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1 Your multi-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.

2 What’s in the box (fig.1)

Multi-cooker main unit
Rice scoop

Measuring cup

User manual

Recipe

3 Overview

Steamer

Soup ladle
Silicon gloves
Safety leaflet
Warranty card

Detachable steam vent cap

Cooker handle

Lid release button

Water level indications
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Inner pot
Heating element Sealing ring
Main body Top lid
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Power socket

Controls overview

Cooking functions

Decrease button

Power indicator

Temperature button

Keep-warm button

Preset button

Menu button

Start/Off button

Cooking time button

Preset indicator

Increase button
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Keep-warm indicator
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Display

Functions overview

Functions Default Adjustable cooking | Preset time
cooking time | time
Rice (puc) 30 -40 / 1-24
Minutes Hours
Pilaf (naoB) 30 - 40 / 1-24
Minutes Hours
Congee (kawa) 10 Minutes 5-120 Minutes 1-24
Hours
Yogurt (iorypT) 8 Hours 6 - 12 Hours 1-24
Hours
Fry (xaputb) 15 Minutes 5 - 60 Minutes /

Stew (TywmTb) 1 Hour 20 Minutes - 10 1-24
Hours Hours
Bake (neub) 45 Minutes | 20 - 120 Minutes 1-24
Hours
Manual (coit 2 Hours 5 Minutes - 10 1-24
BbIGOP) Hours Hours
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User manual Safety leaflet Warranty Recipe
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4 Using the multi-cooker

Before first use

1 Take out all the accessories from the inner pot. Remove the
packaging material of the inner pot.

2 Clean the parts of the multi-cooker thoroughly before using it for
the first time (see chapter ‘Cleaning and Maintenance’).

® Make sure all parts are completely dry before you start using the multi-
cooker.

Preparations before cooking (fig.2)

Before using the multi-cooker, you need to follow below preparations:
1 Measure the rice using the measuring cup provided.

2 Wash the rice thoroughly.

3 Put the pre-washed rice in the inner pot.

4 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.

Press the lid release button to open the lid.

o n

Wipe the outside of the inner pot dry, then put it in the multi-
cooker.

7 Close the lid of the multi-cooker; and put the plug in the power
socket.

® Each cup of uncooked rice normally gives 2 bowls of cooked rice. 1 cup of

rice is approximately 180ml.

The level marked inside the inner pot is just an indication.You can always
adjust the water level for different types of rice and your own preference.
Make sure that the outside of the inner pot is clean and dry, and that
there is no foreign residue on the heating element or the magnetic switch.

Rice cooking (fig.3)

1 Follow the steps in “Preparations before cooking”.

2 Press the menu button (MEHIO) until the rice cooking function
(puc) is selected.

3 Press and hold the start button (CTAPT/BbIKA) for 3 seconds to
start cooking.

4 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

5 The multi-cooker will be in keep-warm mode automatically.
> The keep-warm (MOAQTIPEB) indicator lights up.

Note

® After the cooking has started, you can press and hold the Start/Off button
(CTAPT/BbIKA) for 3 seconds to deactivate the cooking process, and the
multi-cooker will be in standby mode.

The default cooking time is 30 to 40 minutes, and is not adjustable.

Pilaf cooking (fig.4)

1 Whisk the food and ingredients for the pilaf well.

2 Follow steps 6 and 7 in "Preparations before cooking”.

3 Press the menu button (MEHIO) until the pilaf cooking function
(nAoB) is selected.

4 Press and hold the start button (CTAPT/BbIKA) for 3 seconds to
start cooking.

5 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

6 The multi-cooker will be in keep-warm mode automatically.
9 The keep-warm (MOAOTPEB) indicator lights up.

¢ After the cooking has started, you can press and hold the Start/Off button

(CTAPT/BbIKA) for 3 seconds to deactivate the cooking process, and the
multi-cooker will be in standby mode.
The default cooking time is 30 to 40 minutes, and is not adjustable.

Cooking congee (fig.5)

1 Follow the steps in “Preparations before cooking”.
2 Press the menu button (MEHIO) until the congee function (kawa)
is selected.

3 Press the cooking time button (BPEMA MPUTOTOBAEHWA), and

the hour unit starts flashing on the display.

4 Press the increase (+) or decrease (-) button to set the hour unit.

5 After the hour unit is set, press the cooking time button (BPEMA
MPUTOTOBAEHWNA) again, and the minute unit starts flashing on
the display.

6 Press the increase (+) or decrease (-) button to set the minute
unit.

7 Press and hold the start button (CTAPT/BbIKA) for 3 seconds to
start cooking.

8 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

9 The multi-cooker will be in keep-warm mode automatically.
5 The keep-warm (MOAQTIPEB) indicator lights up.

® After the cooking has started, you can press and hold the Start/Off button
(CTAPT/BbIKA) for 3 seconds to deactivate the cooking process, and the
multi-cooker will be in standby mode.

Do not exceed the volume indicated nor exceed the maximum water
level indicated in the inner pot, as this may cause the multi-cooker to
overflow.

It is normal to find the congee stickier if it is left in keep-warm mode for
too long.

If the voltage is unstable at the area you live, it is possible that the multi-
cooker overflows.

The default cooking time is 10 minutes.You can select the cooking time
between 5 minutes to 2 hours.

The cooking time will not start counting down until the water
temperature reaches 90°C.

Making Yogurt (fig.6)

1 Whisk the ingredients for the yogurt well and put them in a glass
container.

2 Put the glass container in the inner pot. Make sure that the
container is sealed.

3 Pour some water in the inner pot. Make sure that half of the
container is immersed in water.

4 Follow steps 6 and 7 in “Preparations before cooking”.

5 Press the menu button (MEHIO) until the yogurt function
(MorypT) is selected.

6 Press the cooking time button (BPEMA MPUTOTOBAEHMA), and
the hour unit starts flashing on the display.

7 Press the increase (+) or decrease button (-) to set the hour unit.

8 After the hour unit is set, press the cooking time button (BPEMA
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MPUTOTOBAEHWNA) again, and the minute unit starts flashing on
the display.

Press the increase (+) or decrease button (-) to set the minute
unit.

10 Press and hold the start button (CTAPT/BbIKA) for 3 seconds to

start cooking,

11 When the cooking is finished, you will hear 4 beeps and the

selected cooking function light will be off.

12 The multi-cooker will be in standby mode automatically.

® After the cooking has started, you can press and hold the Start/Off button
(CTAPT/BbIKA) for 3 seconds to deactivate the cooking process, and the
multi-cooker will be in standby mode.

® The default cooking time is 8 hours.You can select the cooking time
between 6 to 12 hours.

Frying (fig.7)
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Put food and ingredients into the inner pot.
Follow step 6 in"‘Preparations before cooking”.
Put the plug in the power socket.

Press the menu button (MEHIO) until the fry function (>xaputb)

is selected.

Press the cooking time button (BPEMA MPUFOTOBAEHMA), and
the minute unit starts flashing on the display.

Press the increase (+) or decrease button (-) to set the required
cooking time.

Press the start button (CTAPT/BbIKA) for 3 seconds to start
cooking.

During cooking, stir the food constantly using a spatula.

When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

10 The multi-cooker will be in keep-warm mode automatically.

> The keep-warm indicator lights up.

® Do not close the top lid when cooking in the fry mode.

¢ After the cooking has started, you can press and hold the Start/Off button

(CTAPT/BbIKA) for 3 seconds to deactivate the cooking process, and the
multi-cooker will be in standby mode.

The default cooking time is 15 minutes.You can select the cooking time
between 5 to 60 minutes.

