PHILIPS Controls overview

1 Important * Do not exceed the maximum water level indicated M @l. ::: & E}::: *
Read this user manual carefully before you use the Lr;ﬂ;g '%ﬁ;gg} ;‘; parf(;/ent overflow which might g g
Rice cooker and save it for future reference. use p l zarc. Lo €y e — ) ] oo
¢ Do not place the cooking utensils inside the pot . U -0t axo
Danger . while ooking, keeping wartn of reheating rice et w L 2 press the Cooking time booking button to adjust
e The appliance must not be immersed. ¢ Only use the cooking utensils provided. Avoid o ) ) the tsimee ooking time booking o adqus
. using sharp utensils. K - s The indicator of chosen cooking function etume. o
Warnlng . o « e - . L blinks. > With each press, the time increases by 10
e To avoid scratches, it is not recommended to cook & o inutes. L the button t ikl
e This appliance is not intended for use by persons ingredients with crustaceans and shellfish. Remove | Comtring ¥ < o W Lambanh N — The default cooking timer displays on the rr;l_nu ESH ong pt;ess h € button to quickly
(including children) with reduced physical sensory the hard shells before cooking. Sip Gongp P screen. adjust the time by 1 hour.
or mental capabilities, or lack of experience ¢ Do notinsert metallic objects or alien substances
and knowledge, unless they have been given into the steam vent. K | Choose menu button N | Cooking time booking button
supervision or instruction concerning use'of the e Do not place a magnetic substance on the lid. Do L | Cooking time button O | Start/Cancel button E Notes 1TOZ 0T
appliance by a person responsible for their safety. not use the appliance near a magnetic substance. . . 1_O0Z0e_0_(
. : ) M | Time disol e You can press the Cooking time button to
e Children should be supervised to ensure that they e Always let the gppllance cool down before you Ime aisplay adjust the time, the cooking time blinks on @
do not play with the appliance. clean or move it. the screen. o
e This appliance should be positioned in a stable * Always clean the appliance after use. Do not clean Cookin rograms
\ situation with the handles (if any) positioned to the appliance in a dishwasher. g prog 4 PressS h ki )
avoid spillage of the hot liquids. « Always unplug the appliance if not used for a ) ) R . ) ress Start to stlartt' gcgo ing procgss. 3 Press Sta_1rt to start the cooking process.
. . - ) longer period Cooking function Default cooking time Adjustable time range 5 When the cooking is finished, you will hear 6 L» The rice cooker starts countdown until the
¢ This appliance is intended to be used in household gerperiod. ) ) b d the selected k" function light ki i< finished
and similar applications such as: e The operating altitude range of the appliance is 0 Fast cook & 30 mimiEs N/A eeps and the selected cooking function lig cooking process is finished.
: . ) -2000 meters. will be off.
e Staff kitchen areas in shops, offices and other ) ) ) « - ) ) ) 6 Cl . d .
Y working environments; ¢ If the appliance is used improperly or for White rice & 50 minutes N/A 6 Therice ;ookeerI be in keep warm mode €eaning an Maintenance
e Farm houses: professional or semi-professional purposes, or if it - automatically.
. Bycl i h | Is and oth dential is not used according to the instructions in this user Congee & 90 minutes 1-2 hours » The keep-warm indicator lights up. E Notes
y clients in hote s,.mote s and other residentia manual,_the_ guarantee becomes invalid and Philips « - - ) ) )
type environments; refuses liability for any damage caused. Soup < 120 minutes 1.5-4 hours ; e Unplug the Rice cooker before starting to clean it.
e Bed and breakfast type environments. _ - Coke © S0 minutes VA Baklng cake e Wait until the appliance has cooled down
o If the power cord set is damaged, it must Power-failure memory function axe i 1 Whisk the ingredients for cake well. sufficiently before cleaning.
be replaced by a cord set available from the This appliance features a power-failure memory Sticky rice (g 50 minutes N/A 2 Coatthe inner pot with some butter or cooking -
manufacturer. function that save the status prior to the power loss. — - - oil, and then pour the ingredients into it. Inner lid
e The appliance is not intended to be operated by * If a power outage occurs during cooking and Steam 14p Sl minute-1 hour 3 Follow the steps in "Preparations before
means of an external timer or a separate remote- Powetéls feStoflled W'th'”fz hOEf["Sr the cooking :E'me Keep warm 8J 0-12 hours N/A cooking".
control system. countdown will resume from its previous point. 4 Press Choose menu button to select Cake ¢
o Check if the voltage indicated on the appliance * Ifa power outage occurs while the product is in function.
corresponds to the local power voltage before you preset mod¢ and power is restlored within 2 h'ours, *The default cooking time refers to the default cooking time displayed on the screen when the corresponding
connect it. the preset time countdown will resume from its function is selected. The appliance cannot adjust the cooking time manually. The actual cooking time may vary
* Do not let the power cord hang over the edge previous point. depending on the amount of ingredients used, amount of water used, the temperature of the water, and the
of the table or worktop on which the appliance * If power is not restored within 2 hours, the cooking environment. ’ e
stands. appliance may not resume its previous work **The cooking time for the Fast cook function may vary depending on factors such as the amount of rice {I-_.-,) _O_(- 20 2
« Make sure the heating element, the temperature process. used,l the_quant_ity of water useo_l, the.temperature of the water, and the cooking environment. As a result, the 5 Q
sensor, and the outside of the inner pot are clean Electromaanetic fields (EM F) cooking time will be adjusted, either increased or decreased. o ‘ >
and dry before you put the plug in the power outlet. _ ‘ 9 i \ . . ) * Remove the inner lid that can be detached
e Do not plug in the appliance or press any of the This appliance Comp"‘?s with the ?pp"cab'e 5 USlng your rice COOker 4 CIosetheIld.‘ from thefcoplld_ar?d clean t. .
] standards and regulations regarding exposure to 5 Putthe plug in the power socket. ) e Soak theinner lid in warm water and wash it
