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1 Important

Read this user manual carefully before you use the Rice
cooker and save it for future reference.

Danger

. The appliance must

not be immersed.

Warning
- 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
orinstruction
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.

. This appliance should

be positionedin a
stable situation with
the handles (if any)
positioned to avoid
spillage of the hot
liquids.

- This applianceis

intended to be used in
household and similar
applications such as:
. Staff kitchen areas
in shops, offices
and other working
environments;
. Farm houses;
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. By clients in hotels,
motels and other
residential type
environments;

. Bed and breakfast
type environments.

. If the power cord set

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

. The applianceis

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

. Check if the voltage

indicated on the
appliance corresponds
to the local power
voltage before you
connect it

. Only connect the

appliance to a
grounded power
outlet. Always make
sure that the plugis
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 plugin the

appliance or press any
of the buttons on the
control panel with wet
hands.

. WARNING: Make sure

to avoid spillage on
the power connector
to avoid a potential
hazard.

- WARNING: Always

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

. According to the

instructions prescribed
in this user manual,
use a soft damp cloth
to clean the surfaces
in contact with food
and make sure to
remove all the food
residues stuck to the
appliance.

. Don’t place the

power cord under the
appliance when in use.

- When placing the

steaming basket, avoid
touching the side

wall of the inner pot,
otherwise it may cause
deformation due to
high temperature.

Caution
. CAUTION: 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
pbecomes 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.

- Always put the inner

potin 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 rice.

. Do not use the inner

pot if it is deformed.

. The accessible

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

when touching the
appliance.

. Beware of hot steam

coming out of the
steam vent during
cooking or out of the
appliance 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
1S operating.

. Do not exceed the

maximum water
level indicated in the
inner pot to prevent
overflow which might
cause potential
hazard.

. Do not place the

cooking utensils inside
the pot while cooking,
keeping warm or
reheating rice.

- 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.

. Do notinsert metallic

objects or alien
substances into the
steam vent.

. 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.

. Always clean the

appliance after
use. Do not clean
the appliance in a
dishwasher.

- Always unplug the

appliance if not used
for a longer period.

. If the appliance is

used improperly or

for professional or
semiprofessional
purposes, orifitis not
used according to the
instructions in this user
manual, the guarantee
becomes invalid and
Philips refuses liability
for any damage
caused.

Electromagnetic fields (EMF)

This Philips appliance complies with all applicable
standards and regulations regarding exposure to
electromagnetic fields.
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Your Rice 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.
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What'’s in the box (fig. 1)

Rice cooker main unit

Measuring cup

Rice and soup 2in 1spoon

Power cord

Bean, Soup, Stew

Cooking Estimated Time Preset
function | cooking time regulation time
Bean 90 minutes | 40MMINUES- 4 54 hours
2 hours
Soup 2 hours 1-4 hours 1-24 hours
Stew 1hours 30 minutes- |y 5y hours
8 hours

Steaming basket User manual 1 Put beans and water into the inner pot.
Warranty card 2 Follow steps 4 to 5in “Cooking rice”.
Note
4 OQOverview (ﬁg 2) - Do not exceed the maximum water level indicated
®|Steam vent @ |Rice spoon lock in the inner pot, as this may cause the Rice cooker
to overflow.
@ |Control panel Power socket
(® |Lid release button ® |Main body 3 Select the Bean, Soup or Stew function by pressing
@ |Steam valve Inner pot the menu button (Menu) (fig. 11).
® |Detachable i @ [Water levelindicati 4 Press the start button (Start) to start cooking (fig. 12).
etachable inner li ater levelindications
: 5 When the cooking is finished, you will hear 4 beeps
(© |Heating element and the selected cooking function light will be off. The
Rice cooker will be in keep warm mode automatically.
Controls overview (ﬁg 3) L The keep-warm indicator lights up.
@) |Preset timer button Minute button Steaming food
#3) |Cooking time button Start button Cooking | Estimated Time brecet fime
Menu display Mixed brown button function | cooking time | regulation
Keep-warm/Cancel ) . Steam 25 minutes | 5-59 minutes NA
@5 button @) |Time display
Hour button @) | White button 1 Measure a few cups of water with the measuring cup.
(7)) |Menu button E Tips
. h . k + To avoid boil-dry, add 2 scales of water at least into
5 Using the Rice cooker the inner pot.

Before first use

1

2
3

Take out all the accessories from the inner pot.
Remove the packaging material of the inner pot.
Before first use, boil water and clean the Rice cooker.
Clean the parts thoroughly before using it for the first
time (see chapter “Cleaning and Maintenance”).

E Note

* Make sure all parts are completely dry before you

start using the Rice cooker.

Cooking rice

Cook1:ng Estinr)ate(;l Time . Preset time
function cooking time | regulation
White 45 minutes / 1-24 hours
Brown 60 minutes / 1-24 hours
Mixed Brown | 45 minutes / 1-24 hours
Grains 60 minutes / 1-24 hours

You can cook rice using the White, Brown, Mixed brown
or Grains function.

1
2
3

E Note

Measure rice using the measuring cup provided.

Rinse rice, and put the 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.

» Forinstance, if you cook 4 cups of rice, add water
up to the 4-cup levelindicated on the scale.

The level marked inside the inner pot is just an
indication. You can always adjust the water level for
different types of grains and your own preference.

+ Besides following the water level indications, you

may also add rice and water at 1:1-1.2 ratio for rice
cooking.

+ Do not exceed the volume indicated or exceed

the maximum water level, as this may cause the
appliance to overflow.
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Wipe off water outside of the inner pot and putitinto
the appliance.

E Note

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

Close the lid (fig. 4), and put the plug in the power
socket (fig. 5), and switch on the appliance.

Press the White or Mixed Brown button (fig. 6), or
select the Brown or Grains function by pressing the
menu button (Menu) (fig. 7).

Press the start button (Start) to start cooking (fig. 8).
When the cooking is finished, you will hear 4 beeps
and the selected cooking function light will be off.
The Rice cooker will be in keep-warm mode
automatically.

L The keep-warm indicator lights up.

E Note

+ If the voltage is unstable at the area you live, it is

possible that the Rice cooker overflows.

+ After the cooking is finished, stir the rice and loosen

it immediately to release excessive moisture for
fluffy rice.

+ Depending on the cooking conditions, the bottom

portion of the rice may become slightly browned.

+ Please stir rice after cooking, and you are

recommended to consume it right after cooking for
best nutrition and best taste. If you would like to
keep rice for long hours and for many meals, it is
best to keep rice in sealed plastic containers and
keep them in the refrigerator and reheat it to avoid
nutrient loss.

+ If you want / need to change selection, you first

need to press the “Keep warm/ Cancel” button.

Cooking porridge

Cooking Estimated Time .
. X : . Preset time
function | cooking time | regulation
Porridge 90 minutes 1-4 hours 1-24 hours
1 Putingredients and water into the inner pot.

2

Follow steps 4 to 5in “Cooking rice”.

E Note

+ Do not exceed the maximum water levelindicated

in the inner pot, as this may cause the Rice cooker
to overflow.

3

Select the porridge (Porridge)function by pressing
the menu button (Menu) (fig. 9).

Press the start button (Start) to start cooking (fig. 10).
When the cooking is finished, you will hear 4 beeps
and the selected cooking function light will be

off. The Rice cooker will be in keep warm mode
automatically.

> The keep-warm indicator lights up.
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+ Do not exceed the maximum water level indicated

+ Add 5 cups of water at least to the inner pot when

Pour the water into the inner pot.

Put the steam basket into the inner pot.
Put the food into the steam basket.
Follow steps 4 to 5 in “Cooking rice”.

Note

in the inner pot, as this may cause the Rice cooker
to overflow.

using the Steam function.

Select the Steam function by pressing the menu
button (Menu) (fig. 13).

Press the start button (Start) to start cooking (fig. 14).
When the cooking is finished, you will hear 4 beeps
and the selected cooking function light will be off. The
Rice cooker will be in keep warm mode automatically.
L» The keep-warm indicator lights up.

Reheating
Cooking Estimated Time Preset
function cooking time regulation time

Reheat 25 minutes | 25-59 minutes /

E Note

* You can cook rice while steaming food. Do not

* You can adjust the water level as needed.

Loosen the cooled food and evenly distribute it in the
inner pot (fig. 15).

Pour some water onto the food to prevent it from
becoming too dry (fig. 16). The quantity of the water
depends on the amount of food.

Follow steps 5 and 6 in “Cooking rice”.

Select the reheat function (Reheat) by pressing the
menu button (Menu) (fig. 17).

Press the start button (Start) to start cooking (fig. 18).
When the cooking is finished, you will hear 4 beeps
and the selected cooking function light will be

off. The Rice cooker will be in keep warm mode
automatically.

L The keep-warm indicator lights up.

Use a kitchen glove or a cloth, as the plate will be
very hot.

exceed the volume indicated, as this may cause the
Rice cooker to overflow.