Stewing (fig.8)

1 Put the food and ingredients in the inner pot.
2 Follow steps 6 and 7 in "Preparations before cooking”.

3 Press the menu button (MEHIO) until the stewing function
(TywmTs) is selected.

4 Press the cooking time button (BPEMA MPUTOTOBAEHMA), and

the hour unit starts flashing on the display.

5 Press the increase (+) or decrease button (-) to set the hour unit.

6 After the hour unit is set, press the cooking time button (BPEMA
MPUTOTOBAEHWNA) again, and the minute unit starts flashing on
the display.

7 Press the increase (+) or decrease (-) button to set the minute unit.

8 Press and hold the start button (CTAPT/BbIKA) for 3 seconds to
start cooking.

9 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

10 The multi-cooker will be in keep-warm mode automatically.
> The keep-warm (MOAQOIPEB) indicator lights up.

® After the cooking has started, you can press and hold the Start/Off button
(CTAPT/BbIKA) for 3 seconds to deactivate the cooking process, and the
multi-cooker will be in standby mode.

® The default cooking time is 1 hour:You can select the cooking time
between 20 minutes to 10 hours.

Baking (fig.9)

1 Put the food and ingredients in the inner pot.
2 Follow step 6 in “Preparations before cooking”.
3 Put the plug in the power socket.

® When baking cake, keep the lid closed during cooking. Baking cake at
130°C and by 45 minutes usually delivers best cooking result.

® When baking food other than cake, the lid must be opened during
cooking.

4 Press the menu button (MEHFKO) until the baking function (neusb)
is selected.

5 Press the cooking time button (BPEMA MPUTOTOBAEHWMA), and

the hour unit starts flashing on the display.

6 Press the increase (+) or decrease button (-) to set the hour unit.

7 After the hour unit is set, press the cooking time button (BPEMA
MPUTOTOBAEHWNA) again, and the minute unit starts flashing on
the display.

8 Press the increase (+) or decrease button (-) to set the minute unit.

9 Press the temperature button (TEMI.), and the default cooking
temperature starts flashing on the display.

10 Press the increase (+) or decrease (-) button to choose a desired
baking temperature.

11 Press and hold the start button (CTAPT/BbIKA) for 3 seconds to
start the baking process.

12 When the baking is finished, you will hear4 beeps and the selected
cooking function light will be off.

13 The multi-cooker will be in keep-warm mode automatically.
> The keep-warm (MOAQOIPEB) indicator lights up.

® When removing the inner pot from the multi-cooker, use a kitchen glove
or a cloth, as the inner pot will be very hot.

® After the cooking has started, you can press and hold the Start/Off button

(CTAPT/BbIKA) for 3 seconds to deactivate the cooking process, and the

multi-cooker will be in standby mode.

The default cooking time is 45 minutes.You can select the cooking time

from 20 minutes to 2 hours.

The default cooking temperature is 100°C.You can select the temperature

between 40°C to 160°C.

Manual (fig.10)

You may use the manual mode to cook food with more control over

the cooking time and temperature.

1 Follow the steps in “Preparations before cooking”.

2 Press the menu button (MEHIO) until the manual function (ceoit
BbIGOP) is selected.

3 Press the cooking time button (BPEMA MPUTOTOBAEHWNA), and
the hour unit starts flashing on the display.

4 Press the increase (+) or decrease (-) button to set the hour unit.

5 After the hour unit is set, press the cooking time button (BPEMA
MPUTOTOBAEHWA) again, and the minute unit starts flashing on
the display.

6 Press the increase (+) or decrease (-) button to set the minute
unit.

7 Press the temperature button, and the default cooking
temperature starts flashing on the display.

8 Press the increase (+) or decrease (-) button to set the desired
cooking temperature.

9 Press and hold the start button (CTAPT/BbIKA) for 3 seconds to
start cooking.

10 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

11 The multi-cooker will be in keep-warm mode automatically.
> The keep-warm (MOAQOIPEB) indicator lights up.

® After the cooking has started, you can press and hold the Start/Off button
(CTAPT/BBIKA) for 3 seconds to deactivate the cooking process, and the
multi-cooker will be in standby mode.

The default cooking time is 2 hours.You can select the cooking time
between 5 minutes to 10 hours.

The default cooking temperature is 100°C.You can select the temperature
between 40°C to 160°C.

In manual (ceom BeIGOP) Mode, when cooking at a temperature higher
than 100°C, the top lid must be opened during cooking.

Keep-warm mode

The multi-cooker provides you with easy control over the keep-warm

mode.

* After you have selected the cooking function using the menu
button (MEHIO), if you press the start button (CTAPT/BbIKA)
for 3 seconds directly, the keep-warm indicator will light up. After
the cooking is finished, the multi-cooker will switch to keep-warm
mode directly.

* After you have selected the cooking function using the menu
button (MEHIO), if you press the keep-warm button first, and then
the start button (CTAPT/BbIKA) for 3 seconds, the keep-warm
indicator will be off. After the cooking is finished, the multi-cooker
will be in standby mode.

® In standby mode, you can press the keep-warm button (MOAOTPEB) to
enter keep-warm mode.

® In keep-warm mode, you can press the keep-warm button (MOAOTPEB)
to enter standby mode.

Preset time for delayed cooking (fig.11)

You can preset the delayed cooking time for different cooking modes.

1
2

Follow steps 6 and 7 in “Preparations before cooking”.

Press the menu button (MEHIO) until your preferred cooking
function is selected.

Press the preset time button (OTCPOYKA), and the hour unit
starts flashing on the display.

Press the increase (+) or decrease (-) button to set the hour unit.
After the hour unit is set, press the preset time button
(OTCPOYKA) again, and the minute unit starts flashing on the
display.

Press the increase (+) or decrease (-) button to set the minute
unit.

Press the start button (CTAPT/BbIKA) for 3 seconds to confirm
the preset timer.

The cooking process will be finished when the preset time has
elapsed.You will hear 4 beeps and the selected cooking function
light will be off.

The multi-cooker will be in keep-warm mode automatically.

> The keep- warm (IMOAOTPEB) indicator lights up.

® The preset function is not available in fry mode (xaputs).

® The preset button is not responsive in standby mode.

® The default preset time is 4 hours.You can select the preset time between
1 to 24 hours.

Setting up child lock (fig.12)

To protect your child from using the multi-cooker, you may set up the
child lock function.

Press and hold the preset button (OTCPOYKA) for 3 seconds to
enter the child lock mode.
9 The child lock icon appears on the display.

To unlock, press and hold the preset button (OTCPOYKA) for 3
seconds again, and the child lock icon disappears.




5 Cleaning and Maintenance

Note

®  Unplug the multi-cooker before starting to clean it.

¢ Wait until the multi-cooker has cooled down sufficiently before cleaning it.

Interior

Inside of the top lid and the main body:

* Wipe with wrung out and damp cloth.

* Make sure to remove all the food residues stuck to the multi-
cooker.

Heating element:

* Wipe with wrung out and damp cloth.

* Remove food residues with wrung out and 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

Rice scoop, soup ladle, inner pot, steamer; and steam vent cap:
® Soak in hot water and clean with sponge.

6 Environment

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

7 Guarantee and service

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

2

8 Specifications

Model Number HD3058
Rated power output 980W
Rated capacity 5.0L

9 Troubleshooting

fyou encounter problems when using this multi-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

O630p

CbemMHasn Kpbiluka OTBEpCTUA
BbIXOAA Napa

Pyuka MyAbTVBapKM

KHorka OTKPbIBaHWsA KPbILKK MHAMKaU,MH YPOBHA BOADI

[MaHeAb yrpaBaeHus BHyTpeHHsis emkocTb

o OKOHUYaHMK MPUFOTOBAEHHA MPO3BYUMT 4 3BYKOBbIX CUIHAAQ,

MHAMKATOP Bbl6paHHOM dyHKLMM NoracHeT.

