pauses, the All-in-One cooker beeps
and starts to release pressure.

When pressure is released completely, the lid unlocked indicator @’
blinks and the All-in-One cooker beeps. You can open the top lid to add
more ingredients you want (fig. 19).

Turn the handle clockwise to lock the top lid.

If you don't add the ingredients in two minutes, the All-in-One cooker
will resume to the previous cooking process.

Sauce thickening

E Note

In standby mode, the Sauce thickening (&) function applies to all
cooking functions.

In keep warm mode, the Sauce thickening &) function doesn’t apply to
these functions: Reheat (), Rice &, Bake ZZ, Yogurt [Jand Jam [7.

The default time is 8 minutes, you can set the time from 5 to 15 minutes.
When the Sauce thickening function is working, tap D to cancel.

When using this function, keep the lid open.

Tap &) button in standby mode or in keep warm mode (fig. 20).
» The default cooking time is displayed.

Tap @ or @ to set the desired cooking time. Tap @ to confirm.

The All-in-One cooker automatically switches to keep warm mode after
cooking time has elapsed.

 The keep-warm indicator (1)) lights up.

Setting up child lock

To protect your child from using the appliance, or to avoid unexpected
operations during cooking, you can set up the child lock function.

1

2

After the cooking process starts, long press () for 3 seconds activate
child lock (fig. 21).

> The other buttons are not responsive.

Long press () for 3 seconds again to deactivate child lock.

Setting up My Favourite menu

You can set any three menus as "My Favourite”. Before you make any changes to
the setting, the three default menus are Pressure cooking {iea - Beef (1} )- &=

If you need to change My Favourite- Y5 to Steam cooking

-

& - Pork (&),

Il

follow the steps below:

1

M wnN

Tap and hold &) for 3 seconds until @) blinks (fig. 22).
> The ¥ blinks.

L Theicons of the default menu blink.

Tap @) repeatedly until Y5 blinks on the display screen.
Tap @ or @to select steam cooking 1% - Pork (&2 ) (fig. 23).

I

Tap @ to confirm. Tap @ or @ to set cooking time.

E Note

For pressure cooking function, you need to set the pressure before
saving new favourite menu .

Tap @ to confirm (fig. 24).
 The old menu in ¥5 is replaced by the new one successfully.

Follow steps 1-5 to set Yy or vy.

Tap @) repeatedly to access my favourite menu, tap &) to start the
cooking process.

Cleaning and Maintenance

Note

¢ Unplug the All-in-One cooker before starting to clean it.
¢ Wait until the All-in-One cooker has cooled down sufficiently before

cleaning it.

Inner lid

Unscrew the screw around the temperature controller counter clockwise
(fig. 25).

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

Soak in hot water and clean with sponge (fig. 26).

To assemble the detachable inner lid, fully attach it to the top lid, and
then screw the nut around the temperature controller clockwise.



Steam box

Follow the above steps to disassemble the inner lid.

Disassemble the stem box from the inner lid as below (fig. 27):

Direct the tap water to the hole on the back side of the steam box, fill

it with water and shake to clean it thoroughly to make sure no food
residue is left. Reassemble the steam box to the inner lid after cleaning is
completed (fig. 28).

Floater

Hold the rubber ting around the floater, and pull outwards to remove
it from the top lid. Clean it regularly with water and make sure there's
no food residue sticking to it, otherwise you may encounter difficulty to
open the lid (fig. 29).

To assemble the floater, put the thin end of the floater into the hole on
the lid, and assemble the rubber ring around the floater (fig. 30).

You can also add water to the pot and start the steam function to help
with the cleaning.

Pressure regulator

Hold the handle of pressure regulator and pull it out gently. Rinse it under
tap water to remove food residues inside, or use a toothpick (fig. 31).
Hold the right handle of pressure regulator and assemble it back to the
inner lid (fig. 32).

Sealing ring

E Note

Do not remove the sealing ring by force, it will leak if not fully

assembled.

Put the sealing ring with the groove facing upwards in a flat surface
(fig. 33).

Place the reverse side of the detachable inner lid on the sealing ring
(fig. 34).

Embed the outer edge of the inner lid in the groove, make sure that the
sealing ring fits the lid well (fig. 35).

Interior
Inside of the outer lid and the main body and the heating element:

e Wipe with damp cloth.
e Make sure to remove all the food residues stuck to the All-in-One
cooker.

E Note

Do not remove the sealing ring by force, it will leak if not fully

assembled.

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

e Wipe with a cloth damped with soap water.
e Only use soft and dry cloth to wipe the control panel.

Accessories and inner pot
Soup ladle and inner pot.

5

e Soakin hot water and clean with sponge.

Recycling

Do not throw away the product 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 help to preserve the environment.

Follow your country’s rules for the separate collection of electrical and
electronic products. Correct disposal helps prevent negative consequences
for the environment and human health.
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Warranty and support

Versuni offers a two-year warranty after purchase on this product. This
warranty is not valid if a defect is due to incorrect use or poor maintenance.
Our warranty does not affect your rights under law as a consumer. For more
information or for invoking the warranty, please visit our website
www.philips.com/support.

7  Specifications
Model Rated power output | Rated capacity Diameter
HD2151 910 - 1090W 50L 22 cm

E ot

Unplug the All-in-One cooker if not used for a long time.
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Troubleshooting

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

Problem

Solution

I have difficulties
closing the top lid.

e Theinnerlid is not well assembled. Make
sure the inner lid and sealing ring are well
assembled.

e The handleis in @ position. Turn it counter
clockwise to g’ position.

| have difficulties

opening the . ) ;

t(fp lid gfter the floating valve. Do not force to open it which
) may cause burn. Wait for the appliance to cool

the pressure is :

released. down (around 30 minutes) then repeatedly turn

e Make sure the handle is in g position.
e There could be food residue on the bottom of

the handle back and forth.
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Quan trong

Doc ky tai liéu théng tin an toan nay trudc khi st dung thiét bi va cat gitt dé
tién tham khao sau nay.

Nguy hiém

Khéng dugc ngdm, nhing thiét bj vao nudc

Canh bao

Thiét bi nay dugc thiét k& chi dé dung trong gia dinh.