buttons on the control panel with wet hands. electromagnetic fields - 5 Press Start to start the cooking process. with a sponge
* WARNING: Make sure to avoid spillage on the ' Before first use 6 When the cooking is finished, you will hear 6 ' i
) ‘ 2 Y Ri k 9 2 e Remove all the food residues stuck to the
power connector to avoid a potential hazard. our Rice cooker 1 Take out all the accessories from the inner pot. beeps and the selected cooking function light appliance.
. WARNING: Always follow the‘instructicl)nsAahd use gﬁ.rlllgr?tulatlons on your purchase, and welcome to Remove the packaging material of the inner pot. will be off. « Reattach the inner lid to the top lid.
the appliance properly to avoid potential injury. thips: A " 2 Before first use, boil water and clean the Rice » The keep-warm indicator lights up.
; . ) . . : To fully benefit from the support that Philips offers, ) )
e According to the instructions prescribed in this register your product at cooker. 7 Open the lid and carefully take out the inner Steam valve
— user manual, use a soft damp cloth to clean the www.philips.com/welcome. 3 Clean the parts of the Rice cooker thoroughly pot to cool down. e Remove the inner lid
EN User manual VI Hu’(jng dan su dt_mg surfaces in contact with food and make sure before using it for the first time (see chapter 8 After the inner pot is cool down, put a plate e Remove the steam vélve from the top lid
to remove all the food residues stuck to the 3  What's in the box "Cleaning and Maintenance”). or cake rack on top of the pot, and then flip phe
appliance. over to take the cake out.
e Don't place the power cord under the appliance Notes
when in use.
Cauti * Make sure all parts are completely dry before e Make sure the outside of the inner pot is dry Steam , ,
aution _ _ ' you start using the Rice cooker. and clean, and that there is no foreign residue 1 Add some water into .the inner pot.
¢ CAUTION: Surface of the heating element is subject e Make sure the outside of the inner pot is dry on the heating element. 2 Put the steam basket into the inner pot.
to residual heat after use. and clean, and that there is no foreign residue o Make sure the inner pot is in proper contact 3 Place foods on a food plate or directly on the
e Never use any accessories or parts from other on the heating element. with the heating element steaming basket.
manufacturers or that Philips does not specifically : 4 PressCh b | he's
recommend. If you use such accessories or parts, P ti bef ki fess Choose menu button to select the Steam
your guarantee becomes invalid. @ reparations berore cooking Cooking rice lﬁﬁ"‘func.nor\. . _ - .
¢ Do not expose the appliance to high temperatures, n Warning . )  The indicator of chosen cooking function _
nor place it on a working or still hot stove or 1 Folloyv tlflwe steps in "Preparations before blinks. * Rinse the steam valve to remove any food
cooker. e Make sure the detachable inner lid and the cooking". « 5 The default cooking timer displays on the residues. Once it has been cleaned, reattach the
« Do not expose the appliance to direct sunlight. steam valve are correctly installed. 2 Press Choos& menu button to select Fast cook &, screen. the steam valve to the top lid.
¢ Place the appliance on a stable, horizontal, and White rice & or Sticky rice lo.
level surface. > The indicator of chosen cooking function
e Always put the inner pot in the appliance before E Notes blinks.
you put the plug in the power outlet and switch — L The default cooking timer displays on the ’ S als
it on. e Make sure that the amount of food or liquid you screen. {b _t_t= 20t
¢ Do not place the inner pot directly over an open add to the inner pot is within the range of the
fire to cook rice. water level indication. %
e Do not use the inner pot if it is deformed. User manual Warranty card e For rice cooking, follow the water level indications Ho
e The accessible surfaces may become hot when the on the inside of the inner pot. You can adjust the ‘ o
X X i ) . : o | P T
appliance is operating. Take extra caution when water level for different types of rice and your mﬁh V- g
touching the appliance. ; ; own preference. Do not exceed the quantities @ - T | .
nterior
e Beware of hot steam coming out of the steam vent g{lalré(unlt lad| E/cl)wer gord indicated on the inside of the inner pot. E Notes ) o )
during cooking or out of the appliance when you Stlzirrficr)wup I?atee Iniziurclgg cup o After the cooking process starts, you can tap Top lid and inside of the appliance:
open the lid. Keelp hands and face away from the User magupal Warra%t Start/Cancel to cancel the cooking ,the rice * You can press the Cooking time button *  Wipe with wrung out C|_Oth-
appliance to avoid the steam. y cooker will go to standby mode. to adjust the time, the cooking time after * Remove all the food residues stuck to the
PHILIPS e Do not lift and move the appliance while it is _ _ _ 3 Press Start to start the cooking process. setting blinks on the screen. _appllance.
P operating. Pe_{Lotrkr]n the follo:vmg preparations before cooking 4 When the cooking is finished, you will hear 6 Heatl(\/\g/_elem_eﬁt: o
Wi € rice cooker: b dth lected kina function light . . ipe with wrung out cloth.
i 1 Press the lid release button to open the rice oy ang e seiected cooking Tundtion 19 5 Press Start to start the cooking process. e Remove all the food residues.
4 Overview p will be off. o .
cooker. 5 Theri K ill be in k d 6 When the cooking is finished, you will hear 6
. € rice cooker will be In keep warm mode beeps and the selected cooking function light Exterior
Product overview automatically. will be off.
 The keep-warm indicator lights up. 7 The rice cooker will be in keep warm mode e Wipe with a cloth damped with soap water.
: e Only use soft and dry cloth to wipe the control
A automatically.
Notes > The keep-warm indicator lights u panel.
. P 9 P- e Make sure to remove all the food residues.
B e Press Start/Cancel to terminate the current
cooking process. Preset time for delayed -
J e The level marked inside the inner pot is just . y Accessories
' an indication; you can always adjust the water COOklng Rice scoop, steaming basket and inner pot.
¢ H level for different types of rice and your own e Soakin hot water and clean with sponge.
D E preference. Notes