M}//\bTMBapKa aABTOMATUYECKN nepehAeT B PEXMM MOAAEPHAHNA

TemnepaTypbi.

> 3aropuTCA MHAMKATOP PEXiMa NMOAAEPKaHUA TemnepaTyphi
(MOAOTPEB).

HarpeBaTeAbeM SAEMEHT VYNAOTHUTEABHOE KOAbLIO

9®I®® Q

OcHoBHoit kopryc BepxHss Kpbilka

@OeOe o %

Pasvem nuTaHus

OnucaHne naHeAM yrnpaBAeHUs

@)/HKLMM NpUroToBAEHWA KHonka YMEHbLUEHNA
3HaveHusa

MHAMKBTOP MUTaHnAa KHonka Harpesa

®e ©

KHonka pexiima
NOAAEPXaHVA TeMnepaTypbi

KHonka OTCPO4KM CTapTa

KHomka sratoveHms/
BbIKAIOYEHWA

KHomka meHio

® ®

® B® 96

KHonka Bbibopa BpeMeHm
NPUrOTOBACHNA

VIHAVKaTOP OTCPOUKM CTapTa

®

®

KHonka YBEAMHEHMA
3HaveHnA

VIHAVKaTOp pexuma
NOAAEPKaHUs TeMnepaTypbi

®

Avcnaen

O630p PpyHKUMI

DyHKLMM Bpems npu- | Peryavpyemoe | Bpems
FOTOBAEHUS,, | BPEMSI MpYi- OTCPOYKH
yCTaHoB- rOTOBAGHMA | CTapTa
AeHHOe Mo
YMOAYAHMIO

Puc (puc) 30—40 mu- / 124 yaca

HyT
[NAoe (nAoB) 30—40 mu- / 124 yaca
HyT

Kawa (kawwa) 10 muryT | 5—120 MuHYT | 1—24 Yaca

Worypr (itorypr) 8 yacos 6—12 vacos | 1—24 vaca

ObxapviBaHure

(KapuTs) 15 MuHyT 5—60 MUHYT /

TyweHvie (TywnTb) 1 vac 20 MuHYyT — 194 yaca

10 yacos
Bbineuka (neub) 45 MiyT 20—120 mu- 124 yaca
HyT
PyyHas HacTpoiika 5 MUHYT —
(cBoit BbIGOP) 2 vaca 10 vacos 1—24 vaca
4 McnoAbsoBaHMe MyAbTUMBapKM

The light on the
button does not
go on.

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

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

The multi-cooker is not connected to the
power supply. If there is no power supply,
the power failure backup function does not
work and the display does not function.

The display does not
function.

The battery for the display runs out of
power: Take the appliance to your Philips
dealer or a service center authorized by
Philips to have the battery replaced.

The rice is not
cooked.

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

(CTAPT/BbIKA) for 3 seconds.

You did not press and hold the start button

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

The heating element is damaged, or the

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

inner pot is deformed. Take the multi-cooker

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

The rice is too dry
and not well cooked.

The multi-cooker You might have pressed the keep-warm
does not switch to button (MOAOTPEB) before pressing the
the keep-warm mode | start button (CTAPT/BbIKA). In this case
automatically. the multi-cooker will be in standby mode
after the cooking is finished.

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

The rice is scorched. | You have not rinse the rice properly. Rinse

the rice until the water runs clear.

Water spills out of
the multi-cooker
during cooking.

Make sure that you add water to the level
indicated on the scale inside the inner pot
that corresponds to the number of cups of
rice used.

| cannot get to the
desired cooking
function.

to select the desired function as shown by
the indicator:

Press the menu button (MEHIO) repeatedly

Rice smells bad after
cooking

Clean the inner pot with some washing
detergent and warm water.

After cooking, make sure the steam vent cap,
inner lid and inner pot is cleaned thoroughly.

Error message (E1, There has been a power failure during
E2, E3, or E4) appears | cooking. Take the appliance to your Philips
on the display. dealer or a service center authorized by
Philips.

Pycckui

1 MyAbTUBapKa

[No3ApaBAsieM € NOKYMNKoW, U AOBPO MoXaroBaTb B kAY6 Philips!

4T06bI BOCMOAL30BATLCA BCEMM MPerMyLLecTBamMmu noasepxku Philips,

3apernucTprpyiTe NpUMobpeTeHHoe YCTPOMCTBO Ha caiTe
www.philips.com/welcome.

2 KomnaekTaums (puc. 1)

MyAbT1BapKa

/N\OXKa AAS puyca

MepHbilt cTakaH
PykoBoACTBO NoAb3oBaTeAs
Peuent

[NapoBapka
[MoAoBHWK AAst cyna
CuAvkoHoBbIE nepyaTkm

[apaHTWiiHas KapTouKa

VIHCTpyKLMM No 6e30MmacHoCTH

Nepea nepBbIM McNOAb3OBaHMEM

1 WseaekuTe BCe MPUHAAAEXKHOCTU M3 BH\/TpeHHelZ EMKOCTW.

CHummTe ¢ BH\/TpeHHer/’I EMKOCTU YNaKOBOYHbIE MaTEPUaAb.

2 TWwaTeAbHO OUMCTUTE BCE A€TAAU MYABTVBAPKM MEPEA, MEPBbIM

MCroAb30BaHMEM (CM. TAaBy «OUMCTKA U yXOAY).

Mpumeyarue

® [Mepea WUCMOAL30BaHMEM MyALTUBAPKW YOEAUTECH, YTO BCE YacTK

ABAAIOTCS aBCOAIOTHO CyXUMM.

MoaroToBka Kk paboTe (puc. 2)

|_|epeA MCMOAb30BAHMEM MYABTVBAPKIM BbIMOAHUTE CAEAYIOLINE
AEVCTBUSA.

1

Vlamepb're KOAMHECTBO puca C NOMOLLbBIO MPpHUAAraeMoro MepHoro
CTaKaHa.

TwaTeAsHO NpomoiTe pric.

3 [MomecTuTe NpeABapUTEALHO MNPOMBITHIA PUC BO BHYTPEHHIOIO

EMKOCTb.

4 NAobaBbTe BOAY AO YPOBHS, YKa3aHHOTO Ha LIKaAe BO BHyTPeHHel

EMKOCTU, B COOTBETCTBMN C KOAMHECTBOM MCMOAB3YEMbIX HYalleK
puca. PasraaabTe MOBEPXHOCTb puca.

5 OTKpoliTe KpbilLKy, HaXKaB KHOMKY OTKPbIBaHWA KPbILIKM.

6 Hacyxo MpoTpuTe BHEWHIOK MOBEPXHOCTL BHYTPEHHE Yallin,

3aTEM MNOMECTUTE €€ B MYAbTUBAPKY.

7 3aKpoWTe KpbILLKY MyAbTVBapKM, BCTAaBbTE CETEBYIO BUTKY B

po3eTKy ceTu.