Thiét bi nay khéng danh cho ngusi dung (bao gém ca tré em) cé suc
khoe kém, kha nang gidc quan hodc than kinh suy giam, hodc thiéu kinh
nghiém va kién thic, trir khi ho dugc gidm sat hodc hudng dan sirdung
thiét bj bdi ngudi c6 tréch nhiém dam bao an toan cho ho.

Tré em phai dugc gidm s&t dé dam bao rang ching khéng chai dua véi
thiét bi nay.

Néu bd day ngudn bi héng, ban phai thay bang bd day ngudn do nha
san xut cung cap.

Thiét bi nay khéng dugc thiét k& dé hoat déng nhu bd hen gis cdm
ngoai hodc hé théng diéu khién tu xa riéng.

Cac 6ng dan trong van diéu chinh dp sudt cho phép hai nudc thoat ra
can dugc kiém tra thudng xuyén dé dam bao ching khéng bi tac.
Khong maé ngan chia khi &p sudt van chua gidm déng ké.

CANH BAO: Dam bao khéng 1am tran nguyén liéu trén dau ndi ngudn
dé tranh gay nguy hiém.

Luén lam theo cac hudng dan va st dung thiét bi ding cach dé tranh
gay ra chén thuong.

Chi ndi thiét bi vdi 6 dién da dugc n6i dat. Ludn dam bao phich cdm
dugc cdm chit vao & dién.

Khoéng st dung thiét bi néu phich cdm, day dién, long ndi, vong dém,
hodc than ndi bi hu hong.

Khong dé day dién treo trén canh ban hodc nai chuan bi dé &n, noi dit
thiét bi.

Bao dam dé nhiét, bo cam bién nhiét dé va mat ngoai clia long ndi luén
sach s& va kho rdo trudc khi cdm phich cdm vao & dién.

Khoéng cdm phich cdm cla thiét bi vao 6 dién hay xoay ndm diéu khién
bang tay udt.

Bao dam rang 6 cam dién sach va khd trudc ban cdm thiét bi vao.
Khéng dung thiét bj khi cé qua nhiéu khong khi hodc hoi nudce ro ri ti
phia dudi ndp trén, cé thé can thay thé vong bit kin hodc vong bit kin
khéng dugc dat dung vi tri.

Khi ndu xtp hodc chat ldng sénh, khéng xa 4p sudt bang céch xoay van
diéu chinh dp sudt dén vi tri thédng hai, néu lam nhu vay chat 16ng c6 thé
b&n ra tr van diéu chinh dp suat. Doi cho dén khi dp sudt dugc xa mot
cach tu nhién va phao da rét xuéng dé ma nap trén.

chay

CHU Y: D& tranh lam hu thiét bi, khong st dung céc chat tay ria cé kiém
khi 1am vé sinh, hay st dung vai 4m va chat ty rua nhe.

CHU Y: bé mit dé& nhiét cé thé con néng sau khi st dung.

Khéng st dung bat ky phu kién hodc boé phan nao ma Philips khéng dac
biét khuyén dung. Néu ban st dung cac phu kién hodc bd phan khéng
phai ctia Philips, bao hanh sé bi mat hiéu luc.

Khéng dé thiét bi gan nhiét dé cao, hay dat thiét bi1én bé&p hay dung cu
nau khac dang dun hodc van con néng.

Khéng dé thiét bi ti€p xdc truc tiép vdéi 4nh ndng mat troi.

D34t thiét bj trén bé m&t bang phdng, ndm ngang va viing chic.

Khéng st dung tay cAm trén nap trén dé di chuyén thiét bi, thay vi vay
hay st dung tay cam phia bén canh.

Khi p sudt dang dugc xa tur van diéu chinh ap suat, hoi néng hodc chat
|6ng sé thoat ra. D& tay va mat tranh xa 16 théng hai.

Ludn dat Idbng ndi vao thiét bi trudc khi cdm phich cdm vao & dién va bat
thiét bi.

Khéng dat ldng ndi truc tiép 1én ngon Ira dé ndu thirc an.

Khéng st dung long ndi néu long ndi bi bién dang.

Dam bao gioang kin nudc sach sé va & tinh trang tét.

Nhimng b6 phan cé thé tiép xtc cua thiét bi ndy cé thé tré nén rat néng
khi thiét bi dang hoat déng. Hay that can than khi cham vao bé mat.
CAn than véi hai néng thoat ra tir van phao va van diéu chinh 4p suat
trong khi ndu &n hodc khi ban md& ndp. Gilr tay va mat trdnh xa thiét bi
dé trénh hoi nudc.

Khéng nhac va di chuyén thiét bi khi thiét bi dang hoat déng.

Khéng cho nudc qué muc nudc t6i da duge danh dau trong long ndi dé
tranh bi trao.

Khéng dé dung cu ndu &n trong ldng ndi khi dang ndu an.

Chi str dung dung cu nau di kém. Tranh sir dung dung cu n&u sdc nhon.
DE tranh bi xudc, khuyén cdo khdng n&u cac nguyén liéu thudc loai gidp
xac va so 6¢. Loai bo cac vd so 8¢ cling trudc khi nau.

Khéng dt chat cé tu tinh trén ndp noi. Khdng sir dung thiét bi gan chat
cé turtinh.

Ludn dé thiét bi ngudi xudng trudc khi lau chui hodc di chuyén.

Theo cac hudng dan cé trong sach hudng dan sir dung nay, hay dung
khan mém va &m dé lau chli cdc bé mat tiép xuc véi thuc pham va dam
bao da lay ra hét thic an dinh trong thiét bi.

Ludn vé sinh thiét bi sau khi strdung. Khéng 1am sach thiét bi bang may
ria chén.

Ludn rat phich cdm cua thiét bi néu khéng st dung trong mét khoang
thai gian dai.

Néu st dung thiét bi nay khdng ding cach hay duing cho nhiing muc
dich chuyén nghiép hodc néu st dung thiét bi nay khdng theo hudng
dan trong t& rai vé su an toan nay, ché& dé bao hanh sé bi mat hiéu luc va
Philips s& khéng chiu tradch nhiém déi v&i bat cit hu hdng nao gy ra.
Khéng dé tré em dén gan Nbi dp suat da dung khi dang st dung.
Khéng dat Noi dp sudt da dung vao 16 da dugc lam ndng.