Adjusting the cooking time

You can set the cooking time for some menus. Refer to
the cooking time table in each chapter for the detailed

re

1
2

5
6

gulating range.
Choose the function you need.
To set a different cooking time, press the Cooking
time button (fig. 19), and the default cooking time
starts flashing on the display.
Press the Hr. button to set the hour unit (fig. 20).
After the hour unit is set, wait for a few seconds
before the hour unit is confirmed, and the minute
unit starts flashing on the display.
Press the Min. button to set the minute unit (fig. 21).
Press the start button to confirm the cooking time
and start the cooking process.

E Note

You can not adjust the cooking time in the White,
Brown, Mixed Brown, Grains function.

Preset time for delayed cooking

You can preset the delayed cooking time for some

m

enus. The preset timer is available from 1T hour up to

24 hours.

E Note

* The cooking process will be finished by the time the

The preset timeris not available in the reheat
(Reheat) function.

preset time has elapsed. If the preset time you set
is shorten than the cooking time, the appliance will
start the cooking process immediately.

—_

Choose the function you need.

To preset time for delayed cooking, press the
Preset timer button, and the default preset time
starts flashing on the display (fig. 22).

Press the Hr. button to set the hour unit (fig. 23).
After the hour unit is set, wait for a few seconds
before the hour unit is confirmed, and the minute
unit starts flashing on the display.

Press the Min. button to set the minute unit (fig. 24).
Press the start button to confirm the preset timer and
start the cooking process.

6 Cleaning and Maintenance

E Note

+ Unplug the Rice cooker before starting to clean it.
+ Wait until the Rice cooker has cooled down
sufficiently before cleaning it.

Interior

Inside of the top lid and the main body:
*  Wipe with a damp cloth.
* Make sure to remove all the food residues stuck to
the Rice cooker.
Heating element:
*  Wipe with a damp cloth.
* Remove food residues with a damp cloth.

Exterior

Surface of the top lid and outside of the main body:
* Wipe with a cloth damped with soap water.
* Only use soft and dry cloth to wipe the control
panel.
* Make sure to remove all the food residues around
the control panel.

Accessories

Spatula, inner pot, and steam vent cap:
* Soakin hot water and clean with sponge.

7 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.

8 Guarantee and service

If you need service or information, or if you have a
problem, visit the Philips website at www.philips.com

or contact the Philips Customer Care Center in your
country. You can find its phone number in the worldwide
guarantee leaflet. If there is no Customer Care Centerin
your country, go to your local Philips dealer.

9 Specifications

Model Number HD4528
Rated power input 1500W
Rated capacity 4.0L
Rice capacity 15L

10 Troubleshooting

If you encounter problems when using this Rice cooker,
check the following points before requesting service.

If you cannot solve the problem, contact the Philips
Consumer Care Center in your country.

Problem Solution
There is a connection problem.
Check if the power cord is connected
The light on to the Rice cooker properly and if
the button the plug isinserted firmly into the
does not go power outlet.
on. The light is defective. Take the

appliance to your Philips dealer or a
service center authorized by Philips.

There is not enough water. Add
water according to the scale on the
inside of the inner pot.

Make sure that there is no foreign
residue on the heating element and
the outside of the inner pot before
switching the Rice cooker on.

The rice is not
cooked.

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

The rice is too
dry and not
well cooked.

Add more water to the rice, and cook
for a bit longer.

You might have pressed the keep-
warm button before pressing the

The Rice start button. In this case the Rice
cooker does cooker will be in standby mode after
not switch the cooking is finished.

to the keep-

warm mode The temperature controlis defective.

Take the appliance to your Philips
dealer or a service center authorized

automatically.

by Philips.
. You have not rinse the rice properly.
Thericeis . ) .
Rinse the rice until the water runs
scorched.
clear.
Water spills Make sure that you add water to the

out of the Rice | levelindicated on the scale inside

cooker during | theinner pot that corresponds to

cooking. the number of cups of rice used.
Clean the inner pot with some

Rice smells washing detergent and warm water.

bad after After cooking, make sure the steam

cooking. vent cap, inner lid and inner pot is

cleaned thoroughly.
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Byaaa arwaaranir almraaxbiH ©MHO 3H3 X3P3rA3MUMIH rapbiH
aBAQrbir caiTap YHLUWK, Aapaa alMrAax YYAH33C XaAraAHa yy.

Atoya
- [3p axyMH uaxmaraaH

X3PIrCAUUT YCaHA AYPXK
BoAOXIYI.

AHxaapyyaAra
- DH3 3p axyMH LaxuAraaH

X3P3rC3A Hb bve Max
60A, M3APIXYIMH OOAOH
OIOYHbI YaAaMXK DaraTan
3CBIA M3AAIT, TypLUAAraryi
XYMYYC (XYYXAYYA
XamaapHa) X3pB33
T3AHUI AIOYATYM DalAABID
XapuyLiax x3H H3MH TycC
[P axyWH LaxumAraaH
X3P3rCAMMI alUUrAaXTam
XONDOrAYYAaH 3aaBap
ery, Xxapaa xaHaATTamraap
awmrAaarym A 6oA T3AHA
30pUyAaraaaryt 6oAHo.
XYYXAYYAUAT TYC

r3p axyWH LlaxyAraaH
X3P3rCAI3P TOFAYYAAXIYM
Barx YYAHIIC XAHAX Hb
3YUTIN.

- DH3 Mp axyMH LaxmAraaH

X3PITCAUMT XaAyyH

LUMHIMH acrapaxrymH TYAA

bapuyATan (xapaB barraa

OOA) TOrTBOPTON BaMAAAA

OapAYYyAHa.

DH3 r3p axymH LaxXuAraaH

X3P3rC3A Hb NP axymH

30PUArOOp BOAOH TYYHT3M

TOCTIM X3P3rA33HA

alMrAaxaap 30puyAarAcaH

OOAHO, TyxanAbaA:

- AaAryyp, oddumc 6oroH
Oycaa aXAblH OPYMH AaXb
DKUAYABIH FaA TOrOOHbI
OPOBHA;

- DepMUIH banLLnH;

. 30uma OyyAaA, ASH
Oyyaan boOAOH Dycaa
OPOH CYYLIHbl OPYMH AaXb
YVAYAYYASTHASA,

. ©OrAeeHUn LuanTam
OyyAaA MAsTUIH OPYMH,
X3P3B LAaXMAraaHbl 3aAryyp

3BAIPCIH OOA YYHUIAT

30BXOH YWMAABIPAIMU33C

HUNAYYAAST TIXKISAUMNH

3aAryypaap COAMX ECTOM.

- [apaaa uar Toxmpyyaax

MEXaHM3M OyXU1in 3CBIA
TYCAQa aACbIH YAMPAAATbIH
CUCTEMT3M 3aATYYPbIH
TYCAAMXKTaM TYC M3p axymH
LIAXMATaaH X3P3rCAUAT
aLWMrAK DOAOXTYW.
YVYHUMM XOADOXbIH

OMHO TyXauH rp axywH
LIAXMATaaH X3P3rCaA A33p
33aCaH XYYAIA TYXamH
OPOH HYTIMWMH LIaxu1AraaH

XYYASIATIM Taapy barraa
SCOXMNT LAATaHa Vy.

[3p axymH uaxmAraaH
X3P3rCAMMT 36BXEH
razapAyyACaH LiaxXMAraaH
TIMIIAUMH OPOATOA
XOADOXK Banx. LlaxmaraaH
TIMIDAUMH OPOAT PYy
3aATYYpbIr OYPaH OpYYACaH
SCIXMUT YPIrIAXK LUAATaXK
bamx.

3aATYYP, TIXHI3ANNH
3aATYYP, AOTOP CaB,
XKMUMPraBY 3CB3A 39X bue

Hb MMTC3H BOA Mp axymH
LAXMAraaH X3p3rcAmMmr byy
alwurAQ.

3aATyypbIH YTChbIr
LUMP33HUM MPM3T 3CBIA
TYC P axyuH LaxmAraaH
X3P3rCAUMI BaMpPAYYACaH
DKABIH TaBLIaHaAC YHXKYYAXK
OPXUXK DOAOXTYM.

. LlaxmaraaH Tax33AMMH

OPOAT PYY 3aAryypbir
XOANDOXOOC OMHE Xaraax

SAEMEHT, TeEMNepaTyp
M3AP3MY, AOTOP CaBHbI
raAHa TaA L3B3P, Xyypaun
Oanraa 3CaXMNI LWaAraxK
banx.

HownToH rapaap rap

axyWH LaxmAraaH
X3P3TCAUMT 3aATaXK 3CBIA
XAHAATBIH cambap A33pX
TOBYAYYPYYAbBIH aAb HIMMMM
Hb AQPXK BOAOXIYI.
AHXAAPYYATA:
BOAOMXKUT aloyAaac
3aANACKMIK, LIAXMAraaH
TIXIAUMH XOADOTY A33P
IOM acraxrym 0amxbir
aHxaapHa Vy.
AHXAAPYYATA:
bBoAsowryin rMTA33C
SaANACKUNMXUH TYAA, YPIIAK
32aBPbIr AAraX, PP axymH
LIAXMAraaH X3P3rCAMMT
30XMX ECOOP allmMrAaapam.
DH3XYY X3P3rA3rUMMH
rapblH aBAaraA 3aacaH
3aaBpblH AQrYy XOOA
XYHC3HA, XYPC3H raAapryyr
300A6H YMNITIM aAdyyp
aLWVIFAQH L3BIPAIXK,

P axymH LaxmAraaH
X3P3rCIAA HAAAACAH
XOOAHBI BYX YAAST AAUMT
apUAracaH 3CIXMMI LLAArax
bamx,

[3p axymH LaxmAraaH
X3PIrCAMMT ALLMIAANK
barraa yea AOOP Hb
LIaXWMAraaHbl 3aArYYp TaBbXK
BoAOXTYM.