E Mpumeyarue

® B pesyAbTaTe NpUroTOBAEHMA OAHOM YalKi CbIPOro prca 0bbIMHO

MOAY{aeTCsA 2 valm roToBOro puca. EMKocTs 1 vawkin prica coctagaseT
npumepHo 180 Ma.
®  VYpOoBeHb, OTMEUEHHbIN BO BHYTPEHHEN EMKOCTU, ABAAETCA
peKOMeHAOBaHHbIM. Bbl Bceraa MoXeTe 1M3MeHNTb ero B COOTBETCTBIM C
BIAOM pCa M COBCTBEHHbIMM MPEAMOUTEHMAMM.
Y6eAnTeCh, YTO BHELHAA NOBEPXHOCTL BHYTPEHHEN EMKOCT/ ABAACTCA
CYXO¥ 1 YMCTOM, @ Ha HarPeBAaTEAbHOM SAEMEHTE W MarHUTHOM
NepeKkAioHaTeAe OTCYTCTBYIOT 3arpsisHeHMs.

MpurotoeaeHue puca (puc. 3)

CheayiTe MHCTPYKUMAM B rAase «[ToArOTOBKa K paboTe.

2 C nomoulsio kHorku MeHio (MEHIKO) BribeprTe dpyHKLMIO

NpUroToBAEHUs prica (puc).

A 3arycka npoLecca NPUroTOBAEHHSA HKMIUTE U yAepKUuBaiTe
KkHorKy BrAloueHnsa (CTAPT/BBIKA) B Teuenne 3 cekyHa,

4 o oKoH4aHMM MPUrOTOBAEHWA NPO3BYYNT 4 3BYKOBbIX CMIHAAQ,

MHAMKATOP Bbl6pPaHHOM dyHKLMM NoracHeT.

My/\bTMBapKa aABTOMATUYECKN nepehAeT B PEXMM MOAAEPHAHNA

Temneparypbi.

> 3aropuTCA MHAWKATOP PEXIMa NMOAAEPXKaHUA TemnepaTypbi
(MOAOTPEB).

Mpumeyarue

* [locre 3anycKa npouecca NpUroToBAEHUA AAA OTKAIOYEHMA NPOrpamMmbl

HaXXMUTE U YAEPXIBaTE KHOMKY BKAIOUYeHMs/BbIkAoveHns (CTAPT/
BbIKA) B TeueHie 3 cekyHa, MyAbTMBAPKA NEPENAET B PEMIM OXMUAAHMA.
Bpemsi npuroTosaeHmuA no ymoadarmio coctasasieT 30—40 MuHyT,
M3MEHUTb €ro HeAb3s.

lNpuroTtoeaeHue naosa (puc.4)

1

Xopowwo nepemMellaiTe UHIPEAVEHTbI AAS MAOBA.

CheaynTe waram 6 1 7 B raase «[loaroToska K paboTey.

C nomotbto kHorku MeHio (MEHKO) BeibepuTe dyHKUMIO
MPUroTOBAEHA NAOBA (MAOB).

AAs 3artycka NpoLecca NPUroTOBAEHHS HKMIUTE U yAEPKUBaMTE
KkHomky Braloveruns (CTAPT/BbIKA) B Teuerie 3 cekyHA.

Mpumeyarue

® [locre 3arycKa npouecca NpuroToBAEHMA AAA OTKAIOMEHWA NMPOrpammbl

HaXXMUTE U YAEPXIBaTE KHOMKY BKAIOUYeHMs/BbIkAoveHns (CTAPT/
BbIKA) B TeueHie 3 cekyHA, MyAbTMBAPKa NEPENAET B PEMIM OXMUAAHMA.
Bpema npuroTosaeHs No ymoadaHmio coctasaaeT 30—40 MuHyT,
M3MEHWTb €ro HeAb3A.

lMNpuroToBaeHMe Kalum KoHXK (puc. 5)

1 CheayiiTe UHCTPYKUMAM B rAaBe «[loaroTosKa K paboTey.

2 C nomoubio kHormkn Merio (MEHKO) BoibepuTe dyHKUMIO
MPUroTOBAGHMA Kaln (Kalua).

3 HaxmuTe kHoMKy Bbibopa BpeMeHm npurotoeaeHus (BPEMA
MPUTOTOBAEHWNA), Ha AncnAee HauHeT mMuraTb 3HaueHVe Yaca.

4 C NoMoLLbIO KHOMKM YBEANUYEHMS (+) MAM YMEHBLLIEHMS 3HAUEHMS
(-) ycTaHoBMTE 3HaueHe Yaca.

5 [locae yCTaHOBKM 3HaUYEHMA Yaca, CHOBA HAKMMTE KHOMKY Bbibopa
BpeMeHu npurotosaeHns (BPEMA MPUTOTOBAEHMA), Ha
AVCTIAGE HAYHET MUraTb 3HaueHUe MUHYT.

6 C noMOLLbIO KHOMKM YBEANUEHS (+) MAW yMEHbLIEHWS 3HAaYeHS
(-) ycTaHOBWTE 3HaueHUE MUHYT.

7 AAA 3amycka npolecca NpUroTOBAEHWA HAXXMUTE 1 YAEPXKMBaiTe
KkHonky BraloveHns (CTAPT/BbIKA) B Teuerne 3 cekyHa,

8 [1o OKOHYAHK MPUrOTOBACHMSA MPO3BYUNT 4 3BYKOBBIX CUrHAAQ,
MHAMKATOP BbIGPAHHOM GYHKLIMM MOracHeT.

9 MyAbTrBapKa aBTOMATUHECKM NEPENAET B PEXIM NMOAAEPIKAHNA
TemnepaTypbi.
> 3aropuTCA MHAWKATOP PeXiMa NOAAEPXKaHNA TemnepaTypbi

(MOAOTPEB).

E Mpumeyarme

® [Mocre 3anycKa npouecca nNpuUroToBAEHUA AAA OTKAIOYEHMA NPOrpamMmbl

HOKMITE 11 YAEPXKMBAITE KHOMKY BKAIOYeHMsA/BbIKAOYeHMs (CTAPT/
BbIKA) B TeueHie 3 ceKyHA, MyAbTMBApKa NEPENACT B PEMMIM OMMUAAHMA.
Bo usbexarne NEPENOAHEHNA MYABTMBAPKN HE I'IpEBbIUJa\;\Te
peKOMeHAOBaHHbH;\ 06bEM M MaKCUMaAbHbIA YPOBEHDb BOAb\,YKaBaHHb\ﬂ Ha
BHYTPEHHEN eMKOCTU.

Ecav Kallia AOATO HaXOAMAACh B PEXIIME NOAAEPMAHMA TemrepaTypbl,
OHa MOXeT 3arycTeTb.

Ecavt B Bawem pervoHe B ceTh HabAIOARIOTCA NepenaAbl Harps)eHUs,
EMKOCTb MyAbTMBAPKN MOXET NEPENOAHUTLCA.

Bpems npuroTosaeHmua no ymoadarmio coctasaseT 10 MuHyT. MoxHO
BbIOPATh BPEMSA MPUrOTOBAEHMA OT 5 MU HYT AO 2 YacoB.

OTcyeT BpeMeHI NPUrOTOBAGHNA HaUMHAETCA TOABKO MOCAE Harpesa
Boabl A0 90 °C.

MpuroTtoeaeHue lorypTa (puc. 6)

1 Xopolo nepemMelLiaiiTe MHIPEAUEHTbI AAA MOTYPTa U MOAOXKUTE
NX B CTEKAAHHDBIN KOHTEMHEP.

2 CTeKASHHbBIN KOHTEMHEP MOCTaBbTE BO BHYTPEHHIOI EMKOCTb.
KoHTelHep AOAKeEH BbITb MAOTHO 3aKPbIT.

3 HaneliTe BOAY BO BHYTPEHHIOIO EMKOCTb, KOHTEMHep AOAKeH
ObITb MOTPYXKEH B BOAY HArMOAOBUHY.

ChepyniTe waram 6 1 7 B raase «lloaroToska K paboTe.