Di chuyén N6i 4p suat da dung dudi 4p sudt mot cach can than nhat.
Khéng cham vao céc bé mat néng. S dung tay cdm va ndm van. Néu
can, hay st dung bién phédp bao vé.

Khoéng st dung Noi ép sudt da dung cho muc dich khac véi muc dich dy
dinh.

Thiét bi nay nau &n dudi &p suat. Da cé thé bi bong tréc do st dung Noi
&p suat da dung khéng phu hgp. Bam bao rang ndi da dugc déng dung
cach trudc khi st dung nhiét.

Tuyét déi khdng ép ma No6i dp suat da dung. Khéng duge ma trude khi
dam bao rang &p suit bén trong ndi da giam hoan toan.

Tuyét déi khdng st dung Noi dp sudt da dung ma chua thém nudc, diéu
nay sé lam hong noi nghiém trong.

Khéng dé day noi qud 2/3 dung tich. Khi ndu cac thuc phdm nd ra trong
qua trinh nau, chdng han nhu gao hodc rau cti bi mat nudc, khong dé

Téng quan vé san phdm (hinh 2)

N&p trén Bang diéu khién

Gioang kin nusc BO diéu khién nhiét do

N3p trong c6 thé théo rdi Ho6p hoi nudc

SHSHGHSHONCHSHE)

Dai 6¢ O dien

Van an toan NUt m& nap

Pai c6 dinh Tay cdm khoa / m& khéa nap
Van phao L6 théng hai

Long ndi Van diéu chinh 4p suét

© QOO ®® OO

Chibdo muic nudc

Téng quan vé bang diéu khién (hinh 3)

Chi béo da khda nap Chi bdo lya chon &p suét

NUt Thém nguyén liéu Chibéo bat dau tré

NUt Ldm d3c nudc s6t NUt Chon menu

® 0 ® e

NUt Muc ua thich cla toi Ndt Chon menu

NUt Chon kich thudc khéi thit

®

NUt Xac nhan / Khoa tré em

E Luuy

Khong cho thyc pham va chat 1dng vao long ndi it han mic t8i thi€u cua
chi bdo muc nudc hodc nhiéu han muic t6i da ctia chi bdo muc nudc.

DGi véi thuc phdm né ra (chdng han nhu dau hodc thuc phdm khé)
trong khi n4u, khéng cho thuc phdm va chat ldng qua 1/2 1ong noi.

D& n&u com, lam theo c4c chi bdo muc nudc phia bén trong cua 16ng
ndi. Ban cé thé diéu chinh muc nudc cho cac loai gao khac nhau va tly
theo s6 thich cta riéng ban. Khdng ndu nhiéu han s6 lugng t8i da dugc
ghi bén trong long ndi.

Sau khi bat dau qua trinh ndu, ban ¢4 thé nhan (3) dé két thic cdng viéc
hién tai va thiét bi s& chuyén sang ché& dé chon menu.

Sau khi quéa trinh n&u b3t dau va 4p suat da tén tai trong ldng ndi, ban
phai nhan va gitt () trong 3 gidy d& hdly qua trinh n&u hién tai (nhan nut
mét [an sé khdng huy duac).

Chi ¢4 nit (3 sdng 1&n trén man hinh c6 nghia 1a N&i &p suét da dung
dang & ch& dé chs.

Thuc hién céc budc chun bj sau day trudc khi ndu véi Noi &p suét da dung:

1 Xoay tay cdm khda / md& khéa ndp ngudgc chiéu kim déng h6 dén vj tri
o (hinh 4).

2 Nhan nUt mé ndp dé md nép trén.

3 L3y ldong ndira khdi Noi dp suat da dung.

4 Cho thyc phdm da rira sach vao long noi, lau khd bén ngoai va day long néi
bang vai mém, sau dé dit long ndi vao lai N6i dp suat da dung (hinh 5).

5 Xoay tay cdm theo chiéu kim déng ho dé khda nap trén.

6  C3m phich cdm vao 6 dién (hinh 6).

E Luuy

3 Nhan(®) hosc () dé chon thai gian nau (hinh 13).
> Thdi gian ndu sé nhap nhdy trén man hinh.

4 Nhan () dé xac nhan, N&i 4p suat da dung bt dau hoat déng & ché do
da chon.

5 Nbiap suat da dung tu déng chuyén sang ché d6 chd sau khi hoan tat
qua trinh nau.

Ham néng

1 Danh toi thiic 8n da ngudi va trai déu trong long noi.

2 D& mbt it nudc 1én thiic 3n dé thic 3n khéng bi quéa khd. Lugng nudc
tly thudc vao lugng cam.

3 Daynap, cdm phich cdm vao & dién va bat thiét bi.

4 Nhan (@) hoidc (3) dé chon Ham néng ((%) ) (hinh 14) .

5 Nhén@hoéc@dé chon thai gian néu.
o Thdi gian ndu sé nhap nhay trén man hinh.

6 Nhan @ dé xac nhan, Nbi ap suat da dung bat dau hoat déng & ché do
da chon.

7 Nbi dp sudt da dung ty ddng chuyén sang ché dé gir &m sau khi hoan

tat qud trinh nau.
L Dén bdo gitram (18 ) sang lén.

Diéu chinh thai gian nau, ap suat va bat dau nau
tre

E Luuy

Chibao khoa tré em

® 6 06

®

NUt Hay

®

Chi bdo lya chon bo hen gis

®

Chi bdo da mé& khéa nap

e Dam bao mat ngoai clia 1dong ndi khéd réo va sach sé, ciing nhu khéng ¢
vat la badm trén dé nhiét.
e Dam bao Iong ndi tiép xdc tét vai dé nhiét.

e Ban khéng thé diéu chinh thdi gian ndu cho chiic ndng Com & va Gilr
am1yJ.
o Khéng thé diéu chinh mic p sudt cho: Ndu cham (nhiét do thap) 1§,

DE 13p ndp trong cé thé thao rai, hay gdn hoan toan ndp trong vao ndp
trén, sau dé van dai 6c xung quanh bd diéu khién nhiét dé theo chiéu
kim déng hé.

H

Op hai nudc

Lam theo cac budc & trén dé thdo rdi ndp trong.