HKurnyypumr
barpAyyAaxsaa AOTOP
CaBHbI XAXYYTMMH XaHaHA,
XYP3X33C 3aAMACKMMX

X3P3rT3M, 3C TAMB33C 3H3
Hb ©HASP TemnepaTypaac
BOAK X3A03P33 ansK
6OA30LWINYM IOM,

CapaM>KAYYAIT
. CAHVYYAT'A: AlmraacHbl

A3Paa YAASMASA AYAAAH
Hb XaAaary SAeMeHTUINH
rasapryya banpaaHa.
Philips TycranaaH
3eBAGOIYN A DOA aAMBaa
TYCA@X X3P3rcan OOAOH
Oycaa YMAABIPAITYAMMH
3A aHMMKWE alMrAaX orT
6oroxryn. X3p3aB Ta MMM
AAraAARX X3P3MCIA, A
aHM almraaaar OOA TaHbl
baTaAraa xy4mHrym 6oAHO.
[3p axyWH uaxmAraaH
X3P3rCAUNUT 8HASP
TemnepaTypT OanArax,
DKUAK Barraa 3CB3A
XaAyyH x3B33p barraa 3yyx
3CBIA MUAETUK AP TaBbXK
BoAOXTyA.

[5p axyWH uaxmAraaH
X3P3rCAMMI HAPHbI LLYYA,

Tycrana, banaraxk 6oAoxrym.
- TexeepeMKmMir

TOrTBOPTOM, X3BT33, T3rLL
raAapryy A33p barpAyyAHa
Yy

LlaxuAraaH Ta»K33AMMH
OPOAT PYY 3aAryypbir
XOADOX acaaxaacaa eMHe
P axymH LaxMAraaH
X3P3rC3IAA AOTOP CaBbIr
YPIIAXK XUMXK Danx.
AOTOp CaBbIr A Fan A33p
LyyA GampAyyak byaaa
YaHaK OOAOXIYM,

AOTOp caB raxcaH HarnBan
Oyy awmrAaapan.

[3p axyWH uaxmAraaH
X3PIMCIA AKUAAK

Barx yea WA rapapryy

Hb XaAXK DOA30LLMYI.

[3p axyWH uaxmAraaH
X3P3IrCIAA XYPIXAID Mall
OOArOOMXKTOW Daraapan.
Arwaax b6anx sBLaA YypbiH
XUV rapraryaac rapax 3CBaA
Tarnmr Ho OHMOUATOXOA,
P axymH LaxMAraaH
X3P3rCA33C rapax xaAyyH
yypaac OOArOOM»KAOOPOM.
Yypaac 3amACXMMXK rap
DOAOH Hyyp33 rap axymH
LIAXMAraaH X3P3rCA33C XOA
barAraHa yy.

[3p axymH LaxumAraaH
X3P3rCIN AKMAADK Barx
YEA TOXOOPOMMKUMT
OProX, XOASArOX
BoAOXTYI.

BOAOMMKUT aloyAA XYPrax
OOA30LWINYN XaAMATAAC
YPbAUMAAH CIPTUMASXUINH
TYAA AOTOP CaBaHA 33acaH

YCHbI A33A X3MXK33T
X3TPYYAXK BOAOXIYI.
byaaa arlwaax, xaryyHaa
Bapux, AAXMH XaAaax YeA
AOTOP CaBaHA XOOAHbI
X3P3rCAYYA BamArax
BoAOXTYA.

36BXOH 30PUYAAATbIH
XOOAHbI X3P3rCAMMT
awurAaHa yy. Xypu
X3P3rCIA almrAaxaac
3ANACXMNHD VY.

3ypaac rapaxaac
3AMACKUIMIK, XaBY OOAOH
XAcaaTam XOOA XUMXMT
3eBAGASMTYI. XOO0A
XNNX33C OMHO XaTyy
XYArWMAr aBaapan.

YYPbIH araap>KyyAarima,
Temep bueT 6OAOH
XaPUH 3YMA OPYYAXK
BoAOXTYM.

COpOH3TOM 3yHAUIT

Tar A33p Oyy GanpAyyA.
TexeepeMKmmr
COPOH3TOW 3YNAUIH
A3PA Oyy alvrAaapan.
LI5B3pA3X 3¢BaA 306X66C
eMHe Oyaaa arwaarymmr
YPMIAXK XOpreHe.
ALMrAaCHbBI Aapaa TyC
P axymH LaxXMAraaH
X3PITCAUNT YPraAXK
LI5B3PA33P3N. [ 3p axyiH
LIAXMAraaH X3p3rcAMMr asra
TaBar yraardma, L3BIpAIXK
BoAoXTyM.

YAaaH xyrauaaHa,
aMrAAXTyi DOA r3p axymH
LIaXMAraaH X3pP3rcAMMH
3aATYYPbIr YPraAXK
CaAraapan.

X3p3B P axymH
LIaXMAraaH X3p3rcAMMr
Oypyyraap 3CB3A
M3PraKAMMH BOAOH
Xarac M3pPraX<AnmH
30PUATOOP alMIAAX 3CBIA
X3P3rA3MUYMINH rapbiH
aBAAraA 3aacHbl Aaryy
awmraaarym 6oa batasraa

Hb XYUMHIYM BOAX, YUmMpCaH

anmBaa xoxmpoAa, Philips
XapuyLiAara XyA33X33C
TaTraa3ax 6oAHO.

Llaxuaraan copoHsoH opoH (EMF)

SH> Philips-mitH LaxmAraaH xaparcaa Hb LiaXvAraaH COPOH3OH
OPOHA BPTEX MaraAAaATali XOAGOTAyyAaH 30XuX GyX CTaHAAPT,
AYP3M XKYPMBIT MEOPAAST.

2 TaHbl Byaaa arwaary

XyAAAGH aBaAT XMIACIHA TaHb Haspaasaa, Philips-a TasTan
MOPUAHO yy!

Philips-mitH caHan 6OAroX By TYCAGMXK YIAUMATIIHWIA LM TYChIr
BYP3aH XYPTIXUIAH TyAA ByT33rA3xyyH33 www.philips.com/welcome
Xasiraap GYPTryYAH3 VY.

3 XanpuarT toy 6aitraa B> (3yp. 1)

ByAaa arlaaryminH YHAC3H X3C3r XamKury asra

Byaaa 6a WeAHwit 30puyAanTTai

T2K33AUMH yTac
1 xanbara T

>|'<I/H'HY\/D XBPBFABWMPIH rapblH aBAara

BataAraaHbl KapT

EpeHxuit M3a33A3A (3yp. 2)

VypblH XaBxAara (@ | Byaaarbl xanbara Tortoory

XsAHaATbIH cambap T2XIAUAH OPOAT

B

Byaaa artuaary xaAbx 60A30LINY TYA AOTOP CaBHbI XaMriiH

VX YCHbI TYBLUHUIA X3MMK33H3I3C X3TPYYAK BOAOXTYIA.

VypbIH XaBxAara (19| AoTop cas

Canrapar A0TOp Tar @1 | VeHbl TyBWHMIN 33aAT

4

®

@

() |Tarnaar cymax Tosu ® | bure
® @©

®

®

Xanaary sneMeHT

Y AUPAAArbiH €pEHXUIA M3A33A3A (3YP. 3)

® Ej;’qypbAHMAaH TOXVPYYAaX [Vy——

(13) | X0oA xMiix xyraLaaHbl TOBY DXA3X TOB
LlacHnin a3AraL, XoAnmor bop ToBY
@ XanyyH 6apux/Llyunax ToBu @ LlaruiH asamL,
Llarvin ToBu @) |Llaraan ToBu

(@) | Lscuitn Tosu

3

4
5

Llachmit Tosy (Lac)-r aapaaa Wow, Lea 3ceaa LaAs vaHax
GYHKLMIAr COHroHo Yy (3yp. 11).

HaHa)K 3xA3X BOA 3XA3X TOBY (DXAIX)-T AapHa Yy (3yp. 12).
YaHax Ayycax yea Ta 4 AOXMO COHCOX Bereea, COHroCOH YaHax
GYHKLMIH rapaA yHTapHa. Byaaa arlaary Hb aBToMaTtaap XaAyyH

6apuix roprma, baiHa.

5 bByaaa arwaarymir awmraax

AHX alinraaxolH eMHe

1

Byx AaraAaaax xaparcAuiAr AOTOP CaBHAAC raprax< aBHa yy.
AOTOp CaBHbl 6arraa GBOOAABIH MaTEPUAALIF rapraHa yy.

2 AHX aWnrAaxbiH eMHe yc byuaarax, byaaa arwaarumiir

LI9BIPAIHD VY.