5 C nomoupio kHorkm merio (MEHKO) BoibepuTe dyHKLMIO
MPUroTOBAEGHUA orypTa (MorypT).

6 HaxmuTe kHonKy Boibopa Bpemerm npurotosaetiisa (BPEMA
MPUTOTOBAEHWNA), Ha AncnAee HauHeT mMuraTb 3HaueHVe Yaca.

7 C NoMOLLBIO KHOTMKK YBEAUUEHUS (+) AL YMEHDILLIEHVS 3HaYeHs
(-) ycTaHoBMTE 3HaueHWe Yaca.

8 [locae yCTaHOBKM 3HAUYEHMA Yaca, CHOBA HAKMMTE KHOMKY Bbibopa
BpemMenu npurotosaeHmns (BPEMA MPUTOTOBAEHMA), Ha
AVICMIAEE HAYHET MUraTb 3HaUEHME MU HYT.

9 C noMoLLbIO KHOTMKM YBeANUEHNS (+) MAW yMEHbLIEHWS 3HAaYEHS
(-) ycTaHoBWTE 3HaYEHUE MUHYT.

10 Ans 3anycka npoLiecca NPUroTOBAGHUA HXKMUTE 1 YAEPXKMBaTE
KkHonky BraloveHns (CTAPT/BbIKA) B TeueHne 3 cekyHa,

11 Mo oKOHYaHMM NPUrOTOBAEHWSA MPO3BYUMT 4 3BYKOBbBIX CUrHAA],
MHAMKATOP BbIGPAHHOM GYHKLIMM MOracHeT.

12 MyAbTMBapKa aBTOMATUYECKM NEPENAET B PEXMNM OXKMAAHMSA.

Mpumevarme

[Mocae 3anycka npolecca NPUroTOBAGHNA AAR OTKAIOYEHWA NPOrPaMMbl
HaXXMUTE U YAEPXIBaTE KHOMKY BKAIOUYeHMs/BbikAoveHns (CTAPT/
BbIKA) B TeueHre 3 cekyHA, MyAbTUBAPKa NEPENAET B PEXIM OXMUAAHMA.
Bpema npuroTosaeHs No yMoAdaHmio — 8 vacos. MoxHo BbibpaTh
BPEMS NPUroToBAEHMA OT 6 A0 12 vacos.

Kapka (puc.7)

[MNororxkuTe MHIPEAMEHTBI BO BHYTPEHHIOIO €MKOCTb.
CheayiTe MHCTPYKLMAM B are 6 raasbl <[ ToArOTOBKa K paboTe.
MOAKAIOUUTE CETEBYIO BIAKY K SAEKTPOPO3ETKE.

A w N =

C nomoubio kHomku merio (MEHKO) BbibepuTe dyHkUmio

06)KapViBaHNA (KapuTb).

5 HaxmuTe KHoMKy Boibopa BpemeHm npurotosaetiis (BPEMA
MPUTOTOBAEHWNA), Ha alcnAee HauHeT MuraTb 3HadeHVe
MUHYT.

6 C NOMOLLBIO KHOMKM yBeAWUEHNA (+) MAW yMeHbLIEHMA 3HaYeHNs
(-) ycTaHoBUTE BPEMSA MPUrOTOBAEHWA.

7 /AaA 3anycka NpoLiecca MpPUroTOBAGHUS HAXXMUTE U YAEPXKMBaKTe
KkHorKy BrAloueHnsa (CTAPT/BBIKA) B Teuerne 3 cekyHa,

8 Bo Bpems NpUroTOBAEHMA YaCTO NOMELLMBANTE UHIPEAVEHTbI
AOMaTKOW.

9 1o OKOHYaHNK MPUrOTOBACHMS MPO3BYUNT 4 3BYKOBBIX CUrHAAQ,
MHAWKATOP BbIOPAHHOM GyHKLMM MOracHeT.

10 MyAbTMBapKa aBTOMATUYECKM NEPENAET B PEXMM NOAAEPIKAHWA

TemnepaTypbi.

> 3aropuTCa MHAVKATOP PEXMMa NOAAEPHaHUS TeMMNepaTypbl.

Mpumeyarmne

B pexwiMe obxapuBaHWs He HaKpbiBaiiTe MPUOOP BEPXHEN KPbILIKOM.
Mocre 3anycKa npouecca NpuUroTOBAEHMA AAS OTKAIOYEHMA NPOrpamMmbl
HOKMITE 11 YAEPXKMBAITE KHOMKY BKAIOYeHMA/BbIKAOYeHMs (CTAPT/
BbIKA) B TeueHvie 3 cekyHA, MyAbTUBAPKa NEPENAET B PEXIM OXKMAAHNS.
Bpems npuroToBAeHMA No ymMoAYaHMio — 15 MUHYT. MOXHO yCTaHOBUTL
BPEMs NPUrOTOBAEHMA OT 5 A0 60 MuHYT.

TyweHue (puc. 8)

1 TMoroUTe UHTPEAVEHTBI BO BHYTPEHHIOIO eMKOCTb.

2 CheayiiTe waram 6 1 7 B raase «[loaroToBKa k paboTtey.

3 C nomotupio kHorku merio (MEHIO) BoibepuTte dyHKLvio
TyweHus (TywmTb).

4 HaxmuTe KHOMKy BbIbopa Bpemern npurotosaeHns (BPEMA
MPUTOTOBAEHWNA), Ha AucnAee HauHET MuraTb 3HaueHVe Yaca.

1

C NOMOUIBIO KHOMKM YBEANUYEHMA (+) MAI YMEHBLUEHWS 3HaUeHMA
(-) ycTaHoBMTE 3HaueHWe Yaca.
IMocae yCTaHOBKM 3HAUEHMS Yaca, CHOBA HAXKMITE KHOMKY Bbibopa
spemeHm npurotoeaerns (BPEMA NMPUTOTOBAEHMA), Ha
AVCTIAGE HAUHET MUraTb 3HaueHUe MUHYT.
C NOMOLLBIO KHOMKI YBEANUYEHNA (+) MAI YMEHBLUEHNS 3HaUEHMSA
(-) ycTaHoBWTE 3HaYEHUE MUHYT.
A 3anycka npoLiecca NPUroTOBACHHSA HKMIUTE 1 yAePKUuBaiiTe
KkHonky BraloveHns (CTAPT/BBIKA) B TeueHne 3 cekyHA,
IO OKOHUYaHMK MPUTOTOBAEHMIA MPO3BYYUMT 4 3BYKOBbIX CUIHAAG,
MHAVKATOP BbIOPAHHOM GyHKLMM MOracHeT.

0 MyAbTVBapKa aBTOMAaTUYECKM NEPEVIAET B PEXUM MOAAEPKaHMA
TemnepaTypbl.
> 3aropuTCA MHAVKATOP PEXMa NOAAEPXaHUSA TeMMnepaTyphl

(MOAOTPEB).

Mpumevarmne

¢ [loche 3anycka npoLiecca NPUrOTOBAEHUA AN OTKAIOYEHIIA MPOrpamMbl

HXMUTE U YAEPIKMBATE KHOMKY BKAIOYeHUs/BbIKAOYeHns (CTAPT/
BbIKA) B TeueHvie 3 ceKyHA, MyAbTUBAPKa NEPENAET B PEXIM OKMAAHNS.
Bpems npuroTosaeHmMs No ymoadaHmio — 1 yac. MoXHO BbiGpaTh Bpemst
npurotosaeHus oT 20 MuHyT Ao 10 vacos.