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

e Besides following the water level indications,
you may also add rice and water at 1:(1.3-1.6)
ratio for rice cooking

e To prevent the rice from clumping, loosen the
rice within 30 minutes.

¢ Do not exceed the volume indicated nor
exceed the maximum water level indicated in

e The preset function is not available for Cake
and Keep warm. The preset time is up to
24 hours.
e The preset timer should be longer than
cooking time.
¢ |f you want to enjoy delicious rice after 8

=

A | Top lid F | Control Panel = ) ) the inner pot, as this may cause the rice cooker hours, set the preset time to 8 hours. helps prevent negative consequences for the
- ) 3 Put the washed food into the innper pot, and to overflow and cause potential hazard. environment and human health.
B | Detachable inner lid G | Handle wipe off water outside of the inner pot with a soft 1 Choose a function you need, press the
C | Inner pot H | Lid release button clean cloth, put it back into the appliance. Congee and soup Cooking time booking button to set the 8 Warra nty and su pport
— . . . . preset time. Versuni offers a two-year warranty after purchase
. . ) o . D | Water level indications | | Steam vent ; Egﬁ:\l,i,lpk?eres?;e:;lT;?ethaer;?ir;?qirbch);re = The cooking time booking indicator blinks on this product. This warranty is not valid if a defect
PHILIPS and the Philips Shield Emblem are registered trademarks of Koninklijke Philips N.V. E | Power socket J | Steam valve cooking” P P The time on the screen blinks is due to incorrect use or poor maintenance. Our

and are used under license.
This product has been manufactured by and is sold under the responsibility of Versuni
Holding B.V., and Versuni Holding B.V. is the warrantor in relation to this product.

2023 © Versuni Holding B.V. z%
2220.301.7000.0 (29/06/2023)

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.

3 Press Choose menu button to select the Congee

&g or soup &, function.




9 Specifications

Model Number HD3170
Rated power input 549-653W
Rated capacity 3.0L

Rice capacity 0.85L

10 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

The light on the button does

There is a connection problem. Check if the power cord is connected to the
rice cooker properly and if the plug is inserted firmly into the power outlet.

not go on.