3 YYHWIAr aHX yAaa alMrAaxaacaa ©MHe XCryYAWNIr caiTap

YY)-
B -

13B3pA3H3 Yy ("LI3B3pA3ras 6a 3acBap YMAUMAMS" XICTUIAT Y3H3

* ByAaa arwaarduiir awmrAaK IXA3X33C33 OMHO ByX X3Cryy AU
6Yp3H Xyypait bairaa 3CaXWII LWaAraapai.

Byaaa arwaax

X o XooA xuinx YpbAumAaaH
OOA XMIAX Xyrauaa
byHKL TOOLLOOACOH ToxXMpyyAaX TOXMPYYACaH
uar uar

Llaraan 45 MUHYT / 1-24 uar

Bop 60 MuHyT / 1-24 uar

Xoanmor 6op 45 MUHYT / 1-24 uar

Yp Tapuva 60 MUHYT / 1-24 var

Ta Llaraan, bop, XoAnmor 6op 3cean Yp Tapua GyHKUMAT almrAaH

OyAaar araax GOAOMKTOM.

1

eI'GI'ACSH XIMMKMX aArbIr alinrAaH 6>/Aaaraa XIMMKMH3.

2 Byaaaraa 3aiAaaa, yraacaH byaaaraa AOTOP CaBaHA XMIH3 VY.

3 AOTOP CaBaH AOTOPX X3MXYYPT 3aacaH TYBLUMHA, YC HIMH), 3H3

B

Hb X3P3rA3CaH asraTait byAaaHbl TOOTOM Toxupy baraar. Aapaa

Hb OyAaaHbl raAapryyr T3rwA3paIA.

> Kuwaa Hb, X3p3B Ta 4 asra Gyaaa artaax 60A XaMKyypT
3aacaH 4 asAraHbl TYBLMH XYPT3A YC HIMH3 VY.

AOTOP caBaHA TSMASMASCIH TYBLUMH Hb 3Yr33p 3aaAT IOM.
Ta eep ©6p TOPAUIH Yp TapuaHbl YCHbI TYBLUVMHT ©OPUIiH
XYCCIHIP BaliHra TOXMPYyAaX BOAOMMKTONM.

* VCHbI TYBLUHMI 33aATBIT AQraXK MOPAGXe6cC rapHa MeH byaaa
arwaaxaaa 1:1-1.2 xapblaaTain 6yAaa, yc HIMK 6OAHO.

* LlaxmaraaH xaparcan xaabx 60A30LLNY# TyA 3aacaH
XIMMI3HI3C X3TPYYAXK, SCBIA XaMIMUIAH X YCHbI T\(BLLIHVII;\

XIMMKIIHIIC XITPYYAK BOAOXIYA.

4 AoTOp CaBHbl raayypX YChir apUuK, LIAXMATAAH X3P3rCaA pyy

B

XUMH3.

AOTOp CaBHbl raaHa TaAbIr Xyypaii, Li5B3p baiiraa 3¢aX,
LaxmAraaH XaparcAMiH AOTOP TanA raaHbl YAASTA3A Gaitxryit
3CAXWII LWAAraapan.

5 Tarwiir Taraax (3yp. 4) 3aAryypbir TSHK33AUH OPOATOA XOABOHO

yy. (3yp. 5), MEH LiaxuAraaH XaparcAuir acaaa yy.

6 Llaraan 3cean Xoaumor Bop Tosumitr AapHa yy (3yp. 6), 3ca3A

uacHMn Tosy (Lac)-r aapaaa Bop 1om yy Yp Tapua dyHKumir
coHroHo yy (3yp. 7).

7 Yanax 3xA3x BOA 3xA3X TOBY (DXAIX)-I AapHa Yy (3yp. 8).

8 YaHax Ayycax yea Ta 4 AOXMO COHCOX 6OreeA, COHroCoH

YaHax GyHKLMIAH FPIA yHTapHa.

9 Byaaa artuaary Hb aBTOMaTaap XaAyyH 6apuix ropuma baiHa.

> XanyyH Gapyix 3aary rapaa acHa.

B

+ X35p3B TaHbl aMbAAPAAr ra3apT Xy4AIA TOrTBOPryit GarBan
Byaaa ariwaary xaAmux MarapAaATai.

* Arwaax AyyccaHbl Aapaa byaaar XyTrax, C3BCrap
300A0H DOATOXbIH TYAA MAYYAIA UMMM Hb H3H AapY#
raAartAyyAaxaap YYHUAr CyaraHa yy.

* Ariiaax HexXLeAeec xaMaapaH, byAaaHbl AOOA X3C3r Hb bara
33P3r TYAIFACIH 6Gaik GOA3OLNYM.

* ArwaacHbl Aapaa byAaaraa XyTraHa Yy, XaMruiiH caiH
LUMM TXKIIA, XaMIMMIH CalixaH aMTTan BanArax yyAH33C
artaacHbl Aapaa LLyyA UAIXUIT 3eBAeX GaliHa. Byaaar onoH
XOOAOHA 30PHYAX, yAdaH Xyrallaaraap XaAraAaxbir XyCBIA
TIHIIMIM YaHaPaa anAaXaac Hb COPrUMAIX YYAHIIC Byaaar
BUTYYMXKMACIH XyBaHLIap CaBaHA XUIMK XOPrerima xaAraraas
AAXVMH XanaaHa yy.

* X35p3B Ta COHMOATBIr @OPUASXUIT XYCHK BarBan/ eepUAex
waapaaaraTai 60A 3xA334, XaayyH 6apux/ Llyuaax” Tosumiir

Aapax Xap3rTan.

Arwaamaa xumx

. X0oO0A Xunhx YpbAUMAaH
X0o0oA xuix Xyrauaa
By TOOLLIOOACOH ToxvpyyAax TOXMPYYACaH
Y uar uar
Ariaaman 90 MUHYT 1-4 uar 1-24 uar
T AoTop casara opLi 6oAOH yC XUItH3 Vy.

2 "Byaaa arwaax" xacrmitH 4-5 aAxmbIr aaraHa yy.

B

Byaaa artuaary xaAbx 6OA3OLINY TYA AOTOP CaBHbI XaMriH

VX YCHbI TYBLUHUI X3MMK33HIIC XTPYYAK BOAOXTYIA.

3 LiscHuit Tosu (Lac)-r aapaaa artwaaman (Arwaaman) dyHKUMIAT

COHroHO Yy (3yp. 9).

4 Yanax 3xn3x BOA 3xA3X TOBY (DXAIX)-T AapHa Yy (3yp. 10).

5 Yanax Ayycax yea Ta 4 AOXMO COHCOX bereea, COHrocoH

YaHax GyHKLIMIH rpaA yHTapHa. Byaaa arlwaary Hb aBToMaTaap
XanyyH 6apux ropuma baiHa.

> XaayyH 6apux 3aary rapaA acHa.

Low, Wea, LLlaA3 yaHax

. XO0O0A Xunhx YpbAUuMAaH
XooA Xuix Xyrauaa
byrKu TOOLLOOACOH ToxMpyyAax TOXMPYYACaH
4 uar uar
40 MUHYT
ow 90 MUHYT 2 var 1-24 uar
e 2 uar 1-4 uar 1-24 uar
L1aA3 vaHax 1 uar 30 many 1-24 uar
8 uar
T AoTop casara Wwol GOAGH YT XUitH3 Vy.

2 "Byaaa arwaax" xacruiH 4-5 aAXMbIr AaraHa yy.

> XaAyyH 6apux 3aary rapaa acHa.

XOOAbBII }KMUIH3X

N X0ooA xurx VYpbAUMAaH
XOoOoA Xnhx Xyravaa
ByHiy TOOLLOOACOH ToXMDYYAIX TOXMpYYACaH
4 uar PYY uar
Hurmax 25 mMuHyT 5-59 MuUHYT NA

T Xomur anraap xaA3H asira yc XamuuH3 yy.

E 3eBAOMXK

* Bylamk xaTaxaac 3aMACXUIX YYAHI3C AOP XasK 2 XIMXKYYP

YC AOTOP CaBaHA, XWIH3.

AOTOp CaBaHA yC XMIAH VY.

WMFHWPMPII’ AOTOP CaBHbl AOTOP TaBKMHa yy.

A WN

XOOABIF YUTHYYPT TaBMHa Y.

5 "Byaaa arwaax" xacruitH 4-5 aAxmbIr aaraHa yy.

B

Byaaa artuaary xaAbx 6OA3OLINY TYA AOTOP CaBHbI XaMriH

VX YCHbI TYBLUHUI X3MMK33HIIC X3ITPYYAK BOAOXTYIA.
* VypbiH GyHKUMIAM almnrAaxaaa AOTOP CaBaHA AOP Xask 5

asira yc HaMH3 Yy.

6 LisHeuii Tosy (Liac)-r aapaas HMrHaxX dyHKUMAr COHMOHO Yy
(3¥p.13).
YaHaXK 3xA3X BOA 3XA3X TOBY (DXAIX)-T AapHa Yy (3yp. 14).

[o BN

HaHax Ayycax yea Ta 4 AOXMO COHCOX BOreeA, COHroCoH yarax
GYHKLMIAH rpaA yHTapHa. ByAaa ariwaary Hb aBToMaTaap XayyH
6apuix roprima, baiHa.