BbinekaHue (puc.9)

1
2
3

TOAOKITE UHTPEAVEHTbI BO BHYTPEHHIOIO €MKOCTb.
ChepyiiTe MHCTPYKUMAM B Lare 6 raasbl <[ ToArOTOBKa K paboTey.
MoAKAIOUMTE CETEBYIO BIAKY K SACKTPOPO3ETKE.

[Npumevarme

[pw BbINEYKE TOPTOB KPbilLKa AOAXKHA BbiTb 3aKkpbiTa. ONTUMaALHOM
AAS BbINeuk cunTaeTcs TemnepaTypa 130 °C 1 Bpemst NpUroToBAeHMA
45 MUHYT.

[pyt BbINEUKE APYIX U3AGAWIA KPbILIKA AOAXHA BbiTh OTKPbITA.

BN

(%}

9

C nomoubio kHornku merio (MEHKO) BbibepuTe dyHKUmMIO
Bbineuky (neyb).

HaxxmuTe KHOMKy BbIGOpa Bpemern npuroTosaeHuns (BPEMA
MPUTOTOBAEHWNA), Ha AncnAee HauHeT mMuraTb 3HaueHVe Yaca.
C NoMOLLBIO KHOTMKK yBEAUUEHUS (+) MAK YMEHDLLIEHVS 3HAYeHMs
(-) ycTaHoBWTE 3HaueHWe Yaca.

Mocae yCTaHOBKM 3HAUEHMS Yaca, CHOBA HXKMIUTE KHOMKY BbiGopa
BpemMeHu npurotosaeHns (BPEMA MPUTOTOBAEHMA), Ha
AVICMIAEE HAUYHET MUraTb 3HaUEHME MU HYT.

C NOMOLLBIO KHOTIKM yBEAVUEHUS! (+) MAK YMEHBLUEHNS 3HAYEHNS
(-) ycTaHoBWTE 3HaYEHUE MUHYT.

HaxmuTe kHonky Harpesa (TEMI.), Ha AncniAee HauHeT MuraTb
3HaYeHME TEMMEPATYpPbl, YCTAHOBAEHHOE MO YMOAYAHMIO.

10 C NOMOLLBIO KHOMOK yBEAWMUEHMS (+) MAM YMEHBLLEHMA 3HaUeHA

1

1

1

(-) BbibeprTE TEMMNEPATYPY BbINEUKM.

1 AAf 3amycka MpoLecca BhINEUKN HBKMIUTE 1 YAEPXKUBAMTE KHOTKY
sraiodeHns (CTAPT/BBIKA) B Teuenne 3 cekyHa,

2 o OKOHYaHWM MPUFOTOBAGHNA MPO3BYYaT 4 3BYKOBLIX CUrHaAa 1
MHAMKATOP BbI6PaHHOM dyHKLMM NOracHeT.

3 MyAbTVBapKa aBTOMATUYECKM MEPENAET B PEXIM MOAAEPMKAHIA
TemnepaTypbi.
> 3aropuTCA MHAWKATOP PeXiMa NOAAEPXKaHUA TemnepaTyphi

(MOAOTPEB).

E Mpumeyarme

®  13BAEKan BHYTPEHHIOIO eMKOCTb U3 MyALTUBAPKM, MOAL3YINTECH

KyXOHHBIMI PyKaBMLIAMI WA NPUXBATKAMU — EMKOCTb CMABHO

HarpesaeTcs.

IMocae 3artycka MpoLecca MpUroTOBAEHS AAS OTKAIOHEHMS MPOrPaMMbI

HOKMITE 11 YAEPXMBAITE KHOMKY BKAIOYeHMA/BbIKAoYeHs (CTAPT/

BbIKA) B TeueHvie 3 cekyHA, MyAbTUBAPKA NEPENAET B PEXIM OXMUAAHMA.

Bpems npuroToBAEHHs MO YMOAYaHMIO — 45 MUHYT. MOXHO BbIGPaTH

Bpems NPUroToBAeHKa oT 20 MUHYT AO 2 YacoB.

® Temnepatypa npuroToBAeHus no ymoadarmio — 100 °C. Moxwo
BbIGpaTh TemnepaTypy npurotoeaerius ot 40 °C ao 160 °C.

PyuHoit pexkum (puc. 10)

AAS HAaCTPOKI TeMNepaTypbl 1 BpEMEHI MPUrOTOBACHNSA MOXHO
BOCMOAb30BATbCA PYUHBIM PEXVMOM.

1
2

CheayiiTe MHCTPYKUMAM B raaBe «[loaroToBka K paboTey.

C nomoubio kHomku merio (MEHKO) BbibepuTe dyHKUmMio
MPYrOTOBACHMA B PYYHOM pexkime (CBOW BbIGOP).

HaxxmuTe KHOMKy Bbibopa Bpemeri npuroTosaeHus (BPEMA
MPUTOTOBAEHWNA), Ha AncnAee HauHeT MuraTb 3HaueHVe Yaca.
C NOMOLLBIO KHOMKM YBEANUYEHISA (+) MAI YMEHBLUEHWS 3HAUEHMS
(-) ycTaHoBWTE 3HaueHue Yaca.

lMocae yCTaHOBKM 3HaUeHMA Yaca, CHOBA HXKMIUTE KHOMKY Bbibopa
BpemMeHm npurotoeaeHmns (BPEMA MPUTOTOBAEHMA), Ha
AVICMIACE HAYHET MUraTh 3HaUEHNe MU HYT.

C NOMOUIBIO KHOMKM YBEANUYEHIA (+) MAI YMEHBLUEHNS 3HAUEHMA
(-) ycTaHoBWTE 3HauEHWE MUHYT.

Ha)kmuTe KHOMKy Harpesa, Ha AUCMIACE HAaYHET MUraTb 3HaueHe
TemrepaTypbl, yCTaHOBAEHHOE MO YMOAUaHMIO.

C nomoubio KHOMKK yBEAMUEHUA (+) MAW YMEHBLUEHWA 3HaueHNs
(-) BbIbEpHTE TEMMEPATYPY MPUrOTOBAEHMA.

Anf 3aMycKa Npolecca NPUroTOBACHHA HXKMITE U YACPKUBANTE
KkHomky BraloverHunst (CTAPT/BBIKA) 8 Teuerie 3 cekyHA.

10 Mo oKoHYaHMM NPUrOTOBAEHWA MPO3BYUMT 4 3BYKOBbBIX CUrHAA],

MHAMKATOP BbIOPAHHOM GYHKLIMM MOracHeT.

11 MyAbTHMBapKa aBTOMATMUYECKM NEPENAET B PEXMM NOAAEPYKAHMUS

TemnepaTypbil.
> 3aropuTCa MHAVMKATOP PeXMa NOAAEPXKaHUS TemmnepaTyphl
(MOAOTPEB).

E [Npumevarme

¢ [Mocne 3anycka NpoLiecca NPUroTOBAEHUS AAS OTKAIOUEHIS MPOrPaMMbI

HOKMITE 11 YAEPXMBAITE KHOMKY BKAIOYeHMA/BbIKAoYeHKA (CTAPT/
BbIKA) B Teuervie 3 cekyHA, MyAbTUBAPKA NEPENAET B PEXIM OXMUAAHMA.
Bpems npuroToBAeHw s No yMOAYaHMIO — 2 Yaca. MOXHO BbIGPaTb Bpems
MpUroToBAEHMA OT 5 MUHYT A0 10 yacos.