Théo hop hai nudc ra khdi ndp trong nhu bén dudi (hinh 27):

Cho voi nudc tryc tiép vao 16 & mat sau ctia hdp hoi nudc, dé day nudc
vao va lac dé lam sach ki dé dam bao khéng con cén thic &n. Lap rap lai
hép hoi nudc vao nap trong sau khi vé sinh xong (hinh 28).

Phao

Gilt niim cao su xung quanh phao néi va kéo ra ngoai dé thdo nim khi
nap trén. Thudng xuyén ria sach bang nudc va dam bao khéng cé cdn thic
an bam vao, néu khéng, ban cé thé g&p khé khdn khi ma nép (hinh 29).

DE |3p rdp phao néi, hay ddt dau moéng clia phao néivao 16 trén ndp va
13p vong cao su xung quanh phao néi (hinh 30).

Ban ciing cé thé thém nudc vao ndi va khai déng chiic ndng hai nudc dé
vé sinh.

Van diéu chinh 4p suét

N3m tay cdm cuia van diéu chinh 4p suat va nhe nhang kéo tay cdm ra.
Rlra sach dudi voi nudc dé loai bd cin thic &n bén trong hodc dung tdm
(hinh 31).

N3m tay cdm bén phai ctia van diéu chinh 4p suat va |3p tay cdm vao lai
nap trong (hinh 32).

Gioang kin nuéc

Luuy

Khéng dugc kéo dé thao giodng kin nudc, giodng kin nudc sé bi ro ri

3  Sudung Néi ap suat da dung

Nau ap suat

C6 s&n 6 menu phu. D& biét thdi gian nu &p sut va pham vi diéu chinh &p
suat, hay tham khao Chuong “Chuang trinh ndu &n”.

N&u cham (nhiét dé cao) TR, N&u bing hoi nudc i, Com &, Nudng

banh Z&, Stia chua [, Mt [, Ap chao 5™, Lam dac nudc s6t @), Ham
néng () va Gitr dm /.

Ban cé thé diéu chinh thdi gian ndu, p sudt mic dinh va bt dau niu tré
trong khi chon menu.

1

Sau khi ban chon mét chiic ndng mong muén, hdy nhan va git dé diéu
chinh thai gian n&u (hinh 15).

> Chi bdo thai gian @) hién thi trén man hinh.

> Thdi gian nu sé nhap nhay.

Nhan (® hosc (@) d& dst thai gian (hinh 16).

Nhan &) dé xac nhan. Nhan @ hodc (v) dé dat &p suét (hinh 17).

> Chib&o 4p sudtkpa hién thi trén man hinh.

> Ap suat ndu nh&p nhay.

Nhan @) dé x4c nhan. Nhan ® hosc () dé dit thoi gian bat dau tré
(hinh 18).

L Chibdo bat dau tré ¢=) hién thj trén man hinh.

Nhan @ dé xac nhan, Nbi ap suat da dung bat dau hoat déng & ché do
da chon.

E Luuy

Ban c6 thé tdng 4p suat ndu dé mén &n mém hon theo s& thich clia ban,
dong thai gidam dp sudt ndu néu ban thdy dé dic qué loang.

Nhan (3) dé hiy cai dit thai gian ndu / &p suét / thoi gian bat dau ndu
tré.

Thém nguyén liéu

V6i chiic ndng nay, ban cé thé mé nap trong qua trinh n&u dp suét va thém
nhiéu nguyén liéu hon.

E Luuy

Chic ndng thém nguyén liéu cé s&n cho t&t ca cdc menu nau dp suét.

1 Saukhiqué trinh nau bat dau, ndt @) sé sang 1én néu chiic nang da
chon dugc hé trg thém nguyén liéu.

2 Ban céthé& nhan @) bat cf lic ndo trong qué trinh duy tri dp suét.

“» Qua trinh n4u hién tai tam duing, N6i dp sudt da dung phét ra tiéng
bip va bat dau xa ap suat.

3 Khidaxa hét 4p suat, chi bo da mé khda nép @) nhap nhay va Nbi 4p
suat da dung phat ra tiéng bip. Ban cé thé ma nap trén dé thém nhiéu
nguyén liéu ban muén (hinh 19).

4 Xoay tay cdm theo chiéu kim déng hd dé khda nap trén.

5 Né&uban khéng thém nguyén liéu trong vong hai phat, Noi dp suat da

dung sé tiép tuc qua trinh ndu truéc do.

Lam d3c nudc sot

E Luuy

néu khéng dugc 18p rdp hoan chinh.

e D3t giodng kin nudc cé ranh hudng 1&n trén trén mot bé mét phang
(hinh 33).

e Datmat lung ctia ndp trong cé thé thdo rdi 1én giodng kin nudc (hinh 34).

e An mép ngoai clia ndp trong vao ranh, dam bao rang giodng kin nudc
vtia khit véi ndp (hinh 35).

Bén trong
Bén trong clia n3p ngoai va than chinh va dé nhiét:
e Laubdng miéng vai &m.
e Dam bao loai bo tat ca cac cdn thic &n bdm vao Noi &p suit da
dung.

Luuy

e Khong dugc kéo dé thdo giodng kin nudc, giodng kin nudc sé b ro ri
néu khéng dugc 1&p rdp hoan chinh.

Bén ngoai
B& mat clia ndp ngoai va bén ngoai than chinh:
e Lausach bang vai &m nhing nudc xa phong.
e Chisudung vaikhd va mém dé lau sach bang diéu khién.

Phu kién va ldng néi
Mubng muc xtp va ldng ndi.
e Ngadm vao nudc néng va lau sach bang miéng x6p.

5 Taiché

Khéng viit san phadm cling chung véi rac thai gia dinh théng thudng khi

ngung st dung né, ma hay dem san phdm dén diém thu gom chinh thiic dé

tai ché&. Lam nhu vay sé gilp bao vé méi trusng.

Lam theo c4c quy dinh tai quéc gia clia ban déi véi viéc thu gom riéng cac
san pham dién va dién tur. Viéc vit bd ding céch sé gitp phong tranh cac
h&u qua xau cho méi trudng va stc khde con ngudi.