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

the inner pot.

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

The rice is not cooked.

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 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 hard, or not well
cooked.

Add more water into the rice or cook longer.

The appliance does not
switch to keep warm mode
automatically.

The temperature control system has malfunction. Take the appliance to your
Philips dealer or a service center authorized by Philips.

During cooking,
There is water spilling in the
rice cooker.

Based on the rice amount and different types of rice, add the appropriate
amount of water according to the water level indication on the inner pot.

Use the cleaning agent and warm water to clean the inner pot.

Rice smells bad after cooking

After cooking, make sure the steam vent cap, inner lid and inner pot are cleaned
thoroughly. Clean the inner pot with some washing detergent and warm water.

E1, E2, E3 or E4 displays on
the screen.

The sensor has malfunction. Take the appliance to your Philips dealer or a
service center authorized by Philips.

ES5 or E6 displays on the
screen.

The voltage is too high or too low. Once the voltage in your area recovers, the
error code will be disappeared from screen.

Tiéng Viét

1 Quantrong

Poc k§ hudng dan st dung nay trudc khi st dung noi

com dién va cat gitr tai liéu dé tién tham khao sau

nay.

Nguy hiém

e Khéng dugc ngdm nhiing thiét bi.

Canh bao

e Thiét bi nay khédng danh cho ngusi dung (bao gém
ca tré em) bi suy gidm nang luc vé thé chat, gidc
quan hodc tdm than, hodc thiéu kinh nghiém va
ki€n thic, trir khi ho dugc gidm sat hodc hudng dan
str dung thiét bj b&i ngudi cé trach nhiém dam bao
an toan cho ho.

e Tré em phai dugc gidm sat dé dam bao rang ching
khéng chai dua vai thiét b nay.

o D3t thiét bi nay trén mot mat phdng ving chic,
gén tay cdm (néu cé) dé tranh lam tran nudc néng.

e Thiét bi nay dugc thiét k& dé sir dung trong nha va
nh{ng noi tuong tu nhu:

e Khu vuc nha bé&p danh cho nhan vién trong cac
cUa hang, van phong va cac moi trugng lam
viéc khac;

e Nha g trang trai;

e SUdung bai khdch hang trong cdc khach san,
nha nghi va cdc mai trudng dan cu khac;

e Khéach san nghi qua dém.

e NE&u bd day ngudn bi hdng, ban phai thay bang bo
day ngudn do nha san xuét cung cap.

e Thiét bj nay khéng dugc thiét k& dé hoat dong nhu
b6 hen git cdm ngoai hodc hé théng dieu khién tir
xa riéng.

e Kiém tra xem dién &p ghi trén thiét bi cé tuong
ng véi dién &p ngudn noi st dung trudce khi ndi
thiét bj véi ngudn dién.

e Khoéng dé day dién treo trén canh ban hodc nai
chuéan bi dé an, nai dat thiét bi.

e B30 dam dé nhiét, bd cdm bién nhiét dd va mat
ngoai clia Idng ndi ludn sach sé va khé réo trudc khi
cdm phich cdm vao & dién.

e Khéng cdm phich cdm cla thiét bi vao & dién hodc
nhan bat ky nut ndo trén bang diéu khién bang
tay uGt.

o CANH BAO: Dam bao khong 1am tran nguyén lidu
trén dau ndi ngudn dé trdnh gdy nguy hiém.

o CANH BAO: Ludn lam theo cac hudng dan va st
dung thiét bj dung cach dé trdnh gay ra chan
thuong.

e Theo cic hudng dan cé trong sdch hudng dan su
dung nay, hay dung khdn mém va &m dé lau chui
céc bé mét ti€p xUc véi thuc phdm va dam bao da
18y ra hét thiic &n dinh trong thiét bi.

e Khong dit day dién bén dudi thiét bi trong khi su
dung.

Than trong

o CHU Y: Bé mat dé nhiét c thé con néng sau khi st
dung.

e Khéng st dung bat ky phu kién hodc b6 phan nao
tUr céc nha san xudt khac hodc nhimg phu kién / bd
phan ma Philips khéng déc biét khuyén dung. Néu
ban st dung cac phu kién hodc bé phan khong
phai clia Philips, bdo hanh sé& bi mat hiéu luc.

e Khoéng dé thiét bi gan nhiét dé cao, hay dat thiét
bi Ién bép hay dung cu n&u khac dang dun hodc
van con néng.

e Khoéng dé thiét b tiép xuc tryc tiép véi dnh néng
mat trai.

o D3t thiét bj trén bé mat bdng phéng, ndm ngang
va viing chic.