> XaayyH 6apux 3aary rapsA acHa.

AaxmH xaraax

. X00A Xuhx YpbAUMAaH
Xo0oA Xuitx Xyrauaa
Byrku TOOLLOOACOH ToxMpyyAax TOXMPYYACaH
4 uar uar
AaxmH xanaax 25 MUHYT 25-59 MuHyT /

T XepceH x0oAbIr AOTOP CaBaHA HUTA CUMPIMKYYAXK TapaaHa
yy Gyp-15).

2 XooA X3T Xyypait BOAOXOOC COPIUIMAK YC XUitH3 Yy (3yp. 16).
VCHbI X3MXK33 Hb XOOAHBI X3MMKIIHIIC XamaapHa.

3 "Byaaa arwaax" xacruiH 5 60AOH 6 aAXMbIr AaraHa yy.

4 Llachmin Toy (Liac)-r Aapaaa (AaxuH xaAaax) AaxviH xaraax
GyHKUMIAr cOHroHo yy (3yp. 17).

5 Yaran 3xr3x 60A 3xA9x TOBY (DxXA3X)-T AapHa yy (3yp. 18).

6 Yarax Ayycax yea Ta 4 AOXVO COHCOX 6EresA, COHrOCOH
YaHax GyHKUMIH rIpaA yHTapHa. byaaa arlwaary Hb aBToMaTaap
XaAyyH 6apux ropuma baiHa.

> XanyyH 6apux 3aard rapaA acHa.

=P

TaBar Hb Mall XaAyyH Gaiix TyA raA TOrOOHbI 633AMI 3CBIA

aAYYYP alMrAaHa yy.

* Ta X0OA »UrHax yeass byaaa araax 60AHo. byaaa arwaary
XaAbXK DOA3OLLMYI TYA 33aCaH X3IMMKIIHIDIC XITPYYAK
BoAOXTYH.

* Ta ycHbl TYBLWMHT LaapAAaraTai XaMMK33HA TOXMPYYAaX

BGOAOMXKTON.

YaHax Xyrauaa TOXUpYyAax

Ta 3ap1M LISCHUI XyBbA YaHaX LIArUIAT TOXMPYYAaX BOAOMMKTON.

Hapuitumacar Taapyyaax xamwasr ByAsr BypuiiH YaHax LarnitH

XYCHIMT33C Y3H3 VY.

1 ©epTes X3parTsit GyHKLUNIAT COHIOHO Yy.

2 X0OA xuiix 86p TepAMITH Lar Tox1pyyAax 6o YaHax uar
TOBUMII AapHa Yy (3yp. 19), MEH aHxaary YaHax uar ASAL
3P aHMBUVK 3XIAHD.

3 L. aapHa yy Llaruiti Hanxiir Toxupyyaax Tosd (3yp. 20).

4 Larvin Hanxuiir TOXUPYYACHbI Aapaa LiaruiiH HanNKMr
6aTaAraaKyyATaA XIA3H CEKYHA XYAI3H3 VY, TIM3A MUHYTbIH
HIMK ASAT3LL A33P aHVBUMK IXIAHD.

5 Mum.-r aapHa yy MuHYTBIH H3DKIAr TOXMPYyAax ToBY(3yp. 21).

6 DxAX TOBUMIAN AP YaHaX Liarviir GaTaAraayyraas yaHax yiA
ABLIBIF SXAYYAH VY.

=P

*+ Ta Llaraan, Bop, XoAumor 6op, Yp Tapua ¢pyHKL A33pX HaHax

Laruir 3acax GOAOMXKIYHM.

XYAIIATUIMH Xyrauaar ypbAYUAAH TOXMUPYYAAX

3apuM LISC AD3P YaHaX LArvir XOMLLAYYAK YPbAUMAGH TOXMPYYAK
60AHO. YpbAUMAGH TOXUPYYACaH Laruir 1 uaraac 24 uar xypTaa
awmrAax GOAOMMKTO.

=

AaxiH xanaax (AaxuH xaaaax) GyHKL AP YPbAUMAAH Liar

TOXMPYYAaX BOAOMXKIYIA.

* YaHax YA SBLL Hb YPbAUMAGH TOXMPYYACaH Liar BOAK
©Hrepex yea AyycHa. X3pap TaHbl TOXMPYYACAH YPbAUMAGH
TOXMPYYACaH Xyrallaa Hb YaHax XyraliaaHaac 60rMHo barsaa

LiaxXnAraaH X3p3rcaA HaH Aapyl\/'i HaHaX 3X3AH3.

-

©epTes x3parTait GyHKUNIAT COHIOHO Yy.

2 OpOWTCOH YaHaATaHA 30P1yAaH LAMIT YPbAUMAGH
TOXVPYYAaxbiH TyAA YPbAUMAQH TOXMPYYAaX Liar TOBUMIAT
AApaxas, aHxXAAry YpbAUMAAH TOXMPYYAaX Liar Hb ASATILL A93P
AHMBUMK 3X3AHD (3yp. 22).

3 U-r AapHa yy Llarviin Hamkuiir Toxupyyaax Tosu (3yp. 23).

4 Larvin renxuiir TOXMPYYACHBI Aapaa LaruinH HINKUIr
6aTaAraaKyyATaA XIAIH CEKYHA XYAIIH3 VY, T34 MUHYThIH
HIMK ADATSLL A33P aHMBUMIK IXIAHD.

5 MuH.-r AapHa Yy MUHYTBIH HIDKUIAr TOXVPYYAaX TOBY (3yp. 24).

6 Dxn3x TOBUAVIN AAPIK YaHax LArWiAr GaTaAraakyyAdaA YaHax yit

ABLIIF 3XAYYAH VY.

6 LlaB3pAaras 6a 3acBap YMAYMATa3

=

° EyAaa arlaarymmnr LI3B3PAXK 3XA3X33C ©MHE caj\raapaﬁl.

* LaBapAaxaacas emHe Byaaa ariaarumiir xaHraATTai xepex
XYPT3A XYAISM33P3M.

AoTop TaA

A3 Tar 6a YHACIH BreniiH AOTOP Tan:
®  YuiirTan aaasyyraap apuvHa yy.
* bByaaa arwaarumna HaanacaH GyX XOOAHbI YAASTAAMIT
apuAracaH 3C3XUNAr WaAraapan.
Xanaary sAemMeHT:
®  “uirTsit AdaByyraap apuvHa yy.
®  XOOAHbBI YAASTAAWIM YWIAMTSIN AdaByyraap apuAraHa yy.

[aAHa TaA

A3 Tar 6a YHACIH BueniiH rapHa TaA:
* CaBaHTait ycaap HOpProcoH AaaByyraap apymx.
*  XAHaATbIH cambapbir apurixbiH Ty 3OBXOH 3eeneH,

Xyypaw AaaByyr alMrAaapan.

*  VAMpAAArbiH caMbapbiH 3praH TOMPOHA bairaa XOoAHb! Byx

YAASTAAAIM aPUATACaH 3CIX33 LLAAraapai.
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HaM3AT xaparcayya

Xycyyp, AOTOP CaB, YyPblH XaBXAArblH Tar:
®  XaAyyH ycaHA HOPro, MOPAOHOOP LISB3PA3I3P3NA.

7  AaxuH 6oA0BCpyyAax

DAIAM3HMIA XyraLaa Ayycaxas, 3H3 OyTarAIXYYHUAT SHMAH

3P axyiH XOr XaArAaATal Ly Xas 6OAOXTYM, XapyH AaXvH
6OAOBCPYYAaXbIH TYAA aAbaH ECHbI LiyrAyyAax ra3apT erHe yy. Ta
YYHUIA XWIACHI3P BaliraAb OPYHOO Xamraaraxas, TyCaAHa.
LlaxviaraaH BOAOH SAEKTPOH BYTIar ADXYYHUII TYCaA Hb LyrAyyAaX
YACBIHXaa AYP3M XYPMbIF MEPASHS YY. XOT XasarAAbIr 30XVCTOM
XasXx Hb OairaAb OpUnH BOAOH XYHWIT SPYYA MIHASA Coper Yp
AaraBap y4pyyAaxaac CaprumA3XaA TyCTai.

8 bataaraa 60AOH YMAYMAT33

X3p3B TaHA 3aCBAP YMAUMATIS Ba MIAIIAIA X3P3rTait Baitraa, 3CBIA

acyyaan TyarapcaH 60A Philips-H www.philips.com Beb6 cainT xasraap

304AOX 3CBIA ©6PUIH YACBIH Philips-H X3parasruma, Tycaax Tesa,
XaHAaHa yy. Ta YyHUWIA yTacHbl Ayraapbir OAOH YACbIH GaTaAraaT

XyraLiaaHbl 3yparT XyyAacHaac aBax BOAOMXKTON. X3p3B TaHal

YACA X3P3rA3rimA TycAax TeB Banxryit 6OA ©epuitH OPOH HYTIUIH

Philips-+ 6opAyyAaruma, xaHaaHa yy.