6 Baohanhvahé trg

Versuni cung cdp bao hanh hai nam sau khi mua san ph&m nay. Bao hanh
nay khéng cé gia tri néu 16i do st dung khéng dung cach hodc do bao tri
kém. Bao hanh clia chung t6i khéng anh husng dén quyén cta ban theo

ludt vdi tu cach 13 ngudi tiéu dung. DE biét thém théng tin hodc yéu cau bao
hanh, vui long truy cap trang web cltia ching t6i www.philips.com/support.

7 Théng sb ky thuat

Kigu may Cong suat d’au radinh | Céng su’at dinh Pudng kinh
muic muic
HD2151 910 - 1090W 50L 22cm

=

e RUt phich cdm clia N6i 4p sudt da dung néu khéng st dung trong thdi
gian dai.

8 Khac phucsucd

o U ché&d6 chg, chiic ndng Lam déc nudc s6t &) ap dung cho tat ca cac
chlic néng n&u.
o O ch&do gitr 4m, chiic ndng Lam dic nudc sét & khong &p dung cho

Hvamuat M.
e Thd&i gian mac dinh 13 8 phit, ban cé thé cai d&t thai gian ti 5 dén

15 phut.
e Khi chtic ndng Lam déc nudc st dang hoat déng, hay nhan (3 dé huy.
o Khi strdung chiic ndng nay, hay ludn mé nap.

cac chific nang sau day: Ham nong (), Com , Nudng banh Z, Stta chua

1 Nhannut &) 6 ché dé chd hodc & ché do gitr &m (hinh 20).
» Thdi gian ndu mac dinh dugc hién thi.

Né&u ban gap su c6 khi st dung thiét bi nay, hay kiém tra cdc van dé sau day
trudc khi yéu cau dich vu. N&u ban khéng thé giai quyét dugc van dé, hay lién
hé Trung Tam Cham Séc Khach Hang cda Philips tai nudc ban.

Su c6

Giai phap

Toi gdp khé khan
khi déng nép trén.

e Nép trong khéng dugc Idp ding cach. Pam bao
nap trong va giodng kin nudc dugc I13p dung
cach.

e Taycam & vitri @ Xoay tay cdm ngugc chigu
kim dong ho dén vitri gf.

e Dam bao tay cAm & vitri g’

The food is not
cooked.

e Incorrect function or time was selected, increase
cooking time or change cooking method.

e Make sure that there is no foreign residue
on the heating element and the outside of
the inner pot before switching the All-in-One
cooker on.

e The heating element is damaged, or the inner
pot is deformed. Take the cooker to your Philips
dealer or a service center authorized by Philips.

Air or steam leaks
fromthe lid orthe | e

e The cap nut around the temperature controller
is loose. Fasten the cap nut tightly with the
appropriate tools.

e Thesealing ring is not well assembled. Make
sure the it is well assembled around the
detachable inner lid.

e Thereis food residue in the sealing ring. Make

sure the sealing ring is clean.

There is food residue on the floating valve.

steam vent. Clean the floating valve.
e Thereis food residue in the pressure regulator.
Clean the pressure regulator.
e The pressure regulator is not well assembled.
Make sure it's well assembled.
e Thelidis not completely closed and locked.
Make sure that the lid is completely fastened
and locked in the right position.
E1,E2, E3, E8,

E10,E11,0rE16
displays on the

e The All-in-One cooker has malfunction. Take the
appliance to a Philips dealer or a service center
authorised by Philips.

screen.
e The All-in-One cooker has encountered a
malfunction. If this is the case, please:
(1) Do-it-yourself service. Contact Consumer
Care Center and we may be able to give
The above instructions and help you solve the problem

problems still exist.

with video.

(2) Carry-in service. Carry your product into the
Philips Service care.

(3) Onsite service. Contact us and we'll help
you arrange a Philips-authorized repair for your
product, at no additional charge.

day ndi qua nuia dung tich ctia noi.

e Srdung (cdc) ngudn nhiét thich hgp theo hudng dan sir dung.

e Saukhinau thit cé da (vi du nhu lugi bd) c6 thé phéng 1én dudi tac dung
clia p suat, khéng chdm vao thit khi da dang phéng 18n; ban cé thé bi
bdng.

e Khinauthic&n cé st dung nhiéu bét, hay I3c nhe ndi trudc khi mé ndp
dé tranh thiic 3n bi trao ra ngoai.

e Trudc mdilan sirdung, hdy kiém tra dé dam bao cac van khéng bi can
trd. Xem Hudéng dan st dung.

e Tuyét ddi khdng sirdung N6i dp sudt da dung & ché do diéu ap dé chién
ngap dau hodc chién can.

e Khéng can thiép vao bat ky hé thdng an toan nao ngoai cac huéng dan
bao tri dugc néu trong hudng dan sir dung.

e Chislrdung phu tung thay thé clia nha san xuat phu hgp vai kiéu may
6 lién quan. Béc biét, hay sir dung than va nap clia cing mét nha san
xudt dugc chi dinh 1a tuong thich.

e Viécslia chita chi dugc thuc hién bai nhan vién cé thAm quyén.

e Khibao quan, nén dit Noi 4p sudt da dung nai kho réo.

e Truy cAp www.philips.com/support dé tai xuéng huédng dan st dung.

Chuc ndng du phong mat dién

Thiét bi nay c6 chiic nang sao luu dy phong trang théi trudc khi mat dién.

o N&u xay ra su ¢ mat dién trong qué trinh ndu va nguoén dién dugc ndi lai
trong vong 30 phdt, thi viéc d€m ngugc thai gian ndu sé tiép tuc lai & vi tri
da tat.

o NE&u xay ra sy c6 mat dién khi thiét bi & ch& dé dat sdn va ngudn dién dugc
nGi lai trong vong 30 phut, thi viéc dém ngugc thai gian ndu sé tiép tuc lai
& vi tri da tat.

e N&u ngudn dién khéng dugc néi lai trong vong 30 phut, thiét bi cé thé
khéng ti€p tuc quy trinh lam viéc truéc dé, nhung van & ché dé cha.

bién tu trudng (EMF)

Thiét bj nay tuan thu cac tiéu chuan va quy dinh hién hanh lién quan dén
muc phoi nhiém dién tu trudng.

2 Nbi ap suit da dung ctia ban

Chuc ming ban d& mua hang va chao ming ban dén vai Philips!