e Lubn dit long ndi vao thiét bi trudc khi cdm phich
c&dm vao & dién va bat thiét bi.

e Khéng dét long noi truc tiép 1én ngon Ira dé nau
com.

e Khoéng strdung long néi néu ldng ndi bi bién dang.

e Nhing bé phan cé thé tiép xuc cla thiét bi nay cé
thé& tr& nén rat ndng khi thiét bj dang hoat déng.
Hay that cAn than khi cham tay vao thiét bj.

e C&n than vdi hoi nudc thoat ra tir 16 thong hoi
trong khi ndu hodc hai nudc truc ti€p thoat ra ti
thiét bi khi m& nap. Gilr tay va mit trdnh xa thiét bi
dé trénh haoi nudc.

e Khéng nhac va di chuyén thiét bj khi thiét bi dang
hoat dong.

e Khéng cho nudc vugt qud muic nudc téi da dugc
danh d&u bén trong long ndi dé trdnh nguy g bi
trao cd thé gay ra nguy hiém cho ngudi dung.

e Khéng dé dung cu ndu trong noi khi dang nu, gitt
&m hodc hdm ndng com.

e Chistrdung dung cu ndu di kém. Tranh st dung
dung cu niu séc nhon.

e D& tranh bi xudc, khuyé&n cdo khédng niu céc
nguyén liéu thudc loai gidp xac va so 6¢. Loai bd
cac v so 6¢ cling trudc khi ndu.

e Khéng cho cac vat bang kim loai hodc cdc chat la
vao 16 théng hai.

e Khéng dit chat cé ti tinh trén ndp ndi. Khong si
dung thiét bi gan chat cé t tinh.

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

o Ludn vé sinh thiét b sau khi st dung. Khéng lam
sach thiét bj badng may rira chén.

e Lubn rut phich c3m cla thiét bi néu khéng su
dung trong mot khoang thai gian dai.

e Pham vi dé cao hoat déng cla thiét bila 0 - 2000
mét.

e N&u thiét bj dugc sir dung khéng duing cach hodc
cho muc dich chuyén nghiép hodc ban chuyén
nghiép, hodc néu thiét bi khdng dugc sir dung theo
hudng dan trong sach hudng dan sit dung nay, ché
do6 bdo hanh sé bi mat hiéu luc va Philips sé khéng
chiu tréch nhiém d6i véi bat cr hu hdng nao géy ra.

Chuc nang bd nhé khi mat dién
Thiét bi nay c6 chiic nang bd nhaé khi mat dién gilp
luu trang thai trudc khi mat dién.

e NEu mat dién trong khi’né'u va c6 dién trdlai trong
vong 2 gid, thai gian nau sé dugc dém ngudgc tu thai
diém trudc do.

e NE&u xay ra mat dién trong khi thiét bi dang & ché
d6 cai sén va ngudn dién dugc khéi phuc trong
vong 2 gid, thi thai gian dém ngugc cai san sé tiép
tuc lai tu thai diém trudc do.

e N&u khoéng cé dién trd lai trong vong 2 gid, thiét bi
6 thé khong tiép tuc quy trinh lam viéc trude do.

bién tu truong (EMF)

Thiét bj nay tuan tha cac tiéu chu§n va quy dinh hién
hanh lién quan dén muc phoi nhiém dién ti trudng.
2 NO6i com dién cua ban

Chuic ming ban da mua hang va chao mimng ban dén
vGi Philips! .

DE dugc hudng Igi ich day du ti sy hod trg do Philips
cung cap, hdy dang ky san pham tai
www.philips.com/welcome.

3 Cac b phan/phu kién c6 trong thung

User manual Warranty card
B& phan chinh Day dién
Mudng x8i com va muc stp Cup dong
Xlng hap Long ndi

Sach hudng dan st dung Phi€u bdo hanh

4 Téng quan

Téng quan vé san pham

moOIT T -

A | N3ptrén F | Bang diéu khién
B | Nap trong cé thé thio roi G | Taycam
C | Long noi H | NUt m&ndp
D | Chibdo muc nudc I | L6 thoéng hai
E | Ocdmdién J | Van haoi
Tong quan vé bang diéu khién
M
& P §
& _ &, Qe
- - - - - -
K [ ] e P -
N 5 e 2
| Comtrang hio S?p Ga[;@:‘é ) Hé!p Lambarh
K | NUt Chon menu N | NUt D3t trudc thai gian ndu

NUt Thai gian ndu NUt B&t dau/Hay

M | Man hinh thai gian

Chuong trinh nau

Pham vi thai gian c6 thé diéu chinh

N&u nhanh &ty 30 phat** Khoéng dp dung
Com tréng & 50 phut Khéng ap dung
Chdo & 90 phut 1-2 gis