9 TexHUKUIH Y3YYAIAT

3arsapbiH Ayraap HD4528

HapuitacaH Taka3amiH opoaT | 1500BT

BarTaamx 4.0n

ByaaaHbl xamka3 1.5A

10 TaMTAMIMr XalH OAX, 3aCBapAax

X3p3B Ta 3H3 Byaaa artaarumiir awmraaxaa acyyAaATai TyArapBan
YIAUMATD XYCIXIICID OMHO AAPaax 3yMAWII WwaAraapan. Xapas Ta
3HD aCYyAAbIM WMMADK YaAaxryl baliraa 6OA TaHait yAcas, baiiraa
Philips-miiH X3p3arAardasa yMAYAIX TEBT3M XOAGOO Gapyapait.

Acyyaaa LLninasa
XOABOATBIH acyyaan rapcaH baiHa.
T233AmMH yTcbir Byaaa arwaaruTai 3es
XOABOCOH ICIXUII, 3aATYYPbIF THHKIIANIAH
Tosu A33px OPOATOA, CaifTap XOABOCOH 3CIXMIT
3P3A acaxryi LaaraHa yy.
baitra. I'3P3A Hb AOTOAAOATO GaitHa. [3p

axyH LaxmAraaH XaparcAVIAr @epuiiH
Philips-H avaep 3ceaa Philips-+ 6aTaaraaT

YAAYMATIZHII TEBA aBaaumHa yy.

XaHraATTal yc aAra 6arHa. AOTOp caBaHA
6ariraa XaMxyypUiH Aaryy yC HIMH3.

ByAaa arliaaryuinr acaaxaac eMHe xanaary

SAEMEHT HOAOH AOTOP CaBHbl raAHa

Byaaa e
. TaAA FaAHbBI YAAITAIA Baixryit 3caxuiir
YaHarAaxryn .
. LaAraapan.

6aitHa.
Xanaary 3SAeMeHT IMTCIH 3CBIA AOTOP CaB
raxcaH 6arHa. byaaa arwaaramir eepuiii
Philips-H avaep 3ceaa Philips-H 6aTaAraaT
YAAYMATIIHIIM TOBA aBaaumHa Yy.

Byaaa xaT

Xyypait 6ac caitt | Byaaa pyy apait vx yc Ham3a3A bara 33par

YaHaraaarym YAdaH YaHaHa yy.

6aiix.

DXAYYAIX TOBUAYYPhIr Aapaxaac eMHe
Ta AyAaaH 6apux TOBUMIMI AapcaH baiix

Byaaa arlaary X3P3rTaM. DH3 TOXMOAAOAA Byaaa artuaary

Hb aBTOMaTaap Hb HYaHaxX aXWA AyyCCaHbl Aapaa 30rCOATbIH

xanyyHaa rOPVMA, OPHO.

Gapux rop1mA TemnepaTypbiH XHAAT Hb AOTOAAOATOM

WHAKIXTY . 6aitHa, [3p axyMH LaxmAraaH XaparcAnir
eepuiiH Philips-H anaep scean Philips-H

6aTaAraaT YMAUMATISHMIA TOBA aBaadmHa Yy.

Byaaa TynaracaH | Ta byaaaraa 3eB yraaraaryit 6aitHa. Yc

6aiiHa. TyHraAar 60ATOA ByAaaaraa 3aiAxK yraaHa yy.

AOTOp caBaH AOTOPX X3IMXKYYP AP
YaHax sBuaa .
3aacaH X3MMKIZHA YC XMMCIH ICIXID
Byaaa arwaaryaac . N
LUaAraapat, 3H3 Hb ByAaaHbl asiraHbl TOOTOM
yC acrapaar. .
TOXMPY Barx ECToM.

AOTOp CaBbIr yraaArbiH 60ANC BOAOH

Byaaa Hb 6YA93H ycaap L3B3PAIIPIN.

arluaackbl Aapaa | Xoon xuicHmin Aapaa yypbiH

Taaryw yHapTam araapykyyAaATbIH Tar, AOTOP Tar, AOTOP

baviHa. CaBbir CalTap LISBIPAICIH SCIXUIMT

HArTAaapan.
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Quan trong

Doc k§ hudng dan st dung ndy trude khi st dung ndi com dién va

cét gitt tai liu dé tién tham khao sau nay.

Nguy hiém

Khéng duoc ngam nhudng
thiét bi.

Canh bao

Thiét bi nay khdng danh
cho ngudi dung (bao gom
ca tré em) bj suy giam ndng
luc V& thé chat, gidc quan
hodc tdm than, hodc thiéu
kinh nghiém va kién thuc,
trdr khi ho dugc giam sét
hodc hudng dan st dung
thiét bi bdi ngudi cé trach
nhiém dam bdo an toan
cho ho.

Tré em phai duoc gidm sdt

dé dam bao ring ching

khéng choi dua véi thiét bi
nay.

Pt thiét bi nay trén mot

mt phang ving chic, gan

tay cAm (néu cd) dé tranh
lam tran nudc ndng.

Thiét bi nay duoc thiét ké

dé st dung trong nha va

nhiing noi tuong tu nhu:

. Khu vuc nha bép danh
cho nhan vién trong cac
clra hang, van phong va
cdc moi truong lam viéc
khac;

- Nha & trang traj;

. SU dung bdi khdch hang
trong cdc khdch san, nha
nghi va cac moi truong
dan cu khdg;

. Khdch san nghi qua dém.

Néu bbé day ngudn bi hdng,

ban phai thay bang b6 day

ngudn do nha san xudt
cung cap.

Thiét bi nay khéng duoc

thiét k& dé hoat déng nhu

bd hen gid cdm ngoai hoic
hé thong didu khién tir xa
riéng.

Kiém tra xem dién 4p ghi

trén thiét bi cé tuong ung

véi dién dp ngudn noi st
dung trudc khi ndi thiét bi
véi ngudn dién.

Chi ndi thiét bj véi 6 dién

da duoc ndi dat. Ludn dam

bao phich cam duoc cdm
chit vao & dién.

Khéng st dung thiét bi néu

phich cam, day dién, long

ndi, vong dém, hodc than
ndi bi hu hong.

Khong dé day dién treo
trén canh ban hodc noi
chuln bj dd in, noi dit
thiét b,

Bido dam dé nhiét, bd cam
bién nhiét d6 va mdt ngoali
clia long ndi ludn sach sé va

kho rédo trudce khi cam phich

rd
A

cdm vao 6 dién.

Khéng cdm phich cdm clia
thiét bi vao & dién hoic
nhan bat ky ndt nao trén
bang didu khién bang tay
uot.

CANH BAO: Dam bao
khéng lam tran nguyén
liu trén dau ndi ngudn dé
trdnh gay nguy hiém,
CANH BAO: Lubn lam
theo cdc hudng dan va st
dung thiét bj ding cdch dé
trdnh gdy ra chan thuong,
Theo cdc hudng dan cé
trong sdch hudng dan st
dung nay, hay dung khan
mém va dm dé lau chli cac
b& mdt tiép xuc véi thuc
phdm va dam bao d3 lay
ra hét thic an dinh trong
thiét bi.

Khdng ddt day dién bén
dudi thiét bi trong khi str
dung.

Khi dat ximng hap, tranh
cham vao mat trong cla
long ndi, néu khéng thi
xtmg hap cé thé bi bién

dang do nhiét dd cao.

Cha y
. CHU Y: B& mit d& nhiét

cS thé con ndng sau khi st

dung.

- Khong str dung bat ky phu

kién hodac bd phan nao
ma Philips khdng ddc biét
khuyén dung. Néu ban st
dung cac phu kién hodc
bd phan khdéng phai cla
Philips, bAo hanh sé& bi mat

hiéu luc.

. Khoéng dé thiét bj gan nhiét

dd cao, hay dat thiét bi 1én
bép hay dung cu ndu khdc
dang dun hodc van con

nong.

. Khéng dé thiét bi tiép xdc

truc tiép véi dnh nang mat

troil.

Pat thiét bj trén bé mat
bang phang, ndm ngang va
viing chac.

Ludn dat long ndi vao thiét
bi trudc khi cdm phich cdm
vao & dién va bat thiét bi,
Khéng dat long ndi truc
tiép lén ngon Itra d& nau
com.

Khéng si dung Iong noi
néu long ndi bi bién dang.
Nhiing bé phan ¢ thé tigp
xUc cla thiét bj ndy cé thé
trd nén rat néng khi thiét
bi dang hoat dong. Hay
that cAn than khi cham tay
vao thiét bi.

Can than véi hoi nudéc
thodt ra tir 16 théng hoi
trong khi ndu hodc hoi
nudc truc tiép thodt ra tur
thiét bi khi m& nap. Gilr tay
va mit trdnh xa thiét bi dé
tranh hoi nudec,

Khong nhic va di chuyén
thiét bi khi thiét bj dang
hoat dong.

Khéng cho nudc vuot qua
muc nudc t6i da duoc
ddnh dau bén trong long
ndi dé trdnh nguy co bi
trao cé thé gay ra nguy
hiém cho ngudi dung.
Khong dé dung cu nau
trong ndi khi dang nau, gilr
am hodc ham néng com.
Chi s& dung dung cu nau

di kem. Tranh s& dung dung
cu nau sac nhon.