Temnepatypa npuroToBAeHus no ymoadarmio — 100 °C. MoxHo
BbIGpaTh TemnepaTypy npurotoeaerus ot 40 °C ao 160 °C.

B pyuHom pexiiMe (cBoit BbIGOP) Mpu BbIBOpE TeMnepaTypbl Boille

100 °C BepxHas KpbilLKa BO BPEMS NPUTOTOBAEHHMA AOAKHA BbiTb
OTKpbITa.

Pexxum noaaep>kaHus TemnepaTypsl

B

MYyABTVIBapKE MPeAYCMOTPeHa GYHKLMA MPOCTOrO YNpPaBAEHHA

PEXIMOM MOAAEPXaHMA TeMNepaTypbl.

EcAn nocae Bbibopa $yHKLIVM MPUrOTOBAEHMA C MOMOLLBIO KHOMKM
MeHio (MEHIO) HaxkaTb kHomky BraioueHmns (CTAPT/BbIKA)

1 YAEPXKVBATD €€ B TeUeHMe 3 CeKYHA, 3aropuTCa NHAKKaTOP
peXiMa NoAAEPXaHA TemnepaTypel. [locae okoHYaHs
MPUrOTOBAEHMS MyASTMBAPKA aBTOMATUHECK NEPENAET B PEXMM
NOAAEPXaHWA TeMnepaTypbl.

Ecan nocae Bbibopa $yHKLIMM MPUrOTOBAEHMSA C MOMOLLbIO KHOMKM
merio (MEHIO) cHavana HaxaTb KHOMKy pexima NOAAEPMKaHMS
TemnepaTypbl, a 3aTeM KHorKy BraioueHus (CTAPT/BbIKA)

1 YAEPXKMBATb €€ B TeueHe 3 CeKyHA, MHAMKATOP pexuma

NOAAEPXaHWA TemnepaTypbl He 3aropuTcA. [lo okoHuaHuK
MPUFOTOBAGHMA MyAbTVBAPKa NEPENALET B PEXVM OXMAGHNA.

Mpumeyarme

® /A NEpexoAa B PEXMM MOAAEPHaHIA TEMMNEPATYPb B PeXMe
OMMAAHMA HAKMUTE KHOMKY PEXIMMa NOAAEPMKaHMA TemnepaTypbl
(MOAOTPEB).

° ,A/\ﬂ NEPEXOAA B PEXNM OXMAGHUA B PEKMME NMOAAEPIKAHNA
TEeMNEPATypbl HXXMUTE KHOMKY PEXXMMa NMOAAEPXHaHMA TeMnepaTypbl

(MOAOTPEB).

9 Mowuck u ycTpaHeHune
HencrnpaBHOCTEN

Ecav B npoLiecce 1CroAb30BaHIsA MyALTHBAPKIM BO3HWKAM MPOBAEMBI,
nepea obpalleHriem B CePBUCHYIO CAYXKOY O3HaKOMbTeCh C
NPUBEAEHHOW HIKe MHOPMaLMeENn. ECAM yCTpaHUTb HenoAaaKy He
yAaeTcs, obpaTuTech B LIEHTP noasepxKu noTpebutenei Philips B

®yHKuMs oTcpoukm ctapTa (puc. 11)

DyHKLMIO OTCPOUKM CTapTa MOXHO BbIGPaTh AAA Pa3AUUHBIX

PEXMMOB MPUrOTOBACHMS,

1 Cheayiite waram 6 1 7 B raase «[loaroToska K paboTey.

2 C nomoukio kHorku MeHio (MEHIKO) BribeprTe dpyHKLMIO
MPUrOTOBACHNS.

3 HaxmuTe kHonky oTcpouku ctapta (OTCPOYKA), Ha ancrinee
HauHeT MUraTh 3HaYeHWe Yaca.

4 C NOMOLLBIO KHOMKM YBEAMHEHUS (+) WA YMEHbLUIEHWS 3HAUEHMS
(-) ycTaHoBUTE 3HaueHWe Yaca.

5 TMocae yCTaHOBKM 3HaUeHMs Haca CHOBA HAXMMTE KHOTMKY
oTcpouku ctapTa (OTCPOMKA), Ha avicnaee HaYHET MuraTb
3HaueHWE MUHYT.

6 C noMoLLbio KHOMKM YBeANUEHNA (+) MAW yMEHbLIEHNS 3HAYEHNS
(-) ycTaHoBWTE 3HAaueHUE MUHYT.

7 AN NOATBEPXAEGHMA BDEMEHM OTCPOUKM CTapTa HaXMu1Te 1
yaepuaiiTe kHorky BrkaioveHns (CTAPT/BbIKA) B Teuenne
3 CeKyHA.

8 [o 1CTeueH YCTaHOBAEHHOTO BPEMEHH MPUrOTOBAEHME
OyaeT 3aBeplueHo. [1po3ByUnT 4 3BYKOBbIX CUrHaAQ, MHAWMKATOP
BbIOPAHHOM GYHKLMM NOracHET.

9 MyAbTHBapKa aBTOMATUHECKN NEPENAET B PEXMM MOAAEPXKAHNA
TemnepaTypbl.
> 3aropuTCs MHAVKATOP PeXMa NMOAAEPXKaHUA TemnepaTypsi

(MOAOTPEB).

Mpumeyarme

® OTcpouka cTapTa HEAOCTYMHA AAA PeXMMa OBXapyBaHNA (3KapUTb).

® KHorka oTcpouku CTapTa He paboTaeT B PexuMe OXKMAAHMA.

® Bpems OTCpOUKY CTapTa, YCTaHOBAEGHHOE MO YMOAHaHMIO — 4 yaca.
MoHO BbIGPaTL BpeMs OTCPOUKM cTapTa oT 1 A0 24 vacos.

BAokupoBka oT aeTeit (puc. 12)

AAA NPEAOTBPALLEHNA NCNOAB30BAHIA MyALTUBAPKM AETBMM MOXHO

YCTaHOBUTb BAOKMPOBKY.

® AAA AOCTYNa B PEXIM BAOKVPOBKM OT AETEN HaXMUTE 1
yAepuBaiiTe kHorky oTcpoukm ctapta (OTCPOYKA) B TeveHne
3 CeKyHA.
9 Ha Ancniaee NoABMTCA 3HaYOK BAOKMPOBKM OT AeTeM.

®  AAs pa3bAOKMPOBKM CHOBA HAXKMUTE U YAEPIKUBANTE KHOTKY
oTcpouku ctapta (OTCPOMKA) B TeueHue 3 cekyHa, 3HaYOK
GAOKMPOBKM OT AETEN MCUE3HET.

5 OuuncTKa 1 yxoa

Mpumeyarme

° !_IepeA TEM KaK NpUCTyNnaTb K OYNCTKE, OTKAIOUUTE MYABTUBAPKY OT CETU.
° HBDeA Ha4aAOM OUMCTKM AOXKAUTECD, MOKa MyAbTMBAPKa AOCTAaTOYHO
OCTbIHET.

BHyTpeHHss noBepxHOCTb

BHyTpeHHAA NoBepxHOCTb BepXHEN KPbILIKM 1 KOpryca.

¢ [poTpuTe cAerka BAKHOM TKaHbio.

® [TOAHOCTBIO yABAMTE MPUCTABLLME K MyAbTUBAPKE OCTATKM MMM,
HarpesaTeAbHbIN 3AeMeHT.

® [poTpuTe CAerKa BAKHOM TKaHbIO.

® VaAannTe OCTaTKM MULLM CAGTKA BAXKHOM TKaHbIO.