Stp &, 120 phut 1,5-4 gis

Lam banh @ 50 phut Khong &p dung
Gao nép (g 50 phut Khéng dp dung
Hap & 30 pht 1 phut-1 gid
Gitram &S 0-12 gi% Khéng ap dung

*Thdi gian ndu méc dinh 1a thai gian ndu méc dinh dugc hién thi trén man hinh khi chic ndng tuong ting dugc
chon. Thiét bj khéng thé diéu chinh thai gian ndu bang tay. Thai gian niu thuc té cé thé khac nhau tly thudc
vao lugng nguyén liéu dugc st dung, lugng nudc dugc st dung, nhiét dé clia nudc va méi trudng nau.

**Thgi gian ndu ctia chiic ndng N&au nhanh cé thé khac nhau tly thudc vao cac y&u t8 nhu lugng gao dugc si
dung, lugng nudc dugc st dung, nhiét dé clia nudc va mai trudng ndu. Do do, thai gian ndu s& dugc diéu chinh,
tang hodc giam.

5 Cach st dung néi com dién

Trudc khi stir dung lan dau

1 L&y toan b phu kién bén trong ldong ndi ra. Thdo tat ca vat liéu dong gdéi cua ldng ndi.

2 Trudc khi strdung lan dau, hay dun nudc s6i va ria long néi com dién.

3 Lam sach kj cdc bd phan cla ndi com dién trudc khi sir dung thiét bi nay lan dau tién (xem chuong ‘Vé sinh
va bao dudng’).

=

e Dam bao t4t ca cac bd phan khd hoan toan trudc khi bat dau sir dung noéi com dién.
e Dam bao m3t ngoai clia ldng ndi khé réo va sach sé, ciing nhu khéng cé vat la bdm trén dé nhiét.

Chuan bj trudc khi ndu

Bl cinhbso

e Dam bao nip trong cé thé théo rdi va van hai dugc 1dp ding cach.

= [

e Dam bao lugng thuc pham hoc chat ldng ban
thém vao Idng ndéi ndm trong pham vi clia chi
bdo muc nudc.

e D& nau com, lam theo céc chi bdo muc nudc
phia bén trong cua Idbng ndi. Ban cé thé diéu
chinh muc nudc cho cac loai gao khac nhau
va tly theo s& thich cta riéng ban. Khéng niu
nhiéu han s6 lugng dugc ghi & trong ndi.

e Sau khi qud trinh nau bt dau, ban cé thé cham
vao Start/Cancel (B&t dau/Huy) dé hly n4u, noi
com dién sé chuyén sang ché dé chd.

Thuc hién cac budc chuén bj sau day trudc khi ndu
bang ndi com dién:
1 Nha&n nit mé ndp dé ma ndi com dién.

3 Cho thuc phdm da rira sach vao ldng ndi, lau sach
nudc bén ngoai ldng ndi bang miéng vai sach
mém, sau do dat lai vao thiét bi.

4 Déng ndp.
5 C3m phich cdm vao & cam dién.

e Dam bao mit ngoai clia Idbng ndi khd réo va sach
s&, cling nhu khéng cé vat la bdm trén dé nhiét.
e Dam bao Idng ndi tiép xuc t8t véi dé nhiét.

Nau cdm

1 Thuc hién theo cac budc trong muc “Chuén bi
trudc khindu”.

2 Nhan nut Choose menu (Chon menu) dé chon Fast
cook é&) (N&u nhanh), White rice & (Com trang)
hodc Sticky rice >} (Gao nép).
> Dén bdo cla chiic ndng ndu da chon nhap

nhay.
> Dong hd hen gid ndu mac dinh hién thj trén man
hinh.

3 Nhé&n Start (B4t dau) dé bat dau qua trinh ndu.

4 Khiquéd trinh ndu két thuc, ban sé nghe thdy 6
tiéng bip va den bdo chtic ndng nau da chon sé
tat.

5 N&i com dién sé ty déng chuyén sang ché& do gitt
am.
> Dén bdo gilr &m phat sang.

B ohich

o Nhéan Start/Cancel (B4t dau/Huy) dé két thuc
qué trinh n&u hién tai.

e Muc nudc duge danh dau trén 1dng ndi nay chi
mang tinh tham khao; ban ludn cé thé diéu
chinh muc nudc cho thich hgp véi cac loai gao
khac nhau va theo sé thich clia riéng ban.

e Ngoai viéc tuan theo chi bdo muc nudc, ban
cling cé thé thém gao va nudc theo ty 18 1:(1,3-
1,6) d& ndu com

e D& cam khoéng bi vén cuc, hay danh tai com
trong vong 30 phut.

e Khong cho qua lugng gao dugc chi bdo hoac
cho qua muc nudc t6i da dugc dénh ddu trong
Idng ndi, vi nhu vy c6 thé lam cho gao nd tran
ra ngoai va gay ra nguy ca tiém an.