Pé trdnh bi xudc, khuyén
cdo khdng ndu cac nguyén
liéu thudc loai gidp xdc va
sO 6c¢. Loai bd cdc vod so ¢
clng trudc khi nau.

Khéng cho céc vat bang
kim loai hodc cdc chat la
vao 16 théng hoi,

Khéng dat chat cd tur tinh
trén ndp ndi. Khong st
dung thiét bi gan chat cd tu
tinh.

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

Ludn vé sinh thiét bi sau
khi s& dung. Khéng lam
sach thiét bj bang mdy rira
chén.,

Ludn rdt phich cdm cla

thiét bi néu khdéng st dung

trong mét khoang thoi gian
dai.

Néu st dung thiét bi khéng
dung cdch hodc dung cho
nhiing muc dich chuyén
nghiép hay bdn chuyén
nghiép hodc néu s dung
thiét bi khdng theo dung
hudng dan, ché dé bao
hanh sé& bi mat hiéu luc va
Philips s€ khong chju trach
nhiém doi véi bat cd hu
héng nao gay ra.

bién tir trwong (EMF)

Th

it bi Philips nay tuan tha t4t ci cac tiéu chuln va quy dinh hién

hanh lién quan d&n muc phoi nhigm dién tur truong.

2

N&i com dién cha ban

Chic ming ban da mua hang va chao mumng ban dén véi Philips!

Dé 6 duoc loi ich dy du tir sy hd tro do Philips cung cap, hay

dang ky san phdm tai www.philips.comvn/welcome.

3

Trong thung gom c6 (hinh 1)

B6 phén chinh clia ndi com dién

Céc do luong gao

Mudng muc xUp va x&i com 2
trong 1

Day dién

Ximg hap

Hudng dan st dung

Phiéu bao hanh

N

Téng quan (hinh 2)

L5 théng hoi

Khda thia com

Bang didu khién & dien
Nt m& ndp Thén ndi
Van hoi Long ndi

=

+ Neéu dién dp khong &n dinh & khu vuc ban sinh séng, 6 kha

nang 1a thic an trong ndi com dién bi tran.

+ Khi qué trinh nu két thic, ban hiy ngay I4p tdc dio lén dé
lam toi com, cho phép hoi nudc con thira thodt ra ngoai, lam
nhu vay com s& x&p hon.

+ Ty thudc vao didu kién ndu, com ¢ thé hoi bj chdy dudi
ddy ndi.

* Sau khi com chin, d4o I&n d& lam toi com va an ngay dé tan
hudng huong vi thom ngon va hap thu nhiéu dinh dugng
nhat t&r com. Néu ban mubn gitr dm com lau hon va dung
com trong nhigu blra an, cdch tt nhat 1a gitr com trong hdp
nhya day kin va cho vao td lanh. Ham ndng com trudc khi an
@& tranh lam mat chét dinh dudng.

+ Néu mubn thay dbi tly chon néu, trudc tién ban cin nhan

nit "Keep warm/ Cancel" (Gitr 4m/Huy).

Céch niu chio

Chirc ning | Thoigian ndu | Diéu chinh | Thei gian cai
niu wéc tinh thoi gian dit sén
Chdo 90 phtit 1-4 gios 124 gios

T Cho nguyén liéu va nudc vao long ndi.

2 Lam theo cdc budc 4 dén 5 trong "Cach ndu com”.

* Khéng cho qud mic nudc t8i da duoc dénh dau trong long

ndi, vi nhur vy ¢é thé lam cho gao n& tran ra ngoai.

3 Chon chic ning ndu chédo (Porridge) biing cach nhan niit
(Menu) (hinh 9).
Nhin ndt bit ddu (Start) dé bit dau nau com (hinh 10).

5 Knhi qué trinh n4u két thic, ban s& nghe thay 4 tiéng bip va dén

N

bdo chic nang ndu da chon sé& tit. N&i com dién sé tu dong
chuyén sang ché dé gitr 4m.

9 Peén bdo gitt 4m phét sang.

Sup, Bau, Him
Chtrc ndng | Thei gian ndu | BDiéu chinh thoi | Thoi gia_n cai
nau uwéc tinh gian ddt san
Bau 90 phut 40 phit-2 gio 1-24 gio
Sdp 2 giy 1-4 gio 1-24 gio
Ham 1gi&» 30 phut-8 gio 1-24 gio

=

+ Ban khong thé digu chinh thoi gian nau trong cac chic ning
nu gao tring White, nau gao 14t Brown, ndu gao Itt tron
Mixed Brown, ndu ngii c6c Grains.

Dit sin thoi gian ndu cham
Ban cd thé dit sin thdi gian ndu cham cho mét s& menu. Hen gios

cai d4t sdn co tr 1 gidy én t&i 24 gio.

* Hen gio cai dit s3n khong sdn ding cho chic nang ham ndng
(Reheat).

* Qud trinh ndu s& k&t thc trudce khi thai gian cai dit sdn hét.
N&u thoi gian cai dt s3n ma ban da thiét [ap ngdn hon thoi

gian nAu, thiét bj s& bit ddu qud trinh ndu ngay 14p tic.

-

Chon chic nang ban can.

2 Dé dit s8n thai gian ndu cham, nhan ndt cai dat sin thoi gian
Preset timer va thai gian cai dit sdn mic dinh bt dau nhap
nhdy trén man hinh (hinh 22).

Nhan nit gio Hr. d& dit don vi gios (hinh 23).

w

4 Saukhi cai dat xong gid, hdy chd vai gidy dé don vi gir duoc xdc

nhan va don vi phut s& bit dau nhap nhdy trén man hinh.
5 Nhan ndt phit Min. @& @it don vi phdt (hinh 24).
6 Nhan ndt bit dau dé xdc nhan hen gior cai dat sin va bt dau

thoi gian ndu.

6 Vé sinh va bido dudng

* Rt phich cdm cia ndi com dién ra khai & cdm dién trudc khi
lam sach ndi.

+ Cho cho téi khi ndi com dién dd ngudi trudc khi lam sach.

Bén trong

Bén trong ndp va than chinh:

*  Lau biing miéng vai dm.

* Dam bdo lay ra hét thic an dinh trong ndi com dién.
DE nhiét:

*  Lau biing miéng vai dm.

*  Duing miéng vai m d& Iay hét thic an dinh bén trong ndi ra.

T Cho dau va nudc vao long néi.

2 Lam theo céc budc 4 dén 5 trong "Cach ndu com”,

=

* Khéng cho qud mic nudc t8i da duoc dénh dau trong long
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ndi, vi nhur vdy cé thé lam cho gao n& tran ra ngoai.

@@

Nip trong c6 thé thao roi Chi bdo murc nudc

@OO®EE

D& nhiét

Téng quan cac nut digu khién (hinh 3)

Nt hen gior dit sdn Nt phat

Nt thoi gian ndu Nt bit dau

Man hinh menu Nt ndu gao 14t tron

Nt Gitr am/Huy Man hinh thoi gian

SISISICONC)

Nt gioy Nt ndu gao tréng

SIGCISIGNC)

Nt menu

3

4
5

Chon chic nang ndu dau Bean, ndu sip Soup hoac ham
Stew bing cich nhan ndt (Menu) (hinh 11).

Nhan nit bit dau (Start) dé bit dau ndu com (hinh 12).

Khi qué trinh ndu két thic, ban s& nghe thay 4 tiéng bip va dén
bdo chic ndng ndu da chon s& tat. N&i com dién sé tu déng
chuyén sang ché do gitt 4m.

5 Deén bdo gitt 4m phét sang.

Cich hdp thirc an

Chirc ning | Thei gian ndu | Diéu chinh thei | Thoi gian cai
niu wérc tinh gian dit sin
Hap 25 phut 5-59 phtt NA

5 Cich st dung ndi com dién

Trudc khi st dung lan dau

1 L4y toan b phu kién bén trong long ndi ra. Thdo tat ca vat lieu
ddng gdi cla long ndi.

2 Trudc khi str dung 1n dau, hdy dun nudc s6i va ria long ndi
com dién.

3 Lm sach ky cdc bd phan clia ndi com dién trudce khi sir dung

thiét bj nay lan ddu tién (xem chuong "V& sinh va bao dudng").

=

* Dam bao tat ca cdc bd phan khd hoan toan trudc khi bit dau
str dung ndi com dién.

Céach nidu com

L N Thoi gian ndu Diéu chinh | Thoi gian cai
Chtrc ning ndu o e W
uwéc tinh thoi gian dit san
Gao tréng 45 phut / 1-24 giv
Gao Iut 60 phit / 1-24 giv
Gao Ut tréon 45 phut / 1-24 gio
Ngli cb¢ 60 phut / 1-24 giv

Ban ¢ thé ndu com bing céch str dung cic chic nang ndu Gao

tréng, Gao Iut, Gao It trén hodc Ngii cbc.

-

Ludng gao d& niu com bing cach str dung cbc gao di kém.

N

Cho gao da vo sach vao 1dng ndi.

w

Cho nudéc vao dén muic nudce hudng dan trén thang phan chia
cdc murc nude & long ndi, chon muic nudce tuong dng véi s6
luong cbc gao s& nau. Sau dé lam cho b& mét gao trong ndi
bing déu.