D& dugc hudng lgi ich day du tur sy hd trg do Philips cung cap, hay dang ky
san pham tai www.philips.com/welcome.

Trong hép ¢6 gi (hinh 1)

B6 phén chinh Long ndi

Mudng x&i cdm hodc muc xtp Cup dong

Day dién N&p trong cé thé théo roi
Xing hap Hudng dan st dung

Hudng dan st dung nhanh Thé bao hanh

e Ludn ma ndp khi st dung céc chiic néng sau day: Ap chdo ‘5~ va Lam diéc

nudc sét @). Néu khong, Nbi &p sudt da dung sé phét ra tiéng bip dé nhéc
ban ma& nép.

DPoéng va khéa ndp khi st dung cac chiic nang nay: Nau dp suat fkea, Ndu
bang hai nudc 18, Com &, Xip & va Dau H». Néu ban mé khoa nép, Noi
&p suat da dung sé diing qua trinh nau, dén bao @ sang lén va phatra
tiéng bip.

Ban c6 thé bat dau qua trinh ndu bang cdch m& ndp hodc déng ndp. Diéu
nay ap dung cho N&u cham (nhiét dé thap) £, N&u cham (nhiét dé cao)
1%, Slia chua Hva Gicram 1.

Ban c6 thé b3t dau qua trinh nau bang cdch ma& n3p hodc déng va khda
nap. Dieu nay ap dung cho Nudéng banh ZZ, Mt T va Ham nong ®.

Khi st dung chlic néng Bang tay (== ) trong Ndu cham (nhiét d6 thap) 1§
,N&u chdm (nhiét dé/cao) 1:'2 hoég N&u bang hai nuac g, ban can cai Qét
thd cdng thdi gian nau, ap suat nau va thai gian dat san trudc khi bat dau
qua trinh n4u.

Hgi nudc sé dugc thoat ra theo tiing dgt tur 16 thoét hoi nudc trong qua
trinh n&u. Digu nay 1a dé cd ludng khong khi t8i uu va dam bao két qua
nau nuéng.

Khi 4p sudt bat dau tdng 1&n, N6i &p suat da dung sé tu dong thoat khi
lanh ra khoi ndi bén trong théng qua 16 thoat hoi nudc. Digu nay nham
dam bao cdm bién cé thé cdm nhan va kiém soat chinh xac nhiét d6 va ap
sudt bén trong.

C4 thé diéu chinh 4p suat nidu dé dat dugc dé dic ua thich. Ban cé thé
tang ap sudt ndu dé cé két qua mém hon hodc giam ap suat ndu néu ban
thay d6 dac qué loang.