Chao va Sup

1 Cho tat ca nguyén liéu vao Idng ndi.

2 Thuc hién theo cac budc trong muc “Chuén bi
trudc khinau”.

3 Nhan nut Choose menu (Chon menu) dé chon chtic
nang Congee %@ (Chao) hodc Soup % (Xup).

L Dén bdo cua chic ndng ndu da chon nhap
nhay.

“ DPodng ho hen gid ndu mic dinh hién thj trén man
hinh.

Echichu

e Ban c6 thé nhan nut Cooking time (Thai gian
nau) dé diéu chinh thai gian, thai gian ndu sé
nh&p nhay trén man hinh.

4 Nhéan Start (B4t dau) dé bat dau qua trinh nau.

5 Khi qud trinh ndu két thuc, ban sé nghe thay 6
ti€ng bip va dén bdo chlic ndng ndu da chon sé
tat.

6 NOoi cam dién sé tu dong chuyén sang ché dé gitr
am.

» Dén bo gilr &m phat sang.

Nudng banh

1 Danh déu cdc nguyén liéu lam banh.

2 Trang ndi trong bang mét it bo hodc dau &n, sau dé
dé nguyén liéu vao.

3 Thuc hién theo cac budc trong muc “Chuén bi
trudc khinau”.

4 Nhan nUt Choose menu (Chon menu) dé chon chic
ndng Cake @ (Lam banh).
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Lambénh

5 Nhan Start (B3t dau) dé bat dau qud trinh nau.
6 Khiqué trinh ndu két thic, ban sé nghe thdy 6
ti&ng bip va dén bao chiic ndng niu da chon sé
tat.
o Dén bdo gilr &m phat sang.
7 MG ndp va can than 14y 1ong néi ra dé€ lam ngudi.
8 Sau khilong ndi da ngudi, dat mot cai dia hodc
vi d€ banh trén ndi, sau dé Up ngugc ndi dé 1ay
banh ra.

Hap

Thém mét it nudc vao long noi.

D3t xting hap vao Idng ndi.

D3t thiic &n lén khay hodc truc ti€p trén ximg hap.

Nha&n nut Chq_c_)se menu (Chon menu) dé chon chiic

nang Steam L4> (Hap).

L Pén bdo clia chiic ndng ndu da chon nhap
nhay.

 Pbng ho hen gid ndu méc dinh hién thitrén man
hinh.
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e Ban cd thé nhan nut Cooking time (Thai gian
nau) dé diéu chinh thai gian, thai gian ndu sau
khi cai dat sé nh&p nhay trén man hinh.

5 Nhan Start (Bat dau) dé bat dau qua trinh nau.

6 Khiqua trinh ndu két thuc, ban sé nghe thay 6
ti€ng bip va dén bao chiic ndng ndu da chon sé
tat.

7 Noi com dién sé tu déng chuyén sang ché dé gilt
am.
 Dén bdo gilr &m phat sang.

Pit sdn thai gian ndu cham

E Ghi chu

e Chuc ndng cai s&n khéng cé s&n cho Cake @

(Lam banh) va Keep warm (Git &m). Thai gian

cai sdn 1én dén 24 gio.

Thai gian hen gid cai sdn nén dai hon thai gian

nau.

e N&u ban muén thudng thiic com ngon sau 8 gid,
hay cai d&t thdi gian cai sén 1a 8 gis.

1 Chon mét chiic ndng ban can, nhan nut Cooking
time booking (D&t trudc thai gian ndu) dé cai dat
thdi gian cai sén.
> Deén bdo dat trudce thdi gian ndu nhap nhay
L Thdi gian trén man hinh nhap nhay.

RaalK

2 Nhén nut Cooking time booking (D&t trudc thai
gian n&u) dé diéu chinh thdi gian.
L V6i mbi lan nhan, thai gian tdng thém 10 phut.
Nh&n gitr nit dé nhanh chéng diéu chinh thai
gian trong 1 gid.

gl:l el %

3 Nhan Start (B3t dau) dé b3t dau qua trinh niu.
> N6i com dién bt ddu dém ngugc cho dén khi
qua trinh ndu két thuc.

6 Vésinhvabao duéng

=

e RUt phich cdm ctia n6i com dién ra khéi 6 cdm
dién trudc khi lam sach noi.

e Chd cho dén khi thiét bj du ngudi trudc khi vé
sinh.