5 Vi du:néu ban ndu 4 cdc gao, cho nude vao dén mic nudc

s 4 trén thang phan chia cdc mic nudc.

* Muc nudce duoc ddnh ddu bén trong long ndi chi la mét chi
bdo. Ban ludn cé thé didu chinh muc nudce cho thich hop véi
cdc loai gao khdc nhau va theo s& thich cla riéng ban.

* Bén canh viéc tuan theo cdc chi bdo murc nudc, ban cling cé
thé thém gao va nudc theo ty 1& 1:1-1.2 cho ndu com.

+ Khéng vuot qud thé tich dugc dédnh dau hodic cho qua muc
nudc t8i da, vi nhur vy cé thé 1am cho thic dn ndu trong ndi

bi tran ra ngoai.

4 Lau khé mit ngodi clia long ndi va dit ndi vao thiét bi.

=

*+ Dam bao rang mat ngoai clia Idng ndi khé rdo va sach sg,

cling nhu khéng cé vat la hay cdu can bdm vao mat trong

clia thiét bi.

5 DBdng nép (hinh 4), cdm phich cdm dién vao & dién (hinh 5) va
bat thiét bi.

6 Nhan ndt nau gao trdng White hodc ndt ndu gao 10t tron

Mixed Brown (hinh 6), hodc chon chiic nang ndu gao Idt

Brown hodc niu ngli cbc Grains bing cich nhian nit (Menu)

(hinh 7).

Nhan nit b4t ddu (Start) dé b4t dau nau com (hinh 8).

~N

8 Khi qué trinh ndu két thic, ban s& nghe thay 4 tiéng bip va dén
bdo chic nang ndu da chon sé tit.
9 N&i com dién & tu ddng chuyén sang ché do gitt am.

> Deén bdo git 4m phét sang.

1

Bong mét vai chén nudc bang chén ludng gao.

I

D& chéng s6i khd, cho thém nudc vao Iong ndi it nhat 1 qua

2 vach trén thang phan chia.

A WN

5

D& nudc vao long ndi.
Bat xing hap vao long ndi.
it thic an vao xdng hap.

Lam theo cdc budc 4 dén 5 trong "Céch ndu com”.

=

+ Cho thém ft nhat 1a 5 chén nudc vao long ndi khi sir dung

Khéng cho qud muc nudc téi da duoc ddnh dau trong long

AN A 7 2 |a 2 N A
ndi, vi nhu vdy cé thé lam cho gao n& tran ra ngoai.

chic nang hap.

Chon chic nang hip Steam biang céch nhan ndt (Menu)
(hinh 13).

Nhan nit bt dau (Start) d& bit dau ndu com (hinh 14).

Khi qué trinh ndu két thic, ban sé nghe thay 4 tiéng bip va dén
bdo chic ndng ndu da chon s& tat. N&i com dién s& tu dong
chuyén sang ché db gitr 4m.

5 Peén bdo giTt 4m phét sang.

H

am noéng

Thoi gian

Chirc ning Thoi gian ndu | Diéu chinh thoi
3 cai dit sin

nau wéc tinh gian

Ham ndéng 25 phit 25-59 phuit /

Bdnh toi com ngudi va trai déu trong long ndi (hinh 15).

Cho thém mét chit nudc vao com dé tranh bi khd (hinh. 16).
Luong nudc tly thudc vao lugng com.

Lam theo cdc budc 5 va 6 trong "Céch ndu com”.

Chon chic ndng ham néng (Reheat) bang cich nhan nat
(Menu) (hinh 17).

Nhan nit bt dau (Start) dé bit dau ndu com (hinh 18).

Khi qud trinh ndu két thic, ban s& nghe thay 4 tiéng bip va den
bdo chiic nang nAu da chon s& tit. N&i com dién s& tu ddng
chuyén sang ché do gitt 4m.

> Deén bdo git 4m phét sang.

=

S dung gang tay nha bép hodc khan, vi tdm ndu sé rat ndng.

+ Ban c6 thé nau com trong Itc hap thic an. Khong vuot qua

* Ban ¢4 thé digu chinh muc nudce khi can.

thé tich duoc chi bao, vi nhu vy c6 thé lam cho thic an

trong ndi ndu bj tran ra ngoai.

Piéu chinh thoi gian ndu

Ban c6 thé cai dit thoi gian ndu cho mét s6 menu. Tham khao bang

thdi gian nAu trong mdi chuong dé biét pham vi didu chinh chi tiét.

T Chon chic ning ban can.

2 D& dit thai gian ndu khdc, nhan ndt thai gian nau (Cooking
time) (hinh 19) va thai gian ndu méc dinh bit ddu nhap nhdy
trén man hinh.

3 Nhan ndt gio Hr. dé dat don vi gior (hinh 20).

4 Sau khi cai dat xong gid, hiy cho vai giay dé don vi gior duoc xdc
nhan va don vi phut s& bit dau nhap nhdy trén man hinh.

5 Nhan nit phat Min. d& dst don vi phut (hinh 21).

6 Nhan nit bat dau dé xdc nhan thoi gian ndu va bit dau qua

trinh nau.

Bén ngoai
B& mit clia ndp va bén ngoai than chinh:
*  Lau sach bing vai &m nhiing nudc xa phong.
®  Chisr dung vai khd va mém @8 lau sach bang digu khién.
*  Dam bao ldy ra hét toan bé thic an dinh xung quanh bang

didu khién.

Phu kién
Mudng muc sdp va x&i com, long ndi va ndp théng hoi:

*  Ngim vao nudc néng va lau sach bang miéng x3p.

7 Taiché

Khéng vit san pham cling chung véi rdc thai gia dinh thng thudng

khi ngimg str dung né, ma hdy dem san phdm dén diém thu gom
chinh thic dé tai ché. Lam nhu vy s& gidp bio vé& méi trudng.
Lam theo cdc quy dinh tai qudc gia clia ban dbi véi viéc thu gom
riéng cdc san phém dién va dién t.Viéc vit bd ding cdch sé gidp
phong trdnh cdc hdu qua xau cho méi trudng va stc khoe con

ngudi.

8 Bio hanh va dich vu
Neéu ban can dich vu hodc théng tin, hay gap truc trdc, hay vao

website clia Philips tai www.philips.com.vn hodc lién hé Trung Tam

Chim Séc Khéch Hang clia Philips & nudc ban. Ban ¢6 thé tim thay

s6 dién thoai cla trung tdm nay trong phiéu bao hanh toan cau.
Neéu khéng cé Trung Tam Cham Séc Khdch Hang nao & nudc ban,

hay lién hé véi dai ly Philips tai dia phuong ban.

9 Thong sé ky thuat

M3 kiéu HD4528
Bau vao cong suat dinh mic | 1500W
Cong suat dinh mic 40 L
Dung tich gao 15L

10 Khac phuc su ¢6

Néu ban gip su c6 khi sir dung ndi com dién nay, hay kiém tra cic
diém sau day trudc khi yéu ciu dich vu. Néu ban khong thé giai
quyét duoc van d&, hay lién hé Trung Tam Cham Séc Khdch Hang

ctia Philips tai nudc ban.

Su cd Giai phap

Cé sy cb V& day ndi hay phich cim dién.
Kiém tra xem day dién c6 ndi chit véi ndi
com dién khéng va xem phich cdm ¢6 cdm

Bén bdo trén niit chat vao 6 dién hay chua.

khong bat sdng.
Beén bdo bi truc tric. Mang thiét bj dén dai

ly Philips cia ban hodc trung tam dich vu

do Philips ty quyén.

Khoéng ¢ dd nudce. Cho thém nudce vao
theo thang phan chia cdc mic nudc &

long ndi.

Bam bao rang khéng cé vat la trén d& nhiét
va phia bén ngoai long ndi trudc khi bat ndi
Com khéng chin. N
com dién.

DE& nhiét bj hong, hoac long ndi bi bién
dang. Mang ndi com dién dén dai ly Philips
cla ban hodc trung tam dich vu do Philips

Gy quyén.

Com qud khé va | Cho thém nudc vao com va ndu lau hon

chua chin. mot ti.

Ban c6 thé da nhan nit git 4m trude khi
nhan nit bat dau. Trong trudng hop nay,
N&i com dién o A xa i oan s ”

ndi com dién sé & ché dd cho sau khi ndu

khong tu dong com xong

chuyén sang ché -
B6 di€u khién nhiét do bi hu hong, Mang

do gitr am.
thiét bj dén dai ly Philips clia ban hodc trung
tam dich vu do Philips Gy quyén.
Ban khéng vo gao diing cach. Rira sach gao
Com bi khét. 0 hong vo gao Aing i &

dén khi nuéc vo gao trong hoan toan.

. Nh& cho nudc vao dén muc nudce hudng
Nudc tran ra - o
. dan trén thang phan chia cdc mdc nudc &
khoi ndi com R R ; ) ) .
. ) Idng nbi, chon mic nudc tuong tng véi s6
dién khi dang nau. N N
luong cbc¢ gao st dung.

Rira long ndi bing chat tdy rira 1am sach va

Com cé mui sau | huocam.

khi nau. Sau khi ndu, d@m bao rang ndp théng hai,

ndp trong va long ndi duoc rira that sach.