Chuén bj trudc khi nau

Chu’dng trinh nau an 1 Thuchién theo cic budc trong muc “Chuén bi trudc khi nau”.
2 Nhan (@ hodc () dé chon ndu &p suat (i ), nhan ) dé xac nhan
(hinh 7).
chi Chie nina nd T giant lAp sudt P:f."; vi diégt 3 Nhan(®) hoic @ldé’ chon mét trong cac menu phu. ,
nén; Y phuc nang nau nducé thé | mic dinh zé't”hé,aé’igga L ChUc ndng n&u ban vtia chon sé sang lén, thai gian gitr 4p suat va ap
; diéu chinh | (kPa) chinh (kPa) sudt mc dinh dugc hién thi trén man hinh.
4 Nhan @) dé chon kich thudc ctia khéi thit (hinh. 8).
Giacam (§Z) 15phiat  2-59 phut 60 20-70 e Nho3-6cm
- - - e Lén8-10cm
Nauap I e 20-70 5 Nhén (@) dé xac nhan, Noi 4p suat da dung bt dau hoat déng & ché dé
suatikes  Thitciu (R9) 20phut  3-59 phit 70 20-70 da chon.
6 KhiNb6i 4p suat da dung dat dén 4p sudt nau, thdi gian gilt 4p sudt bat
Haisan (=) 3phut  1-59 phut 40 20-70 dhu dém ngugc,
Bangtay (%=) 5phat  2-59 phut 20 20-70 7 Khihé&t thsi gian gitr p suat, Noi dp sudt da dung budc sang giai doan
2z . \ > _kPa . A W o ~. O > .
- N . Khénga Khoéng & xa &p suat, den bao “y* sang 1én, N6i dp suat da dung bat dau xa &p suat
Thitbo (/) 12gi6  2-12gid du,?g : dﬁ,?gap theo ting khoang thoi gian. Khéng cham vao 16 thodt hoi.
KhA. . Kh“. , 8  Nbi 4p suit da dung ty ddng chuyén sang ché dé gilr &m sau khi xa hét
Giacam (§J) 10gis  2-12giy (?LTF? ap (;Sr? ap 4p suat. Ban cé thé md khda va ma n3p trén.
Kh”' g, KhA. gl > Deénbiogitdm (18]) sdng lén.
Nau Thit lgn 10gi8  2-12gi5  ondap Khongap
cham itlon (&) 9 9 dung dung
(nhietdo _ - . Khéngap Khéng ap Luu Vv
thip) 7% Thitcou (¢2) 10gis  2-12gi8 dung dung y
AL AL e Chd cho dén khi N&i 4p suat da dung ngudi xudng réi maéi mé nap.
s - . Khéngap Khoéngé ap: {NG NGUOT XUONg rot i ap
Haisan (=) 8 gio 2-12 gio dur?g . dur?g 2 e Sau khi qud trinh ndu két thic, hay rut phich cdm cua N6i &p suét da
KhA. " Kh“. " dung ra khoi 6 dién.
Bingtay (%) 2gi6  2-12gid ;Tr?gap (ﬂ?gap
Thitbd (72)  6gi6  2-12gid tht?r?gap Kh(?;?gap N&u chdm
. N . Khéngédp Khdng4p Ban c6 thé chon N&u cham (nhiét do thap) (1';2 ) hodc Nau cham (nhiét do
Giacam (§J)  4gio 2-12 gio dung dung cao) (TR), mbi chiic ndng cé 6 menu phu. D& biét thai gian ndu va pham vi
! Khé'ng 4p Khé.ng 4p diéu chinh thai gian, hay tham khao Chuong “Chuong trinh ndu &n”.
Néu . = _ o
cham Thitlon (&) 4 gio 2-12 gio dlng dling
(nhiétdd _ | . . Khéngap Khéngap E Luu Vv
cao) 0% Thit ctiu (£9) 4 gis 2-12 gig dung dung y
I r— e D4y la menu n&u khéng ap suét.
Haisan ()  2gi6  2-12gis Kh(i?r?gap Kh(;’l;‘r?gap
. - . . Khéngap  Khéng ap 1 Thuchién theo cic budc trong muc “Chuén bi t&r_c’sc khi nau”.
Bingtay (Z=)  2gi0 2-129i6 dung dung 2 Nhin® ho3c(®) dé chon nsu cham (g hodc TR), nhan &) dé xac
Khong 4p nhéan (hinh 9).
Thitbo (&%)  30phut 3-30phut 10 dung 3 Nhan(®) hodc (¥) dé chon mét trong cac menu phu.
Khé.n 5 » Chuc n3ng nau ban viia chon sé sdng 1én, thai gian ndu méc dinh
Giacam (%) 20phat  3-30 phit 10 dur?g P dugc hién thi trén man hinh.
Kh(“).n 4 4 Nhan () dé xac nhan, N&i &p suat da dung bt dau hoat déng & ché do
NAU Thitlon (&) 30phdt 3-30phdt 10 dur?g P da chon.
bang hoi ., 5 Nboiap suatda dung tu déng chuyén sang ché do gitt &m sau khi két
nudci®d Thitcuu (9) 30 phdt  3-30 phit 10 Kh(;’;‘r? ap thuc quéd trinh n&u. Ban c6 thé ma khda va ma nép trén.
ung s Dén bdo git am (181 ) séng len.
Haisan (=) 8phat 3-30phit 10 Kh;Sr?gap
Khong 4p Nau bang hai nuéc
Bingtay (=) 10phdt  3-30 pht 10 dung D& biét thai gian ndu va pham vi diéu chinh clia tiing menu phy, hay tham
Ao Ao khao Chuang “Chuang trinh nu &n”.
Com 14 phut Khﬁr?gap 30 Kh(?;?gap
Xip & 20 pht zpoh’gf 50 20-50 E Luuy
. 0-59 o Ap sudt ndu mac dinh 1a 10kPa va khéng thé diéu chinh dugc.
Cong  pauH 20 phut ha 70 20-70
thic ndu phut . ) ) e
anddc  Nudng banh 45 ohi 10-59  Khoéngap Khongép 1 Thu,c hién theo cac bvu’0c trong muc Chuan bi trirdc khi nau”.
biet@) & phut phut dung dung 2 Nhan (@) hosc () dé chon ndu béng hai nudc ( @ ), nhén (©) dé xac
ro— r—— nhan (hinh 10).
Sta chua{j 8 gig 6-12 gid th(l)t?r?gap Kh(;)l:‘\r?gap 3 Nhan(®) hodc () dé chon mét trong cac menu phu.
— — > Chlc nang ndu ban viia chon sé sdng 1én, thai gian va dp sudt ndu
M y 25-59  Khéngap  Khdng ap mac dinh dugc hién thi trén man hinh.
Mt ™) 55 phut oht dung dung acdi C i
— — 4 Nhan () dé xac nhan, Nbi &p sust da dung bt dau hoat déng & ché do
. . e , 10-59 Khéng ap  Khong ap da ch
Ap chao s 10 phit phut dung dung achon.
—— e 5  KhiNoi&p suat da dung dat dén &p suat nau, thai gian gilr dp sudt bat
Ham néng (&) 15 pht 15-59  Khongép  Khong ap dau dém ngugc. N6i dp suat da dung dang lam ndéng trong khi xa hoi
9 phut dung dung nuéc. Trong khi ndu, khéng dugc cham vao 16 thoat hoi nudc dé tranh
. . Khongdp Khongdp Khéngép bi bong.
Gitram 8 g dung dung dung 6  Khihé&t thsigian gilr 4p suat, Noi dp sudt da dung budc sang giai doan
2 4 ~ \ . _kPa .« A W s . PR > 4 ~
] ] . Khéng 4 Khona & Xa ap suat, den bdo “3* sang |én, Noi &p suat da dung bat dau xa ap suat
Lamdacnuécsst@  8phut  5-15phar TR0 SR BTSSP theo tiing khoang thés gian. khang cham vao 16 thoat hoi.
: : 7 Noidp suat da dung tu déng chuyén sang ché dé gilr &m sau khi xa hét
&p suit. Ban cé thé md khda va mé n3p trén.
Ghi chd L Peénbdo gittdm (18]) sang lén.

Céng thlc ndu an dac biét

5

C6 6 menu trong chiic ndng ndu nay: Com ( ), XUp (<), Dau (@W ),
Nuéng banh (Z£ ), Stta chua (C‘j)vé MUt (@).

Dé biét thai gian n&u va pham vi diéu chinh, hay tham khao Chuaong
“Chuong trinh ndu an”.

Luuy

o Sita chua () va Mt ([T)) 12 cAc menu ndu khéng &p sust. ‘

1

Thuc hién theo cac budc trong muc “Chuén bj trudc khi nau”.

Nhan ® hosc (9 dé chon c6ng thirc ndu dn dic biét (&), nhan ©aé

xac nhan (hinh 11).

Nhan (&) hodc (¥) d& chon mét trong cac menu phu.

> Chlc ndng ndu ban vira chon sé sang 1én, thai gian va &p sudt niu
méc dinh dugc hién thi trén man hinh.

Nhan @ dé xac nhan, Nbi ap suat da dung bat dau hoat déng & ché do

da chon.

Khi N&i dp sudt da dung dat dén 4p suat nau, thai gian gitr ap suat bat

dau dém ngugc.

Khi hét thai gian git &p sudt, Noi &p sudt da dung budc sang giai doan

Xa &p suét, den bao *§? sang 1&n, Noi 4p sut da dung bét dau xa ap suat

theo tiing khoang thai gian. Khéng cham vao 16 thoat hai.

N6i ap suat da dung tu dédng chuyén sang ché dé gilt &m sau khi xa hét

&p suit. Ban cé thé md khda va mé n3p trén.