N3p trong

e Thdo ndp trong cé thé thao rai khoi ndp trén va
vé sinh nap.

e Ngam ndp trong vao nudc &m va riia sach bang
miéng bot bién.

e Loai bd tat ca can thic &n bam vao thiét bi.

e Gan lai ndp trong vao nap trén.

Van haoi

e Thdo n3p trong.
e Théo van hai ra khoi ndp trén.

e RUa sach van hai dé loai bd cin thiic &n. Sau khi
da dugc lam sach, |13p lai van hai vao nap trén.

10 Khac phucsu cd

Bén trong

N3p trén va bén trong thiét bj:

e Lau sach bang vai da vat kho.

e Loai bd tat ca cin thiic &n bam vao thiét bi.
P& nhiét:

e Lau sach bang vai da vat kho.

o Loai bd tat ca can thic an.

Bén ngoai
e Lausach bdng vai &m nhing nudc xa phong.
o Chisrdung vai khé va mém dé lau sach bang
diéu khién.
e Dam bao loai bo tat ca cidn thic &n.

Phu kién
Mudng xdi com, xling h&p va long noi.
e Ngadm vao nudc néng va lau sach bang miéng
x8p.

7 Taiché

Khéng vt san phdm cling chung vai rdc thai gia dinh
thdng thuong khi ngling s& dung né, ma hay dem
san phadm dén diém thu gom chinh thiic dé tai ché.
Lam nhu vay sé gilp bao vé moi trudng.

Lam theo céc quy dinh tai quéc gia cia ban déi véi
viéc thu gom riéng cac san pham dién va dién tur.
Viéc vit bo dung céch sé gitip phong tranh cac hau
qua x&u cho mai trudng va stic khde con ngudi.

8 Bao hanhvahé trg

Versuni cung c&p bdo hanh hai ndm sau khi mua san
ph&m nay. Bdo hanh nay khéng cé gid tri néu 16i do
strdung khoéng ding cach hodc do bao tri kém. Bao
hanh clia ching téi khéng anh hudng dén quyén cla
ban theo lut vdi tu cch |a ngudi tiéu dung. D& biét
thém théng tin hodc yéu cau bao hanh, vui long truy
cap trang web clia ching toi
www.philips.com/support.

9 Théng so ky thuat

Ma kiéu HD3170
Dau vao cdng sudt dinh mic | 549-653W
Céng sudt dinh muc 3,0L

Dung tich gao 0,85L

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

Sucd Giai phap

Dén bao trén nit khéng bat sdng. | hay chua.

C6 su c6 vé day ndi hay phich cam dién. Kiém tra xem day dién cé néi
ch&t v&i ndi com dién khong va xem phich cdm c6 cdm chit vao & dién

Dén bao bi truc trdc. Mang thiét bi dén dai ly Philips cia ban hodc trung
tdm dich vu do Philips Gy quyén.

nudc & 1ong noi.

Khong cé du nudc. Cho thém nudc vao theo thang phan chia cdc mic

Cam chua chin.

Dam bao rang khéng cé vat la trén dé nhiét va phia bén ngoai long néi
trudc khi bat ndi com dién.

D& nhiét bi hong, hodc long ndi bi bién dang. Mang néi cam dién dén
dai ly Philips ctia ban hodc trung tam dich vu do Philips Gy quyén.

Com kho cling hoac chua chin.

Thém nudc vao gao hodc ndu lau hon.

Thiét bi khéng ty ddng chuyén
sang ché doé gilr am.

Hé théng kiém soat nhiét do bj truc tréc. Mang thiét bi dén dai ly Philips
ctia ban hodc trung tdm dich vu do Philips Gy quyén.

Trong khi nau,
cé nudc tran vao ndi com dién.

Tuy theo lugng gao va cac loai gao khac nhau ma thém lugng nudc phu
hap theo chi bdo muc nudc trén ldng ndi.

SUrdung chat tay ria va nudc &m dé lam sach long noi.

Com cé mui sau khi ndu

Sau khi ndu, ddm bao rang ndp théng hai, ndp trong va long néi dugc
rifa sach s&. RUia ldng ndi bang chat tay ria Iam sach va nudc am.

E1, E2, E3 hodc E4 hién thi trén
man hinh.

Cam bién bi truc trac. Mang thiét bi dén dai ly Philips clia ban hodc
trung tdm dich vu do Philips Uy quyén.

E5 hodc E6 hién thi trén man hinh.

Dién &p qua cao hodc qua thap. Khidién &p trong khu vuc ctia ban
phuc héi, ma 16i s& bién mat khéi man hinh.