BHewHssa NOBEPXHOCTb

["oBEPXHOCTE BEPXHEN KPbILLKM U BHELIHSAA NOBEPXHOCTb KOPryca.

* [lpoTpuTe TKaHbIO, CMOUYEHHOM MbIABHOI BOAOW.

® AAA OUMCTKM MaHeAN YNPaBAEHUA MCMOAL3YINTE TOABKO MArKYIO
CyXyIO TKaHb.

® TuwaTeAbHO yAaAalTe OCTaTKM MMM BOKPYT KHOMOK YNpaBAeHMS.

AOI‘IOAHMTeAbeIe MPUHAAAEIKHOCTU

/\OXKa AAF PUCA, MOAOBHUK AAA CyMa, BHYTPEHHSAA @MKOCTb,
NapoBapKa, Kpblllka OTBEPCTHA BbIXOAA Mapa.
® 3amoumTe B ropsAveit BOAE U OUUCTMTE ryOKON.

6 3alLmTa OKpYXKaloLLEN CPeAbl

)¢

[Nocae oKoHYaHWsA cpoka CAY6bl He BblbpacbiBaiiTe
npubop BMeCTe ¢ GbITOBbIMM OTX0AaMM. [lepeaaiiTe ero B
CMeUMaA3MPOBaHHbINA MyHKT AAA AAAbHEMLIEN YTUAM3ALIMM.
Takm 06pa3oM Bbl MOMOMKETE 3aLUTUTL OKPYIKAIOLLYIO
cpeay.

7 [apaHTUs 1 06CcAyKMBaHME

Ecan Bam TpebyeTcs obcAayKmBaHve Npubopa NAM AOMOAHUTEAbHASA
MHGOPMALIMA, A TaKKe B CAyHae BO3HMKHOBEHMA NPobAeM

nocetuTe Beb-canT Philips, pacnonoxeHHbI Mo aapecy www.
philips.com, nan obpaTtiTecs B LIEHTP MOAAEPXKKM MOTpebuTeAei
Philips B Baweit cTpare. Ee TerepOHHbIN HOMEP MOXHO HaliTK B
rapaHTUiHOM BykaeTe. EcAM B Ballel CTpaHe HET LieHTPa NOAAEPMKKM
notpebutenelt Philips, obpatiTecs no MecTy npuobpeTeHns usaeAns.

8 XapaKTepuUcTUKH

Homep MoaeAn HD3058
HoMuWHaAbHas BbIXOAHAA MOLLHOCTb 980 BT
HoMuHabHas eMKkocTb 50 A

Ballen cTpaHe.

Mpo6aema

Bo3MoskHble peweHusa

He 3aropaeTca
MHANKATOP KHOTKW.

HenpasuabHoe noakaiouetie. YbeamTecs,
YTO CeTeBOM LUHYP MPaBMABHO MOAKAIOHEH
K MYABTUBApKe, a CeTEBast BUAKA MAOTHO
BCTaBAEHA B PO3ETKY CETH.

VHaMKaTOp HencrnpaseH. Aasi NpoBepki
npu6opa obpaTuTECh B TOProByio
OpraHM13aLmio A aBTOPK30BaHHbIM
cepeucHbIit LUerTp Philips.

He paboTaeT amncnaei.

MyAbTMBapKa He NOAKAIOHEHa K
MCTOUHMKY MuTaHKA. [1pyn c6osx B noaave
IAEKTPOMMUTAHMA He cpabaTbiBaeT GyHKLMA
BO306HOBAEHMS paboThl, He paboTaeT
AMCMIAEN.

DAEMEHT MUTAHUSA AUCNIACS paspsikeH. AaA
3aMeHbl SAEMEHTa MWTaHKs obpaTnTech

B Toprosyio opranmsaumio Philips van
ABTOPM30BaHHbIN CePBUCHBIN LieHTP Philips.

Puc He roTos.

AobaBAEHO HEAOCTATOYHO BOADI.
AobaBbTe BOAbI B COOTBETCTBUN C
METKaMK Ha BHYTPEHHEN NOBEPXHOCTM
BHYTPEHHEN eMKOCTU.

He HaxaTa kHorka BkaoueHns (CTAPT/
BbIKA).

[epea BKAIOUEHMEM MYALTVBAPKM
yOEeAUTECH, UTO Ha HarpeBaTeAbHOM
3AEMEHTE 1 BHELIHEl NOBEPXHOCTM
BHYTPEHHEI eMKOCTU HEeT 3arpa3HeHnii.

MoBpexaeH HarpeBaTeAbHbI SAeMeHT
1AM AePOPMUPOBAHA BHYTPEHHAS
eMKOCTb. AAA MPOBEPKM MyABTUBAPKM
obpaTuTech B TOProByio OpraHM3aLmio MAK
ABTOPU30BaHHbIN CePBUCHBIN LieHTP Philips.

Pric nepecyiwen n
HEeAOBapeH.

AobabTe BOAbLLE BOABI, YBEANYETE BPEMA
NPUrOTOBAEHMA.

MyAbT1BapKa He
nepexAlovaeTca B
PEXMM MOAAEPIKaHIA
Temneparypel
ABTOMATHUYECKM.

BO3MOMKHO, KHOTMKa peXiMa MOAAEPHKaHHS
Temnepatypbl (MOAOIPEB) Gbina
HaxkaTa A0 KHomku BraloveHus (CTAPT/
BbIKA). B 3ToM cAydae no okoHuaHn
NPUrOTOBACHMA MYABTMBAPKA NEPEXOANT B
PEXKIM OXKMAAHMA.

HeucrpaseH peryaaTop TemnepaTypbi.
Apa npoBepky nprbopa obpatuTecs

B TOProByIO OPraHM3aLyio 1A
ABTOPM30BaHHbIN CePBUCHBIN LieHTP Philips.

Puc npuropen.

Puc nanoxo npomeiT. MNpombisaiiTe puc,
MoKa BOA@ He CTaHEeT Mpo3paqHoOii.

Bo spems

MPUrOTOBACHMS
113 MyASTUBAPK
NPOAMAACE BOAR.

V6eanTech, 4TO BoAA A0DaBAEHA

AO YPOBHS, YKa3aHHOTO B LWKaAe BO
BHyTpeHHelZ €MKOCTH, B COOTBETCTBMM C
KOAMYECTBOM WCIMOAb3YEMbIX HalleK puca.

He yaaeTtcs Bbibpats
HY>XXHYIO GYHKLMIO
NPUrOTOBACHNA.

C nomotbio kHomku MeHio (MEHIO)
BbIGEPUTE BYHKLIMIO MPUrOTOBACHWA,
OPWEHTUPYACH Ha MOKasaHWA MHAMKaTOpa.

[puroToBAeHHbIN prc
HEMPUATHO NaxHeT

QuncTiTe BHYTPEHHIOIO eMKOCTb B TEMAOM
BOAE C MOMOLLbIO CPEACTBA AAA MbITbA
NoCyAbl.

[ocAe MPUrOTOBAEHHS TLLATEABHO
O4YNCTUTE KPbILWKY OTBEPCTUA BbIXOAA
napa, BHyTPEHHIOIO KPbILLKY 11 BHYTPEHHIO
EMKOCTb.

Ha avcninee
nosiBAsETCA
cooblLueHre 0b
ownbke (E1,E2,E3

nam E4).

Bo Bpemsa npoliecca npuroToBAeHMs
rpou3oLueA cboi NoAAUM NMUTAHKS.

Apa nposepku nprbopa obpaTtuTecs

B TOProBylo OPraHM3aLMio WAW
ABTOPM30BaHHbIN cepsrcHbIn LieHTp Philips.