L Peénbiogittdam (18]) sang lén.

Nh&n (® hosc (O dé dit thai gian ndu ban mudn. Nhdn (@) dé xéc nhan.
N6i dp suat da dung tu dédng chuyén sang ché dé gitt m sau khi hét
thai gian nau.

 Dén bdo gitram (18 ) sang len.

Thiét 13p khéa tré em

D& bao vé con ban khi stir dung thiét bi, hodc tranh cac thao tac khéng mong
mudn trong qué trinh n&u, ban cé thé cai dit chiic ndng khoa tré em.

1 Saukhi qué trinh ndu bat dau, nhan va gitt @) trong 3 gidy dé kich hoat
khoéa tré em (hinh 21).
L Céc nUt khac khéng phan hoi.

2 Nhanvagit (@ trong 3 gidy mét [an nia dé tit khoa tré em.

Thiét 1dp menu Muc ua thich cta téi

Ban c6 thé dat ba menu bat ky 13 “Muc ua thich clia téi”. Trudc khi ban thuc
hién bat ky thay d6i nao déi vai cai dat, ba menu mac dinh 1a Ndu dp suét {kea
-Thitbo (& )- &

Né&u ban can thay d&i Muc ua thich clia téi- ¥3 thanh N&u bing hoi nudc i@ -
Thit6n (&), hay lam theo cac budc dudi day:

-

1 Nhanva git @) trong 3 gidy cho dén khi @) nhdp nhay (hinh 22).
Y7 nhdp nhay.
» Céc biéu tugng ciia menu mac dinh nhap nhay.

2 Nhan®)lién tuc cho dén khi 5 nhé&p nhay trén man hinh hién thi.

3 Nhan ® hosc (™ dé chon ndu bing hai nuéc i@ - Thit lon (&)
(hinh 23).

4 Nhan @ dé xac nhan. Nhan @ hosc ) dé dit thai gian nau.

Luuy

Toi gdp khdé khan
khi m& nap trén
sau khi &p suat
da xa.

C6 thé cé cén thic &n & ddy van phao. Khéng
ép ma van ndi vi cé thé gay bong. Chd thiét bi
ngudi xuéng (khodng 30 phut) sau dé xoay tay
cam qua lai nhiéu lan.

Thic an khéng
dudgc ndu chin.

Chtic ndng hodc thai gian dugc chon khéng
chinh xéc, tdng thai gian ndu hodc thay déi
phuong phép nau.

Dam bao khéng cé cdn la trén dé nhiét va bén
ngoai cta long ndi trudc khi bat Noi &p suit da
dung.

D& nhiét bi hong, hodc long néi bi bién dang.
Mang n6i com dién dén dai ly Philips clia ban
hodc trung tdm dich vu do Philips Gy quyén.

Khong khihoac
hai nudc bi ro it
ndp hodc 16 thoat
hai.

Pai 8¢ xung quanh bé diéu khién nhiét dé bj
1dng. Van chat dai 8¢ bang cac dung cu thich
hop.

Gioang kin nudc khéng dugc 18p dung cach.
DPam bao giodng kin nudc dugc I18p ding cach
xung quanh n3p trong cé thé thao rai.

C6 cdn thic an trong giodng kin nudc. Dam bao
gioang kin nudc sach sé.

Cé cin thic &n trén van ndi. Vé sinh van noi.

C4 cén thic &n trong van diéu chinh dp suat. Vé
sinh van diéu chinh 4p suat.

Van diéu chinh 4p suat khéng dugc 18p ding
c4ch. Dam bao van diéu chinh 4p suat dugc 13p
dung cach.

N&p khéng dugc déng va khda hoan toan. Bam
bao ndp dugc gén chit hoan toan va khoa &
dung vi tri.

E1,E2, E3, E8, E10,
E11 hodc E16 hién
thi trén man hinh.

N6i ap sudt da dung bi truc tric. Hay mang thiét
bi d&n dai ly ctia Philips hodc trung tdm dich vu
dugc Philips Gy quyén.

e DGi v3i chiic ndng n&u dp suat, ban can cai dat &p suat trudc khi luu

menu ua thich mdéi.

5 Nhan (&) dé x4c nhan (hinh 24).
 Menu cili trong Y5 dugc thay thé thanh cdng bdng menu mdi.
6 Lam theo cac budc 1-5 dé dat Yy hodc Yy.
7 Nhan @) nhigu [an dé& truy cap menu muc ua thich cta t6i, nhan &) dé

4

b3t dau qua trinh nau.

Vé sinh va bao dudng

E Luuy

Nhiing van dé trén
van con ton tai.

Nbi ap sudt da dung da gap su c6. Trong trudng
hap nay, vui long:

(1) Dich vu ty lam. Lién hé vai Trung tam Cham
séc Khach hang va ching téi ¢6 thé cung cap
video hudng dan va gitip ban giai quyét van dé.
(2) Dich vu van chuyén. Mang san pham ctia ban
dén trung tdm bao hanh cta Philips.

(3) Dich vu tai chd. Lién hé vdi ching toi va
chuing t6i sé gilp ban sp x&p viéc stra chita

do Philips iy quyén cho san phdm ctia ban ma

khéng phai tra thém phi.

B cinhbso

e Dam bao ndp trong cd thé thao rdi dugc 13p dung céch.

Ap chao

E Luuy

e Gili ndp ma khi st dung chiic ndng Ap chdo '~ , néu khong Nbi &p suat

da dung sé phat ra tiéng bip.

1 Thuchién theo cic budc trong muc “Chuén bi trudc khi nau”.

2 Nhan(® hosc () dé chon nau Ap chao ('F™), nhadn ) dé xac nhan
(hinh 12).

o RUt phich cdm clia N&i dp suat da dung ra khai 6 dién trudc khi vé sinh
noi.
e Chd cho t6i khi N6i dp sudt da dung di ngudi trudc khi vé sinh

Nap trong

e Vanvit xung quanh bd diéu khién nhiét dé ngugc chiéu kim déng ho
(hinh 25).

e N3m n3p trong c6 thé théo rdi va kéo ndp trong ra ngoai dé |1ay nép
trong ra khoi ndp trén dé vé sinh.

e Ngam vao nudc néng va lau sach bdng miéng x&p (hinh 26).



